Hmount  Measure Inzredient - Fraparation Hethod

14 oup vegetable oil
& pasilla chiles
L laroe it omdon - finely chopeed

&E 0 oup watar
e oup bear
g oup clistilled white vineoar
=2 tablespoors bteoguils

1 teaspoon Py

LR cilantro - chopped

142 teaspoons zalt
iz tesspoon frazhly ground pepper

Heat oil inomedium skillet over medium hest until kot Add chiles 2 few at oz timee cook 18-20
seconds on each side until puffed and orisp. Drain on paper towsls: cool. Remowve stems
from chilesy dizcard stems, Bresk chiles into 1inch pleces,

Bodd ondon to skillet: cook 4 minutes or until aolden brown, stiveing frequentlu cool slightlu.
Transfer onion and oil o food processor. Bdd chilss, weter, besr, vineosr, teouila, honeg,
cilantro, zalt and peppery blend until cosvee pures forme. Flace in bowl, cover and refrig-

i

ate,



