HAmount Measurs Imovedient - Freparation Method

.asjs:xb b
ciried ouaiillo ohiles

a0 o

dried ancho chiles

2 teaspoons cumin s
LA inch cinramnon stick - smashed
= wibls allsEsios
i clores
4 cloves sarlio - smashed
1AE tesspoons chrisd oresang
1AE tesspoons thums lesves
LIS ocup cicdar wirnsoar
3 tablespoons water
2 tablespoons wveogsbable oil

rhay and aravy

ke
= b turkey - neck and oiblets dewcluding ver) reserved for shook

1

I UpE watar

1 tablespoon wvesebable oil
4 oupE h_yr-i::eg shock

o

LR all-purpoess Flour
LI :ili'wj fthar

it ohiles lenothmize, thern stem andd seed, Hest s lar
Pk, then tosst ohiles in batohes, opening them flat, turning 5ru:3 praszireg with boros, ankil
mors pliable arnd =liohtly chanosd in oolov, about 38 ssconcds per bhatob.

Transtfer to s bowl angd cover with boiling water, thern soak for aboot 15 minotes,
Mearmwhile, tosst spices in & small skillst owver mec-lom beeat, stiveing freogusntly, until

Fragrant, about 3 mirubss,

i_u

Dreain ohiles, dizscarcirg lioguid, and puves in s Dlendsr with spices, garlic, hervbs, winsaar,

water, oil, and 2 otspns salt until very smooth. Set aside U2 cup Tor oravd.

Firms turkey inside and ool and pat drge Speinkls 2 fsprns sslt evenly in furkey cavitiss

argd 211 cocer skin, thern rub remaining adobo 21 over tuvkey, including cavitises. Fold neck

=zkin under body, then tuck wine e undsr breast and tie droumsticks toosther with =t

Tramnsfer to vack in roasting proand marinats, covered in plastic wrap and chilled, at lEaE.t
2 ohodrs and up to 24

ri edn

Let burkey stand, covered st room femperature for 4 hour. Prehesst oven o 3530 with rack
ire Lospsy bhirc. Ao L ooopowater to pan argd voast burkey 1 hor.

vrsh burkesy with oil argd add vemaining D ooup water, then tert loossla with fodl arnd robats
parn. Fosst until thevmomester regizters 478, 4 354 o 2 354 hours more. IF pan bhecomss o
ascid 152 cup more watar,



Caretully Bl btuvkey =o Juices run into pane Transter turkey to s platter and et stand,
ureessarad, S8 minutes.

Shvaddls roasting pan soross 2 burnevs, then add L ooup fovkey stock and boll owver high
Femat, stivring and sorapdns ue beown bits, ominotes, Sirain juicses throush fine nesh sisve
imbo &gt messure and skim of 7 fal, reserving Tab. Hdd enoush turkey stock to bring to 3
LR

Wihisk t::s*:ﬂi‘"i'f"é Flo : = ttc[:‘ﬁ-:: fa+ Sume botter iF mob PT"FH"'L!Q}"{‘!, ard reserved 10 . .
in & heavwy medium saucepan, then cook over med hest, whisking constantlu, 3 minutes. Fdd
pan duices and stock inos fast stream, whizking constantlo. Bring o s boil, shisking, then
simmar, whizking occasionally, until thickensd, 18 fo 15 minotes. Ssazon with sall. Sevwve
burkew with oravi.



