Hmoumt Measurs Imovredient - Freparation Method

tablespoors bDobber
larags vad ondon - thinly =sliced

clowves oaTlic - minoed
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BEEOON ool cinmamnon
S EE aroured allspios
24 ouanes e draod oarhks
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2 tablespoons weagsbable odl
1 tabhlesspoon butter - room temp
1 tabhlesspoon all-purposs Flour
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lespoons butber in heswy larae ssucepan owver medium hish hest. Add ondon and
sautbe until ferder and oolden brown, asbout 15 minotes. Add serlic, cumin, cinmamon anod
allspice and stiv L minute. Hodd besr, mustasrd and honey and bring $o s boil, Esmows from
hest. Pures in batches in baelnder until snooth. Cool o room temp. Pour into baking dishe Bdd
pork lodm, tuvn to cost. Cover and refrigerats 3 hours o owerndoht, tuvndng ococasionally,
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Fraheat oven to 375, Eemowve pork from marinads, pat drog, Feserve marinads. Heat odl in
ey lavras skillet over medium heat, Seazon povk with =alt and pepper. oo o skillet zmd
Preowmn on 82ll sides. Transfer to bhaeking sheet with vime Foast in oven for 3594 to L hour o
kil 455, Tramsfer pork o cutbing bosed and reserve pan Juloss.

Coanbvine pan julcss srdd marineds in ssucepsn. Bring o boils Beducs hest bo sismec. Mis
baudbber arndd flowre in small bowl until smooth paste forms. Fdd to ssuce and simmer until saucs
thickers. Sesson with salt and peppar. Dot pork into slicses. Pour sasuce over pork.



