Amount Meazure  Inoredisnt - Frepavation Method

& pork chops - 1.5Y thick
o oil
kosher salt

Treshly arourdd black pepper

peach mustard bbg sauce

3 tablespoons unsalted butber 2 otablespoons ondon - minced 3 tablsspoons cider vinsosr
A2 o whend cairn mastard L0 cup didon mustard 354 cup peach presevves Lo tablespoon

o0
biourbon L2 teaspoon kosher salt

Frepave grill with high hest for both divect and indivect grilling. Position s drip pan uncdes
grate on oool sicde.

Frush chops on both sides with odl and season with =21t and pepper. Set azide for 15 minutes,
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Frill chops ower the hest until browen on both sides, sbout 4 minotes per side. Mows them
tooconl side of the orill sarnd brush owith some of the BEOD saucs. Cook the chops, coversd,
turning and basting with sauce every 5 mingtes, until & thevrmomster registers 148, ashout
15 minugbas, Let rast for 10 minuibes.

Falt botber in & ssucepan over nedium haat. Fdd ondon and sarlio sndd cook until translucent,
abwout 3 minutes, Hdd the winessr snd bodl until slmost completely reduced and the mixturs
looks like wet Earu:i about 4 mingbes. Whisk o both mosteceds arnd the preserves. Simmer,
whiskirng, until dam melts, about L minotse. Esmows Yrom hest and stiv in bourbon and salt.



