Hmoumt Measurs Imovredient - Freparation Method

2 tablespoons granulated osvrlic
153 cup fraesh cracked black pepper
1iE cup oarlic clowves

3 tablsspoorns kosher sali

tablespoons suoaT
tablespoons Hobdobs 04
prdE preime bri-tie rosst
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Combirne grarnulated gaelic and pepper i 3 smaell bosl and set ssice. Minos the osrlic and
=iowly incorporats the =alt sarnd sugar, alternating, o oreate s paste, Hdd the SOohdote 081
ard mix wells

Finze and pat dry the rosst and vub with the oarlic paste, evenly costing the meat. Sprinklug

svarly with the orarulated garlic and pepper mixture and wreap tiahtly in plastic wrap. Fe-
frigerate for 24-48 hours.

Femowe the weap and allow the roast to rest while preheating avill. Cook voast for 2 minutes
arwd turr, repsat and check femp. Onos 98 iz reached, incvesse heal i:: =ear all sides,
Famows from orill ardd allow fo ovest for 168-10 minutes, loosely terbedd with foil.

Slices thirmdy across the orain andd drizzle armg Juioss on bop.



Amourt Messurs Imgredisnt - Preparation Method

1452 teblsspoons achiots sseads
182 o canols oil

part ovvar medivm-biah heat, add the seeds ard foast for 2-3 minubes. Fdd

I a small sauc .
Femove from heat, cool and strain.

=
the oil, reduce the heat to low and cook for 58 mindbes,
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