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Hmournt Measure Imovedient - Preparation Method

I8 teaspoon oo muatme
1id teaspoon =alt

T make the navinads, heat the de srbol powder, arncho ponder, cagsrmes arnd cumin for 4528
macords i & small saute pan ower mecdium Iow heat. Transtfer the spios midbturs o o8 small

Pl arcd whisk in the oranos uis:-e.x water, oarlio pures, molasses, arnod ovesano. Sracduaily
whislk the odl in s stedy stres

Seazmon mest owith Lo btEpn oof anoel dost oand the Jerk. Flace pork in resealable bag, acdd

r
marinads and refrigerate for S-24 hours.

When ready o cook, heat 2 orill. Femows povk from bao snd discacd marinads, Slice into
12 eaqual povtions. Found sach pork fo 098 thick., Combins vemsining arnosl dust with sall,
papper and de sarbol. Liohtly brosh both sides of porck with oil and sprinkle with ssaszoning.

Thrsad sach plecs of meat on s skewer. Grill for &7 minotes,

Fures: Place the oarlic in 2 smaell, ovenprood containes and pour in the oil, Completelu

immersse onvlic. Cower with foll and rosst L bhooe et 350 ordil soft ard oolden breowre Strain

the garlic and place in blander with 2 tablespoons of oll, Pures until smooth. Stove with &
=mall laver of oil on top.

Combins the dry ingredisnts.



