:".. =.... .... “.. . E 8“03 E E... :“.. E E =.”: g“.. l:::
Serwinos o4
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lime juics

lime juics

bome-in pork chops - 1Y thick
Black pappar

kosher sall

o cumin

=tuliiin -y

orion powdsyr

garlic
cirisd orenan
carnlas
'i"l:':‘ij oriorn - choppacd
- chopped
white wins

o1l

marlic

watsroress

roma bomato - chopped
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Im g =mall bowl combrne 21l of the dried spices. Fa

ir refri

T the chops dey with a2

e, L0 cup lime Juics ardd

imErator.

paper towel and rub

with the dry spice mixbures,

Haat oil inos laves ssuls pan over hish hest Placs the pork chops in the pan and s8sr on
4omichs until beowrs Flip owver and boren tThe hest down o med-low. Bodd ondon and saube for 2
mirndbes, Then add the ssrlic and corntinue to cook until serlio besins o browre Pour in The
ramaining LA cup ovanese Juicse, U4 cup lime Juics, and white wins. Simmer until the lioguid
iz =zlightly reduced and begins to thicken. The chops should be cooked throuoh.



