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Hmount Measure Irmredisnt - Preparation Method

13 pounds chorizo
e wellow ondon - ciosd

145 tablespoons chipotle ohils carmed in adobo
4 oup roasted pearut oll

1452 cups cookaed potatoss - diced

B DL muiaiillo ohils =auce
1e oo bortilla - heasted in oil £ soft and plishls
1 oo monterey dack chesse - shredded

ouaiillio chils sauce
1 suidiillo ohiles
A2 oup olive oil
15 wallow onion - diced
4 plowves cETlio - mirss
4 tahlespoons flour
1 tablespoon coriander - toasted and ground
1 teaspoon cumin - toasted ard oround
B CLImE chicken stock
= roma tomato - halved lenothuize and liohtly charred
sall sl pappar

Sauce: RFemove stems and seeds from chiles, Wash, then tosst in s hot, dey pan for ahout 18

saconds on each side.

Im & =sucepan, add half the oil and saute the ondon until translucent. Sdd oarlic and saute

4ominute, Hdd the remsindng oil. Stiv in the flour, coriander and cumin. Stiv in the chicken
stock and bring o s boils Bdd fhe fomatoss o the mixbure. Fdd the ohilss. Turn down the

3"& tobo o mimmer, cook for about 28 minutes, Hdd salt and pepper o taste.

Forres the saucs in s blendesre and steair
Frichiladsa: Combine chorizo with ondon and chipotlss,

Heat & heaswy skillet and add the il Cook the chorizo micturse over medium hesat for 18
mirwdbes, or until cooked threouoh. Stivoin the cooked pobatoss and remove from heat

Four 4 oue sauce in s lavos olass or cevanio casserole. Fill 18 corm tovrtillas each with 34
tablespoons of the filling. Eoll and places ssan side down in casserols, Cover in remasindrs
mavics anod speeinkls chesse on top. Bake at 358 for 18 o 15 mirutes,



