Serwinos o4
Amoumt Measurs Imnovredient - Freparation Method

meciivm orion - chopped fins

tableaspoons olive oil

cloves oaEvrlic - minosd
rad hell pepper - roasted, seeded and chopped
Trash red jazlepeno pepper - seaded arnd minced
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i lomg orain vios
tablespoons  ancho ohils pores
1o45E cups chickean broth - heabed

=alt ard freshly orourndd black pepper
mrallion - sliced
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Im a lavaes, desp skillet with & cover, saube the onions in odl over medium-low heat until they
=oft and trarslocent, aboot 8 minotes, Stiv the minced gerlic into the ondorns and cook 4
mirwtbe more, Hod the chs"xp;:nrn:i e pepper, minced chils, and vices, arnd cook over medium heat,

stivring, until 8l the rice i costed with odl and has turned Translucant, D o 93 minutes o
riot bagen viceln Stiv in the chile pures, the heated broth, and =alt arnd pepper o taste, and
covvar with s tight lid. Turn the hesat o low, and cook the vice about 28 mintues, or until the
liguid i= ab=orbed and the vice iz cooked through. When resdy o serve, FI0FT with 5 fork
arwd =tiv in scallions.



