Hmount Measure Irredisnt - Preparvation Method
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Ei i bagt five peachss - unpesled, pithed, 1789 dics
L oup e ordon - Tirsly dios
2 tablespoons canmed chipotle chiles in adobo - minoed
L oup frash lims juics
M4 cup frazh cilantro - chopped
S kosher sall
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'l,*‘iEi TEREROOn Frashly oround black pepper
pork chops
I S whle ocumin Seecs
pork rib chops - LL5Y thick
ablespoons olive odl
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I medium bowl, tozs all salss ingredients. Tramsfer o serving dish and set aside.

If u=miing charcoal orill, open bottom wents, Light charecosl, Lesving 04 of orill fres of
charooal, bank 1T charoosl saoross raest of orill 50 coals ave about 3 Himes hisher on opposits
sichks.  IT using ses, open hood, lshit burnervs and et on hobe Closse hood and prehsat 18
mirnibes,

Uzing spics arincdsr, pulss cumin seecs 2-3 tines o orack. Bub chops with odl, seeinkls with
=alt ared pepeer, and cost eth cunin sesecds, pressing Vivmly o adbsre,

wear chops on labtly odled ovill owver hobttest charoosl until eell browned, about 3 o 4
mingtes peyr side. Mowve chops to coolest part o

will, thern cowver with irverted ros .iﬁg
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arcd orill, turming over oncs, until theremonster vegizters 145, sbout 12 minutes, Transfer

o platter and let stand, tented, about 5 minug

m

Serws with salsa.
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When gz orill iz preheated, sear chops on liohtly odled rack, furning owver once, until eell
prrcwned, about S3-4 minutes per side. Turn of T L burner dmidodlsd and put chops ahowve shob-
of f burner. Feduce heat on remaining buvners o moderate heat and arill pork, covered with
ligh, wrhil thermomsisr resisters 145, sbout 42 mmui‘mx Tramsfer o elatber and lat stand,
tarted, for D minutes. Serwve with salss.



