Hmount Measurs Irmredisnt - Preparation Method

maETiracs
LAs cups packad dark brown Suser
18 cloves sarlic - peslad and pressed
LA light molasses
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tablespoons  urnssssonsd rios vinsoar
tablespoons ohile powdsr
tablespoons fresg oinger - peeled and chopped
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eEpnon ot chile saucse (or mores
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wabag Dack pork ribs Cabout 5 lhaed
weat short ribs (shout 4 lhs? - top membrane remowed
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chicken thighs with =skin and bone
LI baat broth
tablespoons bhourbon

monstick spray
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Marinads: Placs sugar, nest 8 dngrecisnts s L5 fspre freshlo oround Dlack pepoer in
Taros Dowml. Whdsk onbil sslt dissolees, Mixd in goresn ordors.

Sprirkls pork, best and chicken on all sides very liohtly with salt arnd pepper. Let stard
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S8 mirubes. Hrranos pork in s sinols lager onoa larvos rimmed baking shest, Srranos b
metal hakino parn. Arvanoe chicken in arnother L3052 metal haking

sirmle lagsr in g L38aE
pan. Four S04 cup marinads each over povk, beset and ohickers turn o ooat. Mavinate L hour
at room temperature. Cower, cohill arnd reseryve remaining mavinads for arillino.

ceEition one rack on top 403 and orne oon bottom L53 and prehest oven o 358, Godd beet broth

o oman with basf, burn vibes, mest side down, in brothe Cower a1l fiohbily with foil. Plaos povk
oy dompsy rack argd ohicken andd beef on upper rack. Babe pork sl ohicken undil terddsr, about
45 mirwtes, Easmowve both Yrom oven, open Toll. Comtinus with best until tender, about 125
Fours longsr, Femowve from oven, open Toil.

Four pan Juices Yeom pork, beet argd ohicken inbo medion saucepan. Spoon of ¥ fat. Boll until
25 o 28 mingtes, Hdd bourbon, return o bodl, then remowe
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reducad to scant 2 cups =5 ,
From heat, Seazon with salt, pepper and more chile sauce,

Coat orill racks with nonstick spray and prepare bbae o pork racks betuesen bones inbo
ik, Hrush all mest with ressrved marvinads.  Grill umtil sliohtly chavred, brushing and
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turning ooassionally, 42 o 15 minutes,

Serwe with bourbon Sauoe.



