Seyecirms @
Hmoumt Measurs Imnovredient - Freparation Method

EELIE
a3 cup preparad horseradish
LiE oup mEYOnnELEE
1 beaspoon Judes from L lamon
1 medium garlio clove - minosd
1 mirch CALEME DEppEa

alt and pepper

2 teaszpoons =alt
2 teaszpoons papriks
i teaszpoon ground black pepper
152 tesspoon maTlio powdsr
142 tessmpoon ried oregano
154 teaspoon CAUENNE PeRpeT
3 pounds bonelass egs vound roast - brimmed
2 teaspoons wveselbable oil

kaiser rolls
wiEllon omior - thinly slicsd

it

Wizl 211 sauce inoredisnts togsther, =alt and peppaer o taste,

.

Combine salt, pepper, paprika, sarlic powder, oresano, and cadenne in bowl. Pat rosst de

il

with paper towsls and rub svenly with spice mixture, Wrap roast in plastic wrap and let =i

at room tenperature Tor st lesst 1 howr, or refrisevets for up to 24 houvs, but let sit 5
rom bamp Tor L houe, Befors ::x:n:si irg, urwrap roast and rub evenly with odl

fa sl

Light larvaes chimmey staviter filled with charoosl o8 gbs, about 188 briguetiesd and burn
wrkil cosls sre Tully londted arnd parially coverad with thin lager of ash, sbout 28 minutes,
Fuild modifised 2-level fire by arranoing coals over half of grill, lesving other half enphu.
ate until hot, shoot 5 minotes, Soraps
ok

Fozition grvate over coals, cover garill, and heat
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vabte clean with brush. Grdll is resdy when coals

Ex]

Limhily dip wed of paper towsls inowesebtable oily holding wed with tongs, wips cooking araet

B

Coode, Turrning often, until svenly Dlackerned on 28l]l sides sarnd center of roast registers 1600
degress, about 38 minubes,
Trarsfer voast o careing board, bert loossly with foil, and let vest for 20 minotes, Cof

roash in half lernothuise, then slice it sosirnet oraein as thinly s possible. Divide mest anong
eolls, bop owith sliced ondon arnd sauce, and seres,



