Amoumt Measurs Inovredient - Freparation Method
pork
1 L coarsely groundd black pepper

tablespoons darvk brown sugsr - packed
hEEEROONE smokad papriks
dovizle cut bone in pork chops Cabout L b sachs
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wamsbable oil
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4 tablespoons  unsalied butisr
2 mups ciced anion
A appls cider winsoar
A oo dark brown sugar - packed
1A5E cups kot
1oisd cups apple ice
R = mamle Eurum
A2 o ntuliy g
1 oup FrLIrEE
4 oup worcastarshire Saucs
1A feaspoon CEUSMTE PERRET
kosher salt and peppar

Miz & tablezpoons salb, bhlack pepper, brown suosr and papriks in 8 bowl, then rub 2ll ower
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P ha e, BWyap in plastic wrap and vefrigerats for 2-4 hours,

Fatl botisr in s sSsucepsn owver medium hest, then add ondons srnd cook until branslocent,
abvout 4 minubes, Stir in winssasr and Drown susse until dissclved, Hdd the kelchup, appls
uioe, sSuyrue, bourbon, prunss, worcestshurs Ssucse, cagenns, 1 tablespoon salt and L5
n= black pepper and bring to 3 boils Feduce to s simmer and cook uantil thickensd, ashout
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IE:@ mirnibes, Pures,

Fraheat grill to mediom and il grates. Place chops divectly over flame and orill until half
cocked ardd marked, shout 15 minotes, Turn and place on cooler ares cower andd oook until
145, 1520 minutes more. Uncover and breoash owith sauce, then cover arnd cook until olazed,
about B omore minubes. Transfer to cutting board and beush o with more sauce. Tent and rest

18 minutes, Serws with sauoe,



