Mmount Measure Inovedisnt - Preparvation Method

145 oups Meican BEO Saucs
25 oup apEle guics concentrate - thaeed
EE- A
<4 thick L imd cerber oul, bons-in pork chops
black pepper - freshly oround

Im & shallow, non reactive dish, shizsk toosther BED zauce, spple duice, arnd 94 teprn salib.
Fazerwve 103 cup of the mixbure., Hodd the L;hi“s;:‘E, comsar ancd marinasts, burnino occassionally
for 2 houvs st room bemne or overndobt obdllescd, desturn oo coom bemp
Light & divech heat charooal fire

arvd et it buro bo medivm hot 08 seconcs o Youoh
cack & oinchss above heat,

mEition

Lighitly oil rack when readu. LITY chops Trom marinads Ores L
Covesy ared orill, burrdres ones and besting with mavinads, antil it

e raceld mavked, about 9 minutes fobal.

Transfer meat to plates, Seasor with =alt and pepeer. Top sach aith s

chodllop of the remaining
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SR dryg shevrry
ST olive oil
= plum tomato
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LA o shreu wirns winsosr
sFpoong packed deark Dreown super
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I8 teaspoon cumin - toasted ard oround
1I2 teaspoon black peppaer - fraeshly oround
1id teaspoon cdrisd thums - crumnbled

4 mirmch clomss - @

‘ceEition rack sbout & inches from hest =ource and preheat o 4088

Famowe the looss
of the bulb, & e i
with olive oil and sherry. Seasl tiohtly and set in oven o ba

s Eapsry oubsicde peels of the garlio bulb. iziii“h & share krdfe, oot of obop L5d
wposing the cloves within. Partially enclos

robemavy duty foil. Drizzle svenly
i'.

e
sz umtil tender and fraorant,
abwvat 4 hour. Cool, thern scooop or sgusers garlic oot

&l » broil the tomatoss

Fut rack about & inches from brodler and prehsat, Inos shallow metal pa
arwd ordon half, turndng ones, until wesll uh-:n's'&d, st 15 minubes t:ta},x Famove and cool.

Cosrsely chop tomatoss ddo not peeld and ondor.
Im e food processor process evergthing, stopping once or belce o sovape down the sides.
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