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Hmount Measure Irmredisnt - Prepavation Method

& oo Maw York Chop loind pork chops, 253Y thick
salt ard pappar

g widkor Gold potato - pesled and ool into LY chunks

ST oo - Pusked

A whipEirm orean

tablespoors unsalbsd bubise - ool indo 2 or 2 piscss
chipotle chile fcanned in adobo?

tablespoons canola odl
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Fat chops dry, Seazon with =alt and pepper and let rest for 4520 minutes,

Flace pobtatoss in & medium saucepan, cover with cold water, and bring o & Doil ower high

2 : LE NS
Feat. Feduos o os simmer ardd cook ordil very tender, A5 o 18 minubes,

While potatoss coolk, cool corrme place over med hast on & gas stovelbop, divectly on grats
o Durmer. Dook, burning ococasionslly, until Lishitly chevred on 8l sides, sboul 5 minubss,

Set astice until oool enoouoh o harcdle, then ool kernels Prom ook

Drrain potatoss, return o sasucepan argd mash. St in ocovn, ovean, bobber, arnd ohipotls.

Seazmor with salt. Cover and set aside.

Make the pork and peaches: In s laros skillet over med heat, hest canols oil, Add porck and
ook urkil 145, sbout 4 minutes per side. BEsmows andd lstb ;-e-;w'.i: For 3 mirshes,

Im & laras bowl combins peachss, basil, micd, olive oil, susse, & pdnch of salt and s pdnch

Lit
of pepper,. Set azide 5 pingtes. HOrrange potstoss on plates. Top with pork and peachses,
crizzle with arg scoumulsted ddcss, snd ssvve,



