Hmount Measure Irmrecdisnt - Prepavation Method

Chila-cirmamon oravy
tablaspoors olive odl
meclivim oo - chopead
=mall carrot - chopmecd
ik celery - chopped
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o chopped garlic
TR EEEROONE black peppear

2 teaspoons ruished whole coviandse

@ Cf's“l&ij racd rew maExican chilas - shemmed, sesded and tovn
1 shick COTHETT

1 o=talk lemonarass

Ly

L chicken shook

txeef adee o

.
I SO O R X
3 1
b
T
i

LI cilamtro - chopped

tablespoon drisd thums
by laaf

tablespoons covrnstarch dissolved in L thepn water
salt
Juice of 1 lime
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tablespoon CAMTAMOTN
tablespoon rshed whole coriander
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spoon salt
;::xsmsurn:f;:. cardar ool beef terderlodn - cub into 12 medallions

For the grawy, in s heaswy bottomed pot oo Dotelh owern, warm oll owver low, then add ondon,
carvot, celery and garlic. Cook slowly to carmelirze, sdding just snoush oil bo keesp from
sticking. bhen very s=oft and sliahtly brown, add the black pepper, coviandsy, chiles, oime-
rmamon andd lemonorass. Saubs for oa s“'i“f!_!i:‘l of mirugtes until chile pisces are soft, then add

=tocks, cilantro, thume arnd bay leaf

Simmer until liouids are reduced by one third, stiveing ococasionally, Carefully strain and
chimoard solids, BEsburn bo pob, sdd cornstarcoh misture, brirng o s boil, then reducs beat
arwd simmer for 3 minutes, Seasor with salt snd lime judcs.

Combdres ded dnorvedisnis. Drench bendevioiins in the rub oas iF breading them.  Grill owver
mEsaguite or chdoord, S-% minubes per Sicde.

S with oravd.



