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Serwinos o4
Amourt Measurs Inovredient - Freparation Method
B oupes apEle oicder

144 oup light brown susar
bosher salt
o bore-in, doubls oot pork chops, shout L In sach
A5 o wsllow mustard
18t o whods orain mustard
14 oup cark brown Susar
153 oup apple cider winsssr

i o watar
2 easpoons worcastarshire Saune
1 olowve oavlic - minosd
£ tablesspoons  unsalied butisr

tabasoo Saucs

Black pepper

av arcd LA cup of kosher salt

Irv & medium bowl, whisk the spele cicder with the abt breowr soos
1 and refrigerate overniohh.

=
umtil dizsolyed. Pour into lavge plastic bao. Add the chops, ses

Iy & small ssucepan, comnbins mustacds eith deck brown suoar, clder wvirnsost, water, woross-
tebire sauos and garlic. Simmer owver moderate heat, stivving oocasionally, until thickensd,
abwaat 18 minutes, Stiv in the bobtter and ssazorn with Tabaszoo and =s8lt and pepper. Kesp

LT i
Famove chops from the brine and pat deyg with towsls. Seazon with salt sand pepper. Grill

oy Pdoh beat onti] micely brosred, sbout B minotes per side. Move chops o ool sids of
orill ard cook until 245, 1015 minutes, Leb rest for 5 minutes, ard seres with narm sauoe,



