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apels ddos conoentrats - thaeed
kosher sall
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spanish ondon - pesled and guartsred
black pepparoorn

mustard seed

Trash thums

avy leaf

carder oot rack of pork - frenched and fa

olive oil

zalt arnd papper
whiskeay
chicken stock
unsalted bubber
flat leaf pay
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oliwe oil

sparish ordon - finsely chopoead
= fimsly chopped

frash gingsr - finsely chopeed
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arzley - finsely choppad
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frash oranss ics
light breown susar
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arardd Smith apple - pesled,
allzpicse - ground

kosher sall

frashly oroundd black pepper
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corad ard thickly sliced

Brirm the water, ; s E
lesves 0 & simmer in s laras '5'333323':2 et and cook until the sugsr and =81t are
conl completely,
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Famove the pork from the brins
Fioh heat. Season
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= oroast i the brdine by placing & plats on top,
f:E‘ For L8-2d4 hours.

v the pork a8ll over with =alt and pepper and cook on both sides
toofomirbes, Transfer pork o s baking =
of A56F, shout 25
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argd pat dry with paper tomels. Heast the oil in s laras saut
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arwd firdsh cooking
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G omirgtes, Eemove

ire b oowesr urdil oooked o oan internal temperature

ard et rest, ternbed, for 18 minutes,

iile the pork i rossting, add the ehdskew bo the saute pan thaelt the pork was cooked ing



soraping the bottom of the parowith s wooden spoon, ancd cook until almost completely reduced,
Hodd the ohdcken stock, beirng o s boil, ared cook unti] redocsd o s sauce ke consisterou.
Wiisk in thee bobber, sesson with salt and pepeer, anod stiv in the parsleud.

Dot pork dndo chops, top esch with Apeple-Gincer chotrney, snd deizzle s Little of the saucs
roured the pork and over the chutney, Sarvnish eith pavsley spric.

Ty make chubnews Heat odl in & medium Saucepan over med-hioh heat. Hdd the orndons and oook
umtil =oft, sbhout 5 minutes, HAdd the garlic and ginosr and cook for L minute, Incresss the
Fmat to hioh, then add the oranos Juics, brown sugasr, and honey and bring to 8 simmer
red paeppar, cover, arnod cook for B minutes. BFemnowe
rd thee liouid has svaporeted, about 15 minubses.
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in the apples, allspics, and =a8lt &
arwd cook until the spples sre soft
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