Amourmt Measure  Ingredisnt - Preparvation Method

4 mupes watar
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mEctim carrot - thinly sliced
=mall oo -~ thindy sliced
mecliom calary ik - thindy sliced
uiinle ol
Jumiper barries
kosher sall
CLE ime oube - 2 lhs
1.5 1b double cut bone-in povk rib chops
carla oil
Frashly oround Dlack pepper
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I & laras pob, ocombins the wetsr with the suser, cavveob, ondon, oslarvyg, olowes, Juniper
bervies and U5 cup plus 2 thepns kosher sall. Bring Just to s boil, stiveing fo dissolve
=alt ard =ugav. Femows the pot from heat and add the icer let cool completeluy. Submeros
chops in brine, cover and refrigerate for 2 dags.

Famove chops from Dreidrns ard pat odewe et starnd a2t room temperature D o @ hours,

fevisby choes with oll and sesson with salt ardgd pepper. Geill ondil D38, 25-30 minutes, Let

ezt A5 minutes. Carwe and serve.



