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turkish hay lesves or 1 california
1 tTEsEROOn black pepperoorns
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tablespoons wegebable oil
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AR ciried guaiillo ohiles (L2152
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TEmEROOn black pepparoorn
1 TEHEROOn Cumin Seecd
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Large sarlic clove

chile de arvbol - stenmed arnd seseded
CUEE heef or chicken broth
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Fut all beef inoredients in 2 5 to & gt heswy pot with 1 = =alt and enouch water Cabout 2 gt
o covesEv. Simmar, parbially covered, skimming Toam and adding more hot water ¥ necessry o

bmar best oovered until berdsr, about 2 hours. Eamnove baeef, cool, and shrad, Strain broth
theowah & fins mesh slave into & bowl, discerding solids. Skim off fat.

Toss tomatoss with L these of odl inos 4 sided sheet pare Brodl 3 o 4 inches from hest ontil
moften ared chareed, 18 to 12 minutes. 5400 ouaiillo ohilss lernothediss, then stem argd seech
Heast & odryg hesey mediom skillet owver med heat antil hot, then i"u:::t chiles in 2 E:s:d:s_i“es,

*...-

oparned Tlat, turming and pressino with tongs, until plisble and charnged in ocolor, about

zaconds per batoh. Tramsfer to bowl and soak in hot water for 28 4o 38 minutes,

Toast peppercorns, ocumin sseds, allspice zard clowve in & hot skillet over medium heat until
fragrart, 38 seconds o 4 minute, Transfer o s hlender.

Dvain soaked chiles and pures in blender with toasted spices, brodled tomatoss, ondon, oavlic,
chiles de arbol, 2 oups beoth, and 1 tep salt until smooth,

Hest remsindng 2 thep oil in s cleaned pot over med-biob beet ontil i shimmers, then slowluy
roog

acdd sauce arndd simmer, stivving freoguentlu, B minotes, ABodd beet arnd 4 ocup tx's-uth arwd ook
vy meEc-low et stivring, until mest i hested threouoh, about 5 minotes,



