natillo SHalss

Hmount Measure Irgredisnt - Prepavation Method

= broraeir, skineon chicken thiohs
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tomatillo - husked and out in half
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4 Jalapeno ohils peppar - halved lanohhboizs

i ocup Frash limse Guics
1 tablespoon olive odl

12 cup cilantro - chopped

bombeyr =alt

Irva lavos bowl, combdres The ohicken thiohs ared odle Toss o coat evenlu. Trarnsfer o plather

and sprinkle svenly on all sides with rube Seb aside st room tenperature.
Frepare s arill for incdivect heating over med hest. Brush and ol garate.

Flace the tomatillos arngd chile over divect-heast aves. Cook, furmdng as nesded, ontil well
charrad on 8ll sides, sbout 3 minutes, Transfer o s blender, add the lime Juics and odl, ard
prilze until combined Dot =61l chunky, Transfer o s bowl, fold in the cilantro and ssaszon
with =alt.

Flace thiohs, meaty side down, over indivect ares of orill, Cook, fturming onces, until nicsly
markad ared 178

Let rest 18 minutes and serwe with salsa,



