Amourt Measurs Imovredient - Freparation Method

pazilla ousiillo adobo

b

pazilla ochiles - stemnmed, seeded, deveinsd arndd =10t open

ouaiillio chiles - stemmed, sseded, dewveined arnd =11t open
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LI diztilled white vinsgar

LI liaht Mexican bheer

i white ondon - choppedd
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po s = -E.i:a.ai:: - ot oirmto 4 S5-9inch pleces
tEREROOnE kosher =alt
=) adobo from above
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3 :I toast the ohilss 23 a8t &
time, turning them owver and pressing down on them until fragrant, sbout 1 mingte per bateh.
sk he 7

comal, wricolls or hesey skillet over mecdiome-low b
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chiles in enouoh cold water o cover until soft, ahout | l: mlﬁl_ﬁ: @, Drain and dl:s:En' o
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Fut the vinsgar and beer in the blender with the ohiles and the vemnsining adobo inoredisnts.
Flerd until smooth, at least 3 minutes, adding & littls tev if necessary o pures, Frocess
throuoh & siews for s silky bexburs

ory with =alt, then oost csnerously with sdobo. Macinests in the
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Heast & orill or oorill pan over med-haob heat. Liobily odl the orill or orill pan arndd ook the

steaks, 3 bo 5 ominubes on each side for mediom rave. et rest for 3 minutes befors serving.



