Hmount Measure Irmredisnt - Preparation Method
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Tozz chops with the chops inogredients and let marinsts 4 hour or up o overnioht coversd

1
in the refrigerator. Bring o oroom temperabure,

Haat s laves © burnsr oriddle pan over macium hast for 5 minutes until ssoking hob Cook povk
wibil rdosly breownsd on both sides, about 5 o & minuises on esch side. Whils the chops arve
fimishing, haest the vesetable oll owver med-hioh heat in s laves skillet, Bdd ordons and ook
for about 4 minutes, Then drizzle onions with honey and balsamic and oook until softened
argd liohtly carmelired, shout 15 minutes, Ssazon with =a8lt and pepper,

Serwve chops with & Hitle heap of onions.



