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Fmount Measure Imgredisnt - Prepavation Method
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tablaspoons  papriks

tablaspoon chile powdar
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tablaspoons  oavlic powdsr

tablespoons  Drown Susar

taklespoon arcred cumin

lesponm v mustard
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LEREROON chriad orenano
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tablaspoon frashly oround black peppear
Farm Sauos

TEBEROONE sarlio - finely choppead
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LA chicken or besl shock
TEREEOOn choppad fresh herbs such as sage, rosemary, thums, savory or dill
salt andd frashly ovound pepper, o basis

Make rubs Mix 2ll rub inoredisnts boosther.

et the chops generously with spdce rul and let marvinets for up o 2 hours et voom temper-

sture or overniaht in the refriocerator. Let mest come to room temp before cooking. Sovapes

of ¥ escess vub arnd pat dew.

Im & laroem heswy skillet, heat the odl over hioh hest. When the pan iz hot enoush o sear

the chops bob not boen them, add the chops, They should maks & genﬂw hizzing sound, S
] =aar for L more minugts,

AT
chops for -2 mingtes, until they beoin o brown, then turn andd

Fadurs heat so the chops s2till sizsle. Cowver pan oangd cook for S3-4 minutes more on obthere

zide, They should read 145 Remowse chops, tent with foil and let rest 5 minutes,

Four off a1l but 4 tablespoorn fat from pan, leswving anyg mest uices, Hodiust heat o mediom
arvd acdd gaclic. Stiv, cook for 238 seconds, then add rensindng inoredients, soraping bothom
of pare Bring sauos o s boil arndd cook ardil i tuvnes sucued. Put choes back inopan and Turn

mavaral times in Sauce,. Serve chops aith renasining Seuss.



