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Hmount Measure Irmrecdisnt - Prepavation Method

4 bEssDoon wamabable ol

4 e lic

Z 0 bablespoorns cilanbvo lesves - chopped
&

&

. 11 Hh

%]
i.'Li

E.mall boneless, skinless ohicken breast halves dabout 42
2 oupE Foblano Chile Sauoe

Frafwat broiler and Haobtly brash s shallow baking pamnowith some oil, Finely chop osvlio and
iry & small ol stiv fogether with cilantvo ardd salt. Pat chickern dey and Irim ang fat.

Tor form & pocked in ochicksen for cilandtrvo fillins: Pub s ohdcksn breast half onos oobiing
boaed and, besinming in middle of 1 side of breast haelf, hovizontally insect 3 shave thin
krife thras fourths of the way throush center, moving krdfe in s Yarning motion o oreatse 5
pocket. (Opening will orndy be about L inch wide) Make pockels in remaining chicken breast
hmalves in same mannser. Pt sboot U592 fablespoon Tilling into each pocket andgd with finose
zpraad eveniy. Transfer chicken to hakino pan and Drosh with remaining oil. Season chicksn
with =alt arnd pepper and breodl 5 o & dnches from heat 7 mingtes, Turn ohicken over and
bBreodl wmbil dust cooked theoush, 2 b0 5 minubes move.

Seres chicken with saucs,
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Law whole peppars chiles or bell pepparsd on thelr sides on vacks of sas stove burners
fpreferably 1 to s burmer? andgd turn flame on high. Foast peppevs, turning them until skins
ave bliztered and have brown pabches, 2 to & minutes. Do not overchar bell peppers; theuy
will lo=e thedr bright color. Altevnatively, peppers mady be roasted in same manney on rack
of & brodler pan under & preheated brodler about 2 inches from heat.y Transfer peppers o &
bl mred et stand, covered, until cool enoush to hancls. Peel peppers dussr rubber aloves
g hancdling ohilash Cob off toes and discevd sseeds and vibs, Chop peppers. Peppaers may
e prepared L day shesad and chilled, coverad,

Chop sarlic and chop enoush ondon to measure 1 cupe In & nonstick skillet cook sarlic and
ordor in ol over moderately low hest, stivving, urntil soffernsd. Skim Fab feom brothe. Stiv in
brroth arngd peppars and simmer L minobse, In s blendsr pures mixbure until conplately smooth
uEe caution when blending hot llouids) and ssason with sall

Wislds Y2 cups?



