with =eicw Hpople-Maels Hlars

Mmount Measures Irrecisnt - Preparation Method

1458 cups apele oicder

1 tablespoon winssst bas

1A fesspoon kosher sall
1A fesspoon SirmET

1 oup mapls Surup

£ curaed and smoked pork loin chops U021

e hot sauoe

carila oil

Femows pork from refrizgerator arnd bring o oroom tenperaturs for 38 minubes,

I & lavos saute par, add spele cider, oinger, hot sauce arnd =21t and bring o s bodl over
= kY ;xla:tra like comsishero,

Fiah Reat. Stiv bo combins ard boil ontil mixbors comss closs o

S minute&:n Themr, acd mapls surae, stiveing o oombins, andd lstiing 0 boil dust guickla,
abwut L o @ omirbes until entive ssuce reaches glage-like consisternod. Bemovs Yrom heat.

To cook, prepare arill for med-high hest., Cost grate with oil, 8= needed. Grill chops for
-5 minutes on each =ide, !_ﬂ'"ﬁ"il =lightly charred arnd the chops are warnaed throush. For the
lazt minutse of cooking, brush o the glaze on both sides of chops. Femows from orill and

Zarye with remaining sauce,



