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Ingredients 4 Portions
 = Kot�nyi Produkte

4 pcs. B�ckbone muscle pork

chop, 200 g (7.05 oz)

2 tsp. Sunflower oil

4 tsp. Must�rd, spicy

2 tsp.  P�prik� Speci�l Sweet

3 tbsp.  Grill Smoked Se�soning

Mix

For the to�st �nd spre�d

4 D�rk rye bre�d, sliced

200 g H�m

50 g Goud�

3 pcs. Pepperoni

0.5 pcs. Onion

3 tbsp. Curd cheese

125 ml Beer, d�rk

0.5 tsp.  P�prik� Speci�l Sweet

1 tsp.  P�rsley, Chopped

1 pinch  Se� S�lt, Co�rse

1 pinch  Chili Chipotle, Smoked

B�ckbone muscle pork cut with

to�st �nd d�rk beer spre�d

55—65 Min

Prep�r�tion

1 Combine the Kot�nyi Grill Smoked, p�prik�, oil �nd must�rd. Rub this well

into the b�ckbone muscle pork chop, pl�ce in � se�led cont�iner �nd le�ve

for �t le�st one hour. Around two hours before grilling, t�ke this out of the

refriger�tor �nd �llow it to get to room temper�ture.

HINT:  Le�ve this in the refriger�tor overnight.

2 To m�ke the beer spre�d, finely chop the h�m, pepperoni, cheese �nd

onion. Add the curd cheese �nd d�rk beer �nd mix this into � cre�my p�ste.

Add herbs �nd se�son to t�ste.

3 To�st the d�rk rye bre�d on both sides on the grill. Spre�d � generous l�yer

of the mixture on one side of the to�sted bre�d �nd grill this over indirect

he�t �t 200°C (392°F) for 10 minutes.

4 Grill the b�ckbone muscle pork chop on both sides over direct he�t for 5

minutes. Then move the me�t to one side �nd le�ve it to rest for 10 minutes

over indirect he�t.

5 Slice this into strips using � sh�rp knife �nd serve with the to�st �nd

gr�tin�ted d�rk beer spre�d.


