Fmount Measure Irmrecisnt - Preparation Method
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fd

I R S L Y
Pl
i'{f

tablespoons lavd o veostable odl

SED Lo AT O S ETID
id pt=F-hotlutuly Dlack peppar - Trashly ground
18 teazpoon cumin - toasted and ground
3 cups et broth
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EERCON s
salt ard peppar

£ res o uork strip stesks - 4% thick
£ tablespoorns oilantvo - chopeed

Eoast the unpesled gavlic, wreappad in foil, i s 480 degres oven for 28 minutes: cool and
peal. Wips the drisd ohilss with s damp cloth, discard the stems and seeds, arnd fear indo
pigmees, Heat the lard or odl in o8 hesyy saucepan and Trg the ohiles in the ot oil until
fragrart, shout 5 minotes, stivring o prevent scorching. meﬁ’ 2 Them to s bowl anod cover
with bodling watee, allow o sofier, 20 o 38 mirnotes. Pub the chiles in a & blandsr with about
g oo of the soaking liouid and the osrlio, oresano, pepeer, snod oumin and bland o s pures,
Eaehast the oll in which the chilss sere frisd, and pour the pures into the oll. Saute fThe

pores, stiveing oornstantlu, sbout 5 minotes. Stiv in the best broth and horsg arcd simmse

thee saucs ovar & low flams 45 mirnotes o oan houwrs Sl and peppar o fastse, Prepare orill
o Droiler, and oook the stesks o med-rare. Broshowith saoce and orill or beoil oogour

Vikirem, Dvizsle with more ssuce andd sprinkle with chopped cilantro. Fass additional sauce

o the side.



