Hmount Measure  Ingredisnt - Prepavation Method

AR chrisd archo ohils
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CHAHIEE chrisd ousiillo ohils
drisd chilse de arbol - stemmed, seeded and crumbled
R bBodlims wabar

i
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I & laras heswy skillet over med heat, and working in batehes | toasst the srncho andd gusdillo
chiles, turning onces o teice, until the chiles arve limber and fragrant, -2 mingtes per sids.
Let cool, then stem, sesd and cub into small pleces with kitchen scissors.

Tram=fer to s medium large heatproof bowl. Add the chiles de avbol and boiling water. Cover
andd let stard, stivring oocassionally until the water iz cool ardd the ohiles ave reconstitubed
»oat least 4 howr or lonosr,

Dvain the chiles, reserving 354 cup of the water. Tramsfer the chiles to s food processn
argd blend, stoppding ones o teics o soraps down the sides of the bowl until the chiles &
prdresch Fodd the resecwed lioguid o loosen the blades,
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Transfer to s coarse sleve ower & bowl. With s flexible rubber soraper, foroce the pures
throuoh the sisws into the bool, SBlso scorvape freom botbom of sisws into bowl, Dizcard the
toamh Dits of pesl.

Wields VL2 cups”



