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Hmount Measure Irmredisnt - Preparation Method

8% besspoon poapclerad Saos
153 teaspoon cdrisd rosemary - orumblad
1 clows sarlio - minoed

=alt arnd pappar

pork blade stesks - 304 thick
tablespoons pearut il
L chvw whits wins

b
D OV S I O N

tablespoon dijdor mustard
tablespoons  honsg

ol

W and pepper anod mix Bl well

Iy & =mall bowl, combirs the saoe, rosemsrd, Sarlio, andd =a
stesks, place on & laros plabe, cover with plastic wrap and

plernced. Bub misturs into the s

let stard 38 minubes,

i

Ima lavas, heawy skillet, heat oll over medium heat, add the steabks, brown on both sides, ard
vaturn o plate, FAodd wine arnd mustard o skillet .sms:i whizk until well incorporated, soraping
up Do bits. Hod the honey andgd stiv until weell blended, Feturn steasks o pan and spoon
saucs over the top. FEedoos hest bo low, oowver, and simmer 11 terder, 25 o L5 hours,
soding & Littls move wine i necesssry.

Cut stesks in half ard seres with sauoe,



