Amourt Measure Inovedient - Freparation Method

Hrcho or Pa=silla !:hile":-? - ztemmed, seaded and torn into strips
Mam Mewioo Bad -
Chile de arvbol - ;a;i:&mm»zd, mmariecd
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[R=E- =t coriandar - toasted and around
ol cloves - boastedd ard orourdd

ol s=tar ardse - boasted ard oround
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tablespoons mass haring

tablaspoon Framk's Bad Hot

tablespoon borbon

bosher sall
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Combdne 21l chiles in s medivm micvowsve safe bowl and cover wmith water. Miorowsve on full

posEr for 2 omirngbes, Femowe bowl from micovowses and sllow ohiles o sosk for 18 minutes,
Blernd soaked chiles urntil snooth, adding sosking eater as needed o kesp texsburs looss,

Malt bobber ower medium bioh heat in Dubtch overn. When foamins suobsicdes, add orndons ard
garlic.  Dook, stiveing Vregusntly, anfil orndons ave sofbersd Dot not Dreowsmsd,  asboot &
mirngtes,  Hodd ground spices andd oregano andd condinos Do ocook, stiveing fregusntlu, wuntil

gromatic, about L5 minutes. Aodd tomato pasbe, sou sauce ard susasr arngd ook, shiveing
fraquentiy until paste begins o stick o bottom of pan, sboul 1.5 minuies,

Famove pan Trom hest and add 2 cups of chicken brothe Scvaps up arg browned bits from
fbbom of pam with wooden spoor. Hdd around beset arnd breal up using whisk until completely
breoker up. Fdd vemaining ohicken stoock asrnd velurn o stovelop and seb owver medium hish
Fumat. Cook, whisking Yregusntly, ordil sismecing. Cover with Lid slishily sisv, reducs hest
to Lo, and cook for V5 minobes, stivring occasionally,

Combins mass haring and 2 tablsspoons water in & small bowl and mix until smooth, Hodd mass
mixture, hot sauce, and bouchon o cohili and =tir o combins. Bring o o3 boil and simmer
until thickerned, asbout 2 ominobes, Seres,



