Hmount Measure Irmredisnt - Prepavation Mebhod
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ablasmoon vmEneatanad cooos powcs
tesspoons spast papriks

TEsspoon smokad paprika

EEN light brown sugar - packed
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kosher sall
Al BY sivip steaks - 1.5 thick
tablasooon urEaliad butbser
ST
shrips bacon - dioed
lask duhite and lishi gvesn parvitsd - finely chopped
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tablespoon all-puarpoess Flour
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Dy leaf
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tablasooon urEalibad butber
tablespoons parsley - choppad
kosher sall and frashly ground pepeear
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ake the stesk: Mix the cocos powder, both papvikas, Drown sugasr, cadgenne and 2 teasspoons
=altr rubk on the stesk arnd bring to oroom temperature, 56 mmute:m:.

Make the grswy: Cook the bacon in 8 lavoe skillet cwer mediom heast, stirring, until orisp,
bt B minutes, Femowvs to paper towels with 8 slotted spoore set azide. Addd the lesk o the
crippiras andd oook until soft, sbout 2 minotes, Aodd the floor arngd cook, stivring, L minubs,

Famows the skillet from the hast, Aodd the whiskey, then returm o mediom haaly 17 the aloohol

igrdtes, let the flames ois oub. Bring o s simesr and oook, stiveing oocasionslly, unbil
sliahtly thickernsd, sbout 2 minutes, Hodd the cohicken breoth arnd bay lesves. Bring fo s bodl
g madivme-biah hest snod cook until the misturs 8 reduced by ons-gquacter, sbout 8 minutes,
Whisk in o the heswy orean and simmer, stiveing oocssionally, until fhe orvasey cosats s spoon,
abwagt 7 ominutes,  Stiv oin the botter, veserved bhacorn and parslews sesson with salt and
pEpmeT, Kesn warm.

Hzat 2 laros cast-irorn skillet ower hioh hest, shout 3 minotes, Hodd L tablsspoon Dothees
whar it melts, add the stesk and ssar until 2 davk orust forms, sbout 8 minubes per side,
Tramsfer o s ocubbing boavd and et rest 5 minobes, Eeai'n with =alt. Slice and serwse with
e o



