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Fmount Measures Imgredisnt - Preparation Method
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arnaheim chill pepper - rossted and pesled
tablespoons olive odil
tablespoon whole coviandsr - foasted arnd orournd
bablasooon papriks
BEROONTE cumin - toasted and sround
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Pttt wtal chile caribea
porlE pork ToEst
L cilartro - chopped
hiottle ved stripe o other lioht lager
CLEE chicksn stook
BEO Saunes
12 cup canmed mandarin oranse seonants
1 tablespoon hornsg
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ERT worcestershive sauos
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142 fesspoon tabasoo =aune

Guies of L2 lemon

rabwmat oven o S350, Toss the cavrot, celery, lesk, orndon, dzlapeno and Bnehedim ohile with
1 thepr olive oil, season with =alt and pepper, and spread into 3 90l baeking dish. Foast
in the oven for 38-45 pinutes until golden brown, stivring occasionally. Set azide: cowver
timhily and refrigscets iF holding overmighi.

Fise coviander, paprika, cumin, and gvoungd raed ohils with 4 theen olive odl o make 5 thick
£ EE Fuoby over roast, Befrissrvaets for L howrs Placse inoa Dutoh over, add oilandro, besr

arvd stock, cover and vefriserate overniahi.

Frahsat oven o 25 Bodd rossted veostables o pork dish, oowver ardd oook for & hours,
Combdre 2ll BEO sauce ingredisnts and blench

Wihen rosst i cdons, deain argd discard Houdd andd veosetables, Shesed pork arncd sevve with BBO
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Mie coviandsyr, papcika, cumirng ared ovoundd red ohdls wdth 4 theen olive oil to maks 3 thick
e for 1 howrs Transter to s Dutch

pazte, Fub a1l over the pork roast, oover arnd refriceras

oo Hodd cilantro, beer and chicken stock, Cover, refrigervate and marinaste overniaht.



