Hmount Measurs

Irmredisnt - Preparation Method
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manio dust
panriks
chile powdar
crw mustard
coErEe kosher sall
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wrouned Cumin
granulated garlic
LRI

around black pepper
Dl =auce

Dacon slics - finsely chopped
oriorn - arated

tart graen apple - grated
srlio - mired
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seazonsd rice vinsgar

cododan brown Suser - packed

apple cider vinseoar

lu

worcestershive

L
wiEllon mustard
oo Dlack pepper
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1d-ie or povk steaks - 304 o 1 inch thick.

Mie maoio dust in dar. Seal.

Heat lavas saucepan over nechium-low hest, Bodd bacon arndgd saute until aolder, about 4 minubes,

Moo ordor, apels ared osvlic.
Simmer until sauce beoins
ol cover and ohill.

Sprinkle maoic dust over both sides

chill overriaht,

Transfer pork o clean platter.
st

Hrill pork

Sauhe 4 minuhses.
oo bhdcken, stiveing ofter, about 18 minutes,

urtil =auce heoins o carmelizes, about 8 minubes,

Thickly cost 1 =ide of pork with saucs.

steabs, about L5 thsprns for sach steab.

Fod a1l remasining bbb sasucs inorecisnis.
Cool., Transfer to s

Covvear and

Spvinkle liahtlg with

turning arndd Drushino with sauce,



