Hmoumt Measurs Imovredient - Freparation Method

184 rup allspice barvigs
1 irmch cimnamon stick
i teaspoon rutmes - freshly orated
1 sooboh bonret chilss - stemmead, halved and sesded
152 medium et ardon - diced
107 cup zoallions - finely choppaed
tablespoons  oingsr - peslad and minos
tablespoon chopped fresh thume
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tablespoons worocestershire sauo
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tablespoons fresh limse Juics
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clark rum

loim povrk chops, about L5 in thick
sall sl pappar

15 ocups Golden Pinsspels Chulney
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Toast allspice berries in & dey skillst over med heast until frageant. Finely ovingd them with
the cimmamon stick in & spdce mill, Transfer to food procsssor.

g evergthing slss to processor and Rlend 1l smooth.

Seazon povk chops with =alt and pepper, then rub them a1l over with marinads. Flacs on oa
Jdate, cover arnd refriosrate for a8t least 4 hours o overniahh.

=
Prapare a med-hot arill.

Famove pork from marinads, placse on the orill andgd orill, turning oncs, for about 7 ominutes
par sicks, Cook w11 148,

Seres with chobneu,



Amoumt Measurs Inovedient - Freparation Method
1 oup SLISET
158 medium e ordon - diosd
1oisd cups margn - cdiced
1452 cups aolden pinespple - diced
1 ararred Smith apple - pesled, cored and diced
i azmian pasr - pesled, coved srd dicsd
A8 o pamags - cioed
1 tablespoon arourd allspios
14 oup girpmer - pesled sand finsely chopped
2 tablespoorns  carvibbean hol sauos
152 teaspoon bosher salt
A8 tesspoon frashly sround black peppear
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allszpics harries - toasted

apples cider wirnsoar
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Toast berries ugrbil they Deoin o smoke.
Strain ard disoar
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Combiree the wvinsger aith frodd michurs in s laroe hesvy saucepan argd Simmer over
stivring oocassionally for

Wimlds Y4 cups®
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a1l of the ingredisnts ssospt

o berries,
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allspics berriss ancd virsose. Hilow

Mool wirssosr,

. bring to s simmer, and reduce o A4

mecd Feeat,

S8 ominutes o ountil louid is
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