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Hodiust oven vack to middle position and hest oven bo 388, Combine ondon powdeyr, paprika,
L2 tzpn pepper, and cagenne in small bowl. Pat chops drg with paper towels and rub with
ZEioe mixihure,

o

eat oil in s laros skillet over med-hioh heat until dust smoking. Brown ohops, 34 mingtes
pEr wmics, and transfer o plate. Mell bubbter in now smpiy shillst over mediom hesl. Cook
crdors until breowned, 8-18 minutes, Bdd garlic and thuame and cook until frageant, about 36
seconds. Bhiv in 304 cup broth and bay lesf, sovaping, and bring o s boils Esburn chops and
dudees o par, cover, argd bransfer o overs Cook orddl comeletely tercer, about 15 hoors,

Trarmsfer ;:hi:ll:‘fi i F‘l&ttef’ At berh with Fodl, Ddseasrd b-:"j‘:i leaf. Strain cortents of skillet
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and skim fat. Return L5 cups to skillet and bring £o 2 boil. Reduce to medium and and simmer
urtil reduced o L oup.

Wiizk vemnaining broth and cormstarch in a bowl, Whisk into sauce and simmer undil thickened,
4obo & omingtes, Stiv in orndorns arod vinssar. Season with salt and pepper. Pour over chops



