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CLIEE oo - chopeed

clowves aariic - finsly choppad

g ohile powder

DTS pbeet Droth

g carmecd orush tomatoss and pures
tablespoons  canmed chipotls - minoed

L stout or dark besr

tablespoons  wellow cormmsal
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AT canrsd black bearns - dreained and rinsed
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Heat heswy laves polb over high heat, Hodd besety saute urdil cooked theouah, brasbing up maat
with spoon, about 8 minotes, Transfer o larse bowl. Bdd ondons and garlic to pol. Seuls
urkil tendsr, sboot 8 minutes, Add chile po nndwn Saute until fragrant, sbout 3 minutes. Hodd
af, broth, tomatoss, heer and chiles. Cover partially =immer until ohils iz thick, stivring

ey, about TE minutes,
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Sreacually stiv cormmesl into ohilis Biiv in besns. Simmer uniil hested fhroush. Ssason
gensrousiyg with =alt and pepper.

Wizl sour cream, lime juice and pesl in & small bowl, ssazon with salhb.

Sarye lime orema atop ohili in bowls.



