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Hmount Measure Irredisnt - Prepavation Method

coubde oot bore-in pork chops
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1 oo FEmaay CrSRam
1 tablsspoon ayasn pepperoorn - lahtly smashed

tablespoons unsalbed bubtber
tablespoons flabt lesf pavsley - chopped
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EE]

sat owen to 375 RBub s little odl on both sides of sach chope Mix black pepper and
=alt together in 3 =mall bowl then pour onto 3 flat plate. Preszs sach =ide of chops to coat

HMeat & laros cast irvon pan over high heat. Once lohtly smobing, add chops o pan and lesws
urdisturned to sear for 4-5 minutes. Turn the chops over then place in oven o roast for
T mireabes,

Bamows Trom oven and set chops aside on s elatber o resh, BEsturn pan o stovetop on madiom
Femat ared add shaellots srnd gresn pepperoorns and saubs until troaslucent. Movs pan susy
from heat, pur branddy 0 o deslazes, and set back over hest. Simmer Tor 38-48 seconds then
oo Fesed orean anod vedocs Tor D minohs umbil sliahbily thickensd, Sodd bobber arndd swirl o
dizsolve evenly. Seaszon o taste and pour owver chops.



