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Mmount Measures Irmrecisnt - Preparation Method
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pinsapple - pesled, cored arnd sliced into 102
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tablespoons S0y Saune

tablespoon oaETlic pomclsr
tablespoon orior poncler
TEREROOnE azian hot pepper Sauce

Mie toomether vob ingrecdisnts and rub 2ll over meat. Lebt meat starnd at room Denpsraturs o
A5 mirutes o 4 hour.

Frepara arill for u—"as:iiurrri'";ir:si”; Feat, Hrranoe pineaspels slices on grill over divect heat and
grill until carmelired, 2-3 mingtes per =ide. Transfer to platter and let cool. Slash top of
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voast in 2 oor 3 places, Fl&ce cver divect heat arnd orill o sear, 35 minutes on each side,

Mo o cooler asres of orill arnd cook, coversed, 153 minotss lonosr.

Cut cooled pinsappls into L02Y dice. In s laraos saucepan over hiah heat, combins the betohup,
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mdsbard, als, worocsstshive Ssucs, S0y Saucs, ssrlio powdsr, onion powdsr angd hol pepper
saucs and bring o s bolle Eedoos heat o med-low ardd simmer the ssuce unti thicksnsd o the
corpEistanoy of ketohup, sbout 45 minotes, Bdd the pireapels arnd oook until heated theoush,
1 mmui:" Tramsfer to food processor and pures,

Chesck rosst for mecd-rare 125138 Trarnsfer o s platter and baste gernerousiy with sauce,
Lat rest, tented loossluy for 3 Do 18 minubes,

Slices meat thickly on the disoonal aoross the orein and serve, Dopeing slicses aith sauce,



