Omoumt Measurs Imovredient - Freparation Method

1 tablespoon carla oil
ir fresh girger - pesled argd Finely ohopeesd
1A5E ocups Moza BEO Sauce

it

2 oups chickan shook
2 tablespoons S04 SRUCS
18 oup pemarnih bothar
sall arad pappar

2ooil in mecium Sasucepan over mecion heaty add the girnoer and cook ontil soft, Ine
cresze hweat to bhdoh, add the BED ssuce and ohicken stock and oook, stiveing oooasionally
urmtil reducsd by Ralf.

Whisk in the =oy sauces and peanut butter and cook for 57 minutes longer. Ssason with salt
aryd pepperT.

=



HAmount Measurs Imovedient - Freparation Method

tablaspoons canols oil
laras mpanish ordon - coarsely chopeed

Ll

i

P e aarlic - coarssely choppad

CLIEE rmed plum tomatoss and uices - puresd

g i3 -B%ET'

i
4.4

L babohup
L et wires winsonn

LU S A O

LR worosstarshive SaU0s
tablespoons  oidon mustard
tablespoons  cark bromn Suoar

tablespoons Feoresy

i AT molasses

% S R L

tablespoons ancho ohile powcs)

tablespoons pazilla chile E:xxmsu.nj»:
tablespoons puvesd chipobls chiles in adobo
=alt arndd pepper

[E]

; ooy meaEcivgm Rioh heat inos hesvy bobtbomsd saucspsn. Bodd the ondons and oook
urtil soft, 3 o d minutes, Add the garlic arnd cook for L minute, Sdd the tomatoss and nater.
Frirg to s boil and simmer for 18 minutes, Sodd the remaining inoredisnts and simmer for an
acdditional 38 to 48 minutes until thickened, stivring oocasionallu.

Transfer the mixture to s food processor and pures until smooth, ssaszon with salt and
peEppeT. Poue indo bowel and allow boocoms tooeoom bemperabuee,



