Hmoumt Measurs Imovredient - Freparation Method

= ancho o other laros dried red chile

4 pourds bemet chuck or brisket - et trimmed arod oot dndo 304 cubes
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Soaak the drisd chiles in bodline water bo ocover for at least 15 minutes,

Frafumat the overn o 358, Sesson the meat 1] owser with salt and pepper. Placs it into &
cazmarals oroa dubch overs Suickly beown meat,

Drain the ohdles and vemove the stems snd sesds, Pub then into s Yood proosssor, alons
with the ohill powdsr, ondons, ssrlio, cumin, ovesano, ooriandsr, and 2alt. Pulss o chop the
imgradients, and then process o s thick paste. IV the misture ssts oo thick, add & littls
of the hesr, stock, or water. Pour in the remainding liogid sand process o blend, Bdd o the
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arwd mix well, [at thiz point gou can marvinats overndaht in the refvigerator]

=3
P
i

Y

HELE

=
P
i
i
i
ot
=
pod
i
ol
U
ot
o
Pl
L
i
E‘
L
L.
fot
Y

Covver the casserols with foll and then pot the lid on o make s tiah
of the over for L L2 to 2 hours, o until the mest iz fork-tendsar.
water o the sauce as the meat cooks i i seems o thick.

salt and [T o baste



