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Hmount Measure Irgredisnt - Prepavation Method

1458 cups ELERET
Sid 0 o Ep T WIS aT
AR o pirmapple juios
= vt bell peppar - roasted, peeled and chopped
i Jalapeno - chopesed with sseds
2 tablezpoons pechin
18 o cliiced bell pepper Ored o guellowd frozen
Fork Chops
thick cenber oot rib pork chops
EEHI blackening Seasoning
EFO kosher sall
tablespoon black pepper
TS all-purposs Flour
CLIEE bstbermilk
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carols oil

Combins suser, winesar, pinsspels julce, rossted bell peppers and dalapenc. Blend using a
food processor. Flace the pures in s 2 gt saucepan and bring to 2 voiling boile Add the
pactin and continus o bodl for o8 seconds, st which point add the frozen peppars o stop
!”S”H“!L i process. Poob indo metal containser arnd ohill inoan ice bath for sbout am bour unbil
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=alt and pepper o the flour and mix thouroushy, Dredas the chops in ssazonsd flour, dip
iry butbermilk then back in flour. Bllow boorest for Lo minohs.
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Heat oil in desp, heawy pob bo 255,

Frog chops one or beo 2t 8 time for about 7 mingbes, Serve with dellu.



