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Hmount Measure Irgredisnt - Prepavation Method
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Tas black pepperoorn
i:able;;:u:u:srs; wellow mustard seed
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s@pooms koshsr salt

standing best rib rosst A4-15 lhed L2 fat cap laft on maest
S plain oresk gyoohurt
LA drained horseradis
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tablespoons drained hovssradis
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ablespoon Frashly ovoundd Black
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Fut the sllspos bevvigs in g spice srindsre arnd finsly orincd Fass throush s finse strainer
imto o8 boml., FPut coarsse Dits back in 9'1“'1ﬁdtﬁs"' with black peppevcorns and coarssly -;'z"ll"ad,
Fut in bowl, Cosvesely grind the mustard sesds, then coriander arnd thern coumin arod add to
ol Shiv 3 otableseoons of salt indo spice bowl. BEub spice blerdd 811 ower mest. Dowver and
rafrinsrats overniohh.

Fout & laros rossting pan in the middls of the oven and prehest o 375 Let roast stand st

o bemE Tor 38 mirgtes,
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Seasor roast eith salt snd place b in the hot rossting pan, et side downe Eoast for 28

mirngbes,  Turm ower ared roast et

E 8 Yor about 3 hours, robabing pan 2-3 bimes. dhen it
raegches 1538, it iz domnee Transtfer o carving board and let rest for 28 minutes.
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Stiv woohurt ardd next B ingredients in s bool and seasor with salt. Eeep vefrigerated until
S8 mirubes before Serving.



