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Mmount Measures Irmredisnt - Preparation Method

spics b
tablaspoons ancho ohils powdsr
BRI chile de arbol
SRR pazilla chils powder
SRR ouaiillo ohile powdsr
EEEHI allspios
tablaspoons Drown Sussr
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TERELOON CAMTETOT

=alt and peppar

ancho chils musterd saucs

chickan shook

L appla juicse concentrats
Dlack peppar oorms

EEEHIN chipotle pures

[ =
¥
i
T
h

"

szpoons ancho chile pures
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dEEmonr Didon mustard
tabhlespoons orems Traichs

povk tencderloin

povk tenderloin, sbout 12 oz sach
tablaspoons olive oll
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Combire all rub dngredients btogether and season with salt angd peppar.

Combire ohicken stock, apele Juices, peppevoorns, ohipotls and ancho pures in s meciom
Zaucepan over hdah heet arnd reduce o s sauce consistencyg. Whdsk in mustard arnd oremns
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raiche and cook for 4 minute. Season with =81t and pepper.
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rabwmat oven to 408, Dredos tendevicoins in the spice rub mixture zand path of 7 ang excess,
Heat olive oil in medium over-proof skillet until almost smoking. Bdd the tenderlioin and =
umll o sl sides. Placs the pan in the oven and condinos cooking bo mediom esll, abou
o A8 mirmtes, Let oy
platter and top with th
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arwd =lice into L inch pisces on the dizoonal. Spoon sauce onto 3
mlices of pork.
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