Mmount Measure Iryrecisnt - Preparation Method

Chile Mavinads
SRR archo ohile - ground
Chimaugo ohile - ground
tablespoons  white ondon - minosed
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TERELOOTE oavlic = minosd
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IR cilanivo - chopped
tahlespoon MELCan Oregans

cLmin seed - ground
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A Time or lamon duics - frashly sgusssed
frudhy olive oil
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prodrchE bomlass pork lodn - L2Y slices
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roasted pinsapple salss

mEctiim pinsapple - pesled arod sliced L04Y thick

g

LA reecd ordor - minoed
Dt cilamtro - choppad
Jalapenc chile pepper - sesded and ninced
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Mix all marinads ingredisnts in small bowl and reseree,

-y

lace sliced pork lodn in 2 laros plastic bag. Hodd the mavinads and coat the meat thourouohlu.

i
Seal the bao and refrigerate for L houe a2t room fempecature o 4 hours refrigerated. Eeturn
Fork

booroom bemp befors cooking

Grill pirespels slices until liohitly browned on both sides,

Conl, remove pinsapsle coves, and oios,

Combdre all inovedisnds and season bo baste with salt. Cover arnd allow o osit st coom beme
For 4 hour. The salss i3 best iF mixed L hour befors serving Howswver, the inoredisnts can
b prepared several hours in advanos and prepaved Just prior B0 S8Twing.

Frabumat & orill or brodler. Lishtly brosh the orill rack with vesstable ol

Bamove slicss of pork loin from the smavinads, brushing of ¥ the sxcsss marinads by hardd
Grill the slices on each side until oocked theoosh bob =till duice inside, sbout -9 minobes

pmy micie,

To merws, o the gorilled povk loin slices with several spoonfuls of pineapels salsa.



