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Fmount Measure Irmrecisnt - Preparation Method

4 oups apple cider
ad oup apmle cider
4 tablszpoons kosher sali

152 feasspoon kosher salt
) bz laaf
2 mlowes =k rll* - crushed
1  teaspoon e chile flake
: ForE-in porlk ,:h;:;;x-;. RRCEE S T R o ' K
3 tablsspoors bobbsr
a0 oup chicken stock
B otablespoons  whols orain mostard
158 oup corams Traiohs
152 teazpoon PaEppar

Sautesd Spples

Ima laros bowl, mix 4 cups cider, 2 cups cold water, 4 thep salt, hay leaves, garlic cloves,
arpd chile flakes, Add pork chops, cover bowl, asrd obdll, torming C“:‘;s:-ailursal}.*::,x at ls
Poors ared e bo b daa,
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Frafwmat owvern o 325, Bemows pork ohops freom the brine arnd bBlot drae Melt 2 thep bubter in
& lavos Pruirng pan over mec-biob hest. Hdd pock ohoes in betohes arndd cook for 3-5 minutes,
o urkil mell-breowned. Flip chops ardd breown on obher side. Ladsr ohops in s 9013 baking

pan ared Dake ontil barely pink in micols, 1528 mirnutes,

Mearmhile, pour remaindng 3094 cup cider indo the hol Yrging pan, sovaping pan with & woodan
zpoon o dislodge browned bits, Add the chicken stock, turn the heat to hiogh, and bodl anbil
Viouid iz reduced to L72 cup, shout 8-10 minutes, Femowse from heat and stir in remesindns L
thep of butter ard the mustard, dhen ssuce iz no lonosy bubbling, stic in creme fraichs.
Seazon with remaining 52 t=p zalt and the pepper. Femowve pork from oven anod spoon sauoes

g ohops. Top with saubssd a;:;:le;:



Amoumt Measurs Inovedient - Freparation Method

BT apmle - pesled, coved and oot dnto LAY wedoes
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tablespoorns Dubber

miclsr winsoar
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Irv a mediom Yroulng pan over medivm heet, cook the apples pith butter, winegasr and salt. Cook
until apples are soft and oolden bob not mushag, S9-8 minutes,



