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Fmount Measure Irmrecisnt - Preparation Method
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= oor new gork strip or ribesgs, 3044 thick

]

tablespoons olive odl
Froche Chils Ssucs

Salzma Uercds

Toast cumin and coriancdst seeds in hesvy small skillst over med-low heat unti] sesds are
lightly browned and saromatic, stivring often for about 5 mingtes, Grind sseds. Hdd chile
poapcier, suoaT, salt, and peppercorns arnd ovindg Finsly, Sprinkle L tepn spics rub over sach
=zide of steak., FPlace stesks on baking sheet arnd ohill 2t least 30 mirngtes and up to 2 hours.
& heany skillets over med-hdaoh heat. Qod 1 thespn olive odl o sach skillet, Adod 3

k=
steaks bo each skillet, Par fro untd] cocked fo desived doreness, sbout 4 minutes per side
Tramsfer o plates, Lat stand 5 minubes, Serwe with salss verds and ancho
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Amount Measurs Inovedient - Freparation Method

2 oups wary Pk water
3 chried arncho ohiles - stemmed, seeded and forn
2 laraos Tresh poblarno chiles
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L whdpeirg orsam

Blespoon  borsug
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Combdns 2 cups hobt o sater argd ancho ohilss in omediom bowl, Leb stard urddl ohilss soften,

[l

abwgt 38 minutes, Drain, reserwing soaking Houid

Mearmhile, char poblano ohiles divectly owver oss flams or in broiler until blackensd on a1l

zidez, Enclose in paper bao let stand 10 minutes, Pesl, seed arnd coarsely chop chiles,

Flace drained ancho chiles, U2 cup reserved soaking lioguid, chopped poblano ohiles, oream,
Feoremy ancd winssar in blandsr,. Puves until ssooth, sdding move soaking Liouid by tablaspoons

i maucs i too thick. Ssason bo tast edth sslt snd pepper.

Vislds “1 452 cups®



Hmount Measurs Imovedient - Freparation Method

2 large frazh anasheim chiles
12 pound tomatillos - husked, vinzed, diced
LArE cups lﬂm ~="rn:§1um chicken broth
laras ayaen onion - choppadd
lar =
lams

i arran ohils - stemmed and sseded
4

L oup cilamtro lesvas, whols
4
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oarlic olove

HA

tablespoon whdpeing orean
tablespoon fresh Lims Suics

= divectly owver flams or in brodlesr until blackernsd on 82l zides. Enclosse in

= A
paper bage let standd, Peel, ssed and chop.
Combdnes tomatillos, broth, oresn ondons, seveano and gsclic in omed ssocespasrs bring o
bodl over med-bioh heet. Bedocs hest bo omecd-loss simmer ondil mistors is veduced ool 203
cgps, stivrirg oocasionallu, about 18 mirubss, Transfer mixburs o blesnder. Hodd anabesims,
cilardro and orean. Fures antil smoothe Seasor with =2l and pepeer, acdod lims juics.

Vimlos Y2 cups



