Hmount Measurs Imovredient - Freparation Method

Hodzin olazs
a0 oup FoiEin Saucs
s oup unssazoned rics vinsoar

1oim gimgar - pesled ard mincsd
1 olowes garlio - miroed

rorstick oll spray
CUps 142* cubes day old crustless white bresa
g low-zodiom ohicken broth
slicss braoor - miresd
CLPE zoallion - thinly =liced
stalks calerd - minoedd
ir gimmer - peslad and minoed
cloves sarlic - minoed
Pl around beef
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whole star anise or L t=en chinsss 3 spdos powder - finely ground

N

teaspoons kosher s
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For olazs: Brirg 21l ingredients o s boil in s medium saucepar reducs heat bo low argd cook,
stivring often, until sauce thickens to 2 alaze, S-10 mirutes.

Meatlosfs Prehest oven to 3¥5 Coat the botiom and sides of loat pan with spraw. In s laras
bonl, sosk bresd cubss in chicken breoth, stiveing feeauentiy, undil lioguid iz sbeorbed and
brasd i besinrdns o fall spard, 4-5 minotes, Cook bacon in & laves, heswy skillet over
meacivm heat ontil fat iz rendered arnd bacon 5 starting o ovise. Hodd scsllionsdebhdte and
bles

i

pale oresn parts onlyl, celery, ginosr, and garlio cook, stiveing ofbten, until veost
.E:‘ =

bary, Sed mingtes. et cool in pan for B minutes,

Combine =callion and bread mixgtures in 2 laros bowl, Hdd 2 tablespoons hodsin olazss, re-
mainirng =callions ddark green parts), beef, povk and vemsining 4 inovedients, Usino hands,
work 81l ingvedisnts bosether onbil very well incoveorabtsd srgd misburs s shteris o ast
sticky. Pack mixturs into prepsved pan, prassing o eliminats amy air ;:n:n:?-et::“ racd moarnciire
in s:es“ﬁ:uu Cowesr with foile Line s vimmed baking shest with foily place losf pan on fop.

Bake meatlost for 308 mintuss, Uncover arndd spread 2 tablespoons olaze over bop. Bake until
15, about L hour loromsr.

Lat rest Yor 28 mirnobss befors remnowing.



