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Mmount Measure Irmredisnt - Preparation Method

wodan shewsr
tablespoons  wesetable oil
tablaspoon gohiote tanaticd seeds
Pt [ o wire Virnsoar
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cloness gaErlio - coarsely choppad

tablespoon habanero chile - chopped and =seded

TERELOONE ool cumin

TERELOONE kozher salt

BEROOME Trashly arourd black pepper

g ok Lodr - 4 oubes

pirsmapels - 1Y cubes

rad onion - gquarbered, halved and oot orosseiss
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Soak skeners Tor 38 minutes

at oil in small saucepan over nediom heat, Add achiots seeds, Turn of f heat and let seeds
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steep until oil turns wvibrant ovanos red, shout 5 minotes. Strain odl throush 8 finse mesh
zigwe into & bhlenders dizcard the seeds. Hodd vinsgar, garlic, l"i~::ib-:!§"i€"§"‘i:f_x cuming, =alt and
pappaT. Pures,

Flacs pork arnd marinads in s ressalable bao and refrigevate for 4 hours or overndohb.
Frahsat orill.

Femowvs pork ard discesed marinads, Thread pork, pirsspels and ondorn on skewers, Geill B3
breowrsd on a1l sides, -8 minotes botall



