HAmount Measurs Imovedient - Freparation Method

ciried ouaiillo ohiles - stemmed and seeded
chried Men Mesdoo ohiles - stemmed and seeded

CETENEY Seacds

Ly
P
Pl
m
i i ;
"‘S‘
5

coriandsr seecds

Ly
o
Pl
ff‘
E it
T.J
5

14 i:ea;;:u:u:an Cumin Seecds
1 bsaspoon chrisd mint lesves
shra wivemin olive ol

LoA44E temazpoons bosher salt
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e of 1 lemon

medium Dowl, oowver with boiling waster, and let =it until softensd, about
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rapay, coriandsrt, ared cumin inoan 8Y oskillet over medium hest. Toast

Fut ohiles into
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28 minutes, Heab oz
spices, swivling skillet corstartlu, until wery fragramt, about 4 minutes, Tramsfer spioss
tooa arindsy with the mird argd ovingd o s fine posder. Set aside.

Drain chiles and framsfer o the bowld of & food processor with the sround spices, olive odl,
=alt, sarlic, arnd lamon Juicse. Pure, stopping oocasionally o sovape down the sides of the
bonl, umkil The paste i very smooth, sbout 2 minutes, Transfer o s sterilized L-pint olas
dar arndd Fill with odl until inorvedients ave submerosd by L02Y Befrigerate, topping of f oo
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more oil after sach use, Harizss paste will keep for up o 3 uesks,
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