Hmoumt Measurs Imovredient - Freparation Method

CLIEE water
CLEE el Wires winsnse

e faa [l

i chipotlse chiles - stems and seseds remowed

it

e Deoaun Susar - packed
=alt

R ol il

2 mecdium orion - chopeed

Frlic — miree

=alt

1454 teaf.;:u:u:sr; chrisod Thums

1id tesmspoon drisd mesican oreoan
il ay leaf

.
]
=
]
i
H
s; !_Ls

2 oups SOUT CTRER
1 ouE HE IR T E ALt
1 tablespoon fresh lemon duics

wirssoar, ohdles, Drowsn suosr ardd salt in s saucepan. Brimng o bodl then

i gy ared cook until the ohiles vebodrate and the peels ave easily looseresd,

it
P

g

I

s g

i

bl

-

w -

ol
i mlrn_ﬁ:xaz, Famove chiles arnd pesl of f skin, Pures in blendsr with 2 tablespoons of

Pl
it

EwTnin]
the lioguid arnd reseree,

Im arother saucepan, comnbins the olive oil, ondons, garlic, =alt, thumes, oregano and bay le

o af
arcd cook over medium heat, stivring well, for 5 mingtes, Drain of f eccess 0il and remove hay

Zifa

‘___,.
H

Irv & bowl, mix booether the puresd ohiles, ondon mishure, sour orean, nadonnaises, andd leamon
i,



