Hmount Measurs Irredisnt - Preparation Method

ouiaiilli chiles
ok chiles
dried new mexican chils

CLIEE mabar
tablespoors  oumin seed
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2 tablespoons  wesstable oil
2 laros oo - coarsely chopped
2 cloves garlic - minced
 pounds ground Dest
1 pound ground pork

g pourad arrourcd Lamb

28 ounoes car homing

104 rup firmelu oroured oovrmsal

=alt arndd peppar

Freak open the chiles and discard the stems arnd seeds. In & medium saucepan, cover the
chiles with water and bring o s bodle Cower the parn and remows freom hest. et stand,
stiveirg & e times, until wery soft, sbout 4 hour. WHorking in betohes, puves the ohiles

with the soeking Hauid in s blender,
cazst ardd orind cumin seeds, Use s bio potb.

I the same pot, heat odl, Hodd ondons and savlio and cook over med-hiah heat, stiveing, until
zofbernsd, about & minutes, Hdd beef, povk ardd lamb and cook, bre "m‘“* R the mest into
corass chunks, until starting o brown, about 18 ming i“e_r Foid coamdn and ook, stiveing, for
Lomimte. Add the ohile pores arnd simmer over low heat for L howr, stivring ooossionallu

Stiv hommired ardd liguid into ohill. Graduslly stie o in the cormmesl. Simmer, stivring, wanbil
thickernsd, 5 minutes. Sesson the ohill with ss8lt and pepper and serve.



