Hmount Measurs Irredisnt - Prepacation Method
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Frefeat orill to mediom Cut of f top 04 of gerlic and et on s piece of foil. Drizzles with
olises oil, wrap in foil and place on orill, Cook sbhout 38 mi;"lu{"e_;:: let cool, Femowve pork from
Preime ared pat dew.

Soussre cloves into s food processor. Add butter, rozemscy, lemon juice, snd & pinch of
=alt ared pulse until smooth. Transter bo ool
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Flip and repeat, cooking until 145
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