Hmoumt Measurs Imovredient - Freparation Method
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Heat heavy lar

- o skillet ower medium heatr add chiles, Uzing spatuls, press down on chiles
umtil beoinming o soften and darkern, about 2 minutes

par zicde,  Transfer chiles o work
surface: cool, Dot chiles in helf lenothodses venove seeds and stems argd discavd, Plaos in
bl Fodd enoush boilifg weber o covers let stand until chiles sofben, sbout L oo

Dreain ohiles, reserwing U2 cup Hauid, Place ohiles in blender. Bodd wirneoasr, oarlio, cloves,
oragane, cinnamon, thums, and liguid. Blend until smooth paste forms, sbout 2 minugties,
Hrevanos ok i shallow dish. Spoon paste over pork. Turn o oost. Cover “nd ciill st least
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Hest oil in laros nonestick pot over medium heat. Femove pork from marinads. Season with
=alt arnd pepper. FAodd pork o oskillet, cook ontil breown ard cooked theoosh, sbout 5
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