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Hmount Measurs Irmredisnt - Preparation Method
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Breour sugar - packed

oiior - bhindu slios
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o Lavos clovess garlio - ovushed
S lavoes Fresh thums sprios
i

ablespoon coavEs salt

TEHSROOnE drisd coruzshed red pepper
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& o cenber-cul pork chops

e

tablespoons olive oil

Molasses BEO Sauce

Combdres Yivst ¥ inovedisnts in lavos saucepam breing o bodl. Cool completelu. Flacs pork in
laros Daking dishe. Pour Dredres ower pork. Cowver and ohill overnishb.

Frepare BEG Drain ok, pat dew. Brash povk with olls Sprinkls with salt and pepper. Grill
abwaat B minutes per side. Flace on plates and spoon Molasses BEO saucs over the top,



Hmount Messurs Imgradient - Praparation Method

S CUpE chickean stook
1 cup oy white wins
14 cup apple cider wvinessr
14 cup light molasses
P tomato - ol
tablespoons shallot - minced
blespoons  pitted date - choppead
ablespoon garlic - chopped
SEEROO drisd crushed red pepper
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SIS S Bodl umbil reduced o 1.5 CUpE, Eti'i""i"iﬁ:".:i
with =alt and pappar.

Combins 21l inoredisnts in 8 heawy, larg
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cecasionally, about 28 minutes,

Vield: “1 458 cups®



