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Amourt Measurs Imovedient - Freparation Method

BED Saure
CLIEE chickean shook

tablespoons olive il

spanizh onion - coarsely choppad
ol garlio - oosrsely chopped
bablasooon archo ohils powder
tablespoon pazilla chils powdaer
tablespoons  famaringd paste
tablespoons  brown Susar
LI chopped pinsappls

=alt arnd peppar

Fork Tenderloin
tablespoons olive oil
pro s ok bancderloin
LEsspoon archo ohils powdsr

=alt arnd pappar

Oriom Binos
LA all-purposs Flour
LR buttermill
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lavos spardsh ondon - 304Y vinos

O paaradt oil

L seazmoned Tlour - =all and pepper
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Flace chicken stock in s medium sasucepan over hish hest and redocse o 4 cups. Hest olive
oil im s medivum saucepan over mediom heat. Sdd the ondons and oavlic andgd ook until soft.
Hodd the chile powders and cook for 2 minutes, Aodd the reduced stock arnd brine to 3 simmer,
whizlk in the tamarind paste arnd brown sugar. Hodd the pinespele and cook oser med-low heat
wimbil the pinsaspels is very sofd, 38-48 ninutes. Placs the mixburs, in batohss, in s blander
arwd s=train into & cleasn ssucepan. Cook for 15-20 minutes ontil reduced slishtly, Season
with =alt and peppar,

Frahsat oven fTo 488, Hest olive oil in s mediom saute pan over hioh heat. Season the pork
with the ancho powder, salt angd cosvsely oround black pepper. Sesv well on all sides undil
godden breown. Place pan in the owven and continus cooking for iE:—lEI mirndbes wuntil the pork
iz dust cooked throuoh., Femowe and let rest 18 minutes before slicing on the hias, Spoon
zauce onbo platber, top with pork slices, z:h izzle with =aucs,

e moak th

Im mixing bowl, combins the flowr, bottermilk, caysrme arnd salt to maks 3 hatte ]
virgms in the batter for 2 hours o lonosr in the refriogsrator.  When ready o fryg, heat



e odl to 375, or unbtil a deop of bather

Dradge vings in seasonad flour and fru,
turrdnes, in batches, uantil tender &

rcd golden brown, Z-4 minutes. Drealn on paper towsls and
seasor with salt,

sizzlas.



