Mmount Measures Irredisnt - Preparation Method

£ chvisd ancho ohiles
1458 cups frash oranss uios
1 oup cioder winsnsr
=mall coneEs piloncillo
clovas of garlio - split lensthwiss
by leaf
TERELOONTE drisd mesican oreosnD
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zprias frash thums
pirush =@s =alt
=Iwil ptul S Tay
S rafrisd basrns

salt and pepper
Fr morherey Jack chesse - 2Y o LA2Y = LE2Y strips

L corams fraichs

H

;..:

.u.“

b
NI R Y

o
£l

spicy tomabto saucs
tablespoons exbra wivagin olive oil
=mall white ondon - finsely chopped
Cloves maTlio - mirosd
e EELCHI clydecd mEsioan Orenan
S-or can whole tomatoss with Juice, puresd
18-0r can oiced tomatoss with Jjuics
tablezpoons chipotle chile cammed in adobo - finely chopped
Eirch SLIGET
kosher =alt
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Leaving the stem intach, csrefully st the body of sach ohils arnd vemove the seeds and

wains. Dot aside,

T

Coanbvire the ovanos dos, vinsssr, piloncillo, seclio bay lesves, oresano, thums andd salt
s madium Ssucepsn. Bring to s simmer over medium hest snd continus o ocook until the
pilomcillo has dizsoleed, sbout 15 minotes. Femowve pan from the hest and add the chiles,
praszing themn down so they are subms gedn Cowar the saucepan. Sosk ohilss until they have
racorEtituted and Tesl fleshuy, sbout 26
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Frog The chorizo over mediom heat untl the fat iz rendered arnd the chorizo i oooked throuoh.
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Stivoin the beans ardgd mix well. Seaszon o taste with =alt and pepper. Selt azide,
Fraeheat oven to 358,
Famove chiles from Houid and transfer o paper towsls o drain.

Carefully stuff chiles with the hean mixturs and 3 strip of chesse, Close chile and baks for
15 mirubes.



T meraes, placs U023 cup of the spdog tomato saucs on s lavos plate. Place s stuffed ohils

E:
o bR sauce ared garrdshoweith drizsles of oremns Yraichs,

Tomato Saucs: Marm the oil inos medium saucspan over medium-biah heet, Fod
smaute urtil translocend, about 3 mirnobes, Sodd the
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he oo an
o @ o L mirghe,
Seazon with sugar andd =alt o taste, Simmer

S8 mirubes,

avlic ardd orecano, and saut
Hodd the tomatoss with duices ard the “h:;:xs,d:lr:

urcoderad until slightly thickensd, about 25 o



