[bookmark: _GoBack][image: ]
image1.png
CHAR
LUE

lee @ML&

Aromtic

GRILLED PORK CHOPS
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CHAR BLUE PREMIUM SPICE RUB CO.
WAS CREATED BY VETERAN LOCAL CHEF
JEFFERY YOUNG & MONIQUE DANSEREAU
LOCALLY MADE IN NORTH VANCOUVER, BC
USING ONLY PREMIUM, ALL-NATURAL
INGREDIENTS WITH NO ADDITIVES.

EACH SMALL BATCH IS FRESHLY GROUND
& BLENDED TO KEEP CONSISTENCY

AT THE FOREFRONT,

THEY THRIVE ON PROVIDING THE
BEST CULINARY EXPERIENCE TO ALL
THAT LOVE FOOD.

The Smell of Summer Evenings
With Tempting Grilled Chops!

PREPARATION

the chops with Char Blue Premium Pork
Spice Rub, place them in a large plastic
bag. seal. and refrigerate.

up the grill, bringing the heat to medium

the chops from the refrigerator and let
them sit covered at room temperature
for about 20 minutes.

the chops lightly with oil and transfer to
the grill. Grill for 18 to 20 minutes total.
Turn onto each side twice, rotating to get
grill marks. The chops are done when
just a hint of pink remains at the center.
Serve hot.

with your favourite sides!




