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Fmount Measures Imngredisnt - Fraparation Method
b
1 tablespoon papriks
1 tablespoon sevlic powdsr
4 1
i

SEROONT OMnlon powcdarn
sEponr oeg mastard
1A tesspoons salt
1 teaspoon Frashly goround Dlack pepper

i teaspoon CESMTS DSDpaT

= bome-in povk center rib chops - 4 dineh thick, trimmed
ErETT EELIE

4 o ol oioker
4 map cidor o oracls mustard
1 tablespoon  wovosstershive sauoe
1 tablespoon tomato paste

2 dashes tabaEoo Sauos
i cup heayy doubles oream

iz the rub inorvedisnts. Slash the edoss of the porvk chops in 2 or 3 places o prewvent
cprlirm. Sprinkls the rab 2l over the chops and let stand for 45 minutes o 1L hour.

Coat the bottom of & lavos, heswy Teging panowith the olive oil and hest over mad-hish haat,
Fodd the chops in batohss snd cook until Labtly browned, sboot 3 minutes per side. Beducs
st to mediumn and cook for 57 minutes longer, turning once o twice, Fenowe povk when it
iz 145 Tramsfer o s platier ru:f let vest, tented loosely in foil.

Tomake the par saucs, add the cider o the same pan and deglazes by soraping Ul arg Dromrsdd
itz from the bothom, Briing o 8 bodl and cook, stiveing often, until reduced by half, shout
5 minutes, Feducs heat fto medium arndgd whisk in the Didon mustard, W saucs, tomato paste amd
1)

tahazco. Cook for 2«3 minutes lonosr, whisking often. Femowvs from heat and whisk in oreamn.
Taszte ard adiust ssasoning.
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