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Hmount Measure Irgredisnt - Prepavation Method

1e b pock orown roast
1452 ocups light brown suoar - packsd
RS kosher salt OF cups diamond o LED cup mortord
LR apple cider vinesar
sarlio - miroed
by thums - choppad

i_'a.

!..:L
R RN B s

cloveas

!_1_!

"'*'x

tablespoors

ERTIOE Frash thums

tablespoon precsn mustard sseds
EE plack peppar
whiole orain dijon mustard
tablaspoors olive odl - divided
PSS bacon - chopped

lady spples - choppead
poncs zhallots - }:'!::E’led and halvad
B mups crw haed cider
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Create g 1Y desp, 3Y long =1t between each rib., Flace ribs into ressalable bag and ohill.

Heat brown sugasr and =alt and 4 cups water over medium heat, stiveing until sugar and salt
dizsalved, sbhout 5 minutes, Femows from heat and .asjsj vinsgar arngd 4 cups ics water.

ST

Chill umtil cold, about L hoore.
Divinge brine into pork baos argd ohill for 8-24 hours,
Famovs pork and pat dew. Flacs on lavos, rimmed baking shest for 2 howrs,

Frafwmat oven bo 308, Mix garlic, chopes thums, mustard seeds, pepper, U0 cup mustard and
2 thspn oil Smeasr 21l owver pork, movking into slits Cover tops of bones,

Heat 2 thepns oil in s skillet over mediom. Coolk bacon until orise. Transfer o rozssting pan
with slothed spoor.

Morkirng in batohes, add speles, ool side down arndd shallobts o bacorn skillet and ocook over
mac-iah Feat ount 1 codcier Do, about B opdnotes. Transfer apples bo rossting pan, Tlie
=hallots arnd cook f = ominut

mirnstes ared pul in R

Femove skillet from hest arnd acdd cider, sovaping up brown bits. Four into rossting pan.
Flace pork in center, pushing apples and shallots o edoss: veseree shillet, Cook until 435,
1EE-1E5 minutes.

Famove roast from oven and transfer apples and shallots to s platter, tent with foil. Ine-
craase oven to 5308, Tramsfer pork o cubbing bosvd and pour Juices into skillet, Esturn
roaEt bo rossting pan and roast until brownsed and ovise, 518 mirotss. Transfer back o
weaed ared et rest 38-45 mirotes befors outbing inbo ohops,

Just before sevwing, whisk 2 thepns mustard indo pan duices in skillet snd bring o simmer
ey med Fest, ook ordil redoced to L oo, F-18 minutes,



Transfer chops o elatber with spples arndgd shallots, Spoon SaU08 OvET.



