Amoumt Measurs Inovedient - Freparation Method

1452 pounds poblano pepper
172 teszpoon coviandsr =

1 whols g P

4 whole allspics

G olive oil

1 memcdium whiite omion - chopsad

4 laros sarlio clove - chopped

I el cilamtro - cosrsaely choppead

4 oups chickan broth

1 cup savy Cream

Foast chiles, pesl, ssed and chop.

HMeat spdces in odl in & larvos, heawy saucepan over mediom-low heat, stivring, until fraovant
arwd odl beoins b simmer, L o 2 omirgtes. Bdd orndorn angd osclio angd oock, stivedrns, onbil
softensd, B o ¥ minctes, Add rossted chiles ard L5 tepre 2alt ard cook, stivving, 4 minubs,

Forres ohdls misture with cilantvo and 3 cups breoth in 2 oor 3 bhetohess in s blerndsr onbil
smiti.

FEeturn mixturs Do clsan saucepan andd add oreamn. Brirs o s simmev, adodins mors breoth Do

thar i reeced argd season with sali.

LL!



