HAmount Measurs Imoredient - Freparation Method

chrisd ousiillo chiles - stemmed, seeded thindy sliced
crigd ancho chiles - stenmed, sesded thinly sliced
i bagbber
shallot - choppad
chipotle chiles fvrom can -~ drained, stemmed, seaeded, slioed
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i watar
tablespoons frash chives - chopped
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* teszpoons =alt 1 tesspoon ground

]

= opouncds beef terderlioin roast & tablespoons olive oil 2
Dlack pepper 1 teblaspoon frash parsley - choppead
Heat lavae skillet over medium hioh heat. Bdd ousiillo snd sncho ohile slices, Tosst until
. argd Deginning to davken, stivving often, asbout 30 seconds. Add butter, shallobs,
arud o hlputla chiles, Stiv Just until chiles are costed with butter and Ehallf:sti fumain to
Fhar, asbout 2 ominciss., Bdd D oo waber and siwmmer unbil deded chilss sve soft and sl
pater had evaporated, about 45 minotes. Fix in ohives: ssason with sall
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Frafmat owver to 4530, Coat besf with 3 tablespoons oil, s=alt and pepper arnd then pacsledg.
Heast remairnding 3 Dablespoors oil in lavos ovenpreoot skillet over bioh hest. Hodd beet ard
mear urkil beown on all sides, about © minobe Transfer skillet with beet o overn. Eoast
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il 125, about 38 minutes. Let stardd 18 minutes,

Ot beet inbo L02Y slices, Spoorn ohbdls botber over and seree,



