HAmount Measurs Imovedient - Freparation Method

@ small tomatoss, roma or italian plum
Y chried ousiillo chiles
watar
A3 medium ofion - chunbed
srlic olowve

§'{x i _Lx

bl ':~::i“'"-a witain olive oil
i i:ai:le;: I abvihe wires winsnsr
ablespoon teauils
L8 teasspoon =alt
1 bablespoon fresh cilantro - minosd

Heast broilev.

sheet, Broil tomatoss for 1518 mingtes, turning occassionally,

Flace tomatoss on baking =
urkil the fomaboss are soft arnd the skine split and davk in spots. Cool.

Wiile the tomstoss brodl, prepsee the ousiillos. Tosst them in s hot drew skillst ondil the
Just becoms fraoasnt and plisbhle. Dizcard stems and seeds, Fla:e thee chiles in s bowl, cover
them with boiling water and let =it for 45 mirutes or until soft.

omatoss angd Dransfer o blsnder. Drain the chiles and add the remnianing inoredisnts,
gt :11 t e b bhe Dlercer. Pores. Pour indo small ssucesan argd cook for L5 minutes
ooy Lo heat. Cool o ovoom temp, =tiv in cilantro and serve,
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Wimlds Y2 cups®



