Amoumt Measurs Inovedient - Freparation Method

DRI S A

L watar

L ket

Ly

;“_.L ,
VT L O U O U R A R Y

Pl = sy

B

=

tablespoons  aorcestershive Saus

T molaEsss
tablespoors didon mustard
ciipotls

tablespoorns canols oil

laras sparish ordorn - chopped

cloess marlio ~ ocoarsely ohoped

tablespoons ancho chils powsder

tahlaspoon pazilla chile pownder

tablasooon rm mEsican ohils powdar

L carecd plum tomaboss with Juicss, pures

L racd wine vineoar

i

= dark brown suoar

chile canmed in adobo - puress
L smooth pearut bobier

=alt and pepper

HMeat oll over medium heat in 3 heswy bottomsed mediun saucepan. Hodd the ondon and garlic

aryd cook until translucent, 3 oto o4 minutes.,

Hedd fhe chile posders and ook Tor L minots,

Aodd the tomatoss argd water, bring o s bodl, and simmer for 10 minutss, Bdd the remnsindng
1

S8 bo 38 minutes or

vmtil thickensd sliohtly, stivving oocasionalluy. Transter o Yood processor with the pearut
butber argd pures until smoothe Seasor with salt snd pepeer. Poure irdo bowsl arnd a2llow o

conl o oroom temperature.
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