Mmount Measures Irredisnt - Preparation Method
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T frash poblano ohiles - shemmed
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EERCHI cogmin sascks

TS mpeslad Yokon Gold polatoss - L03Y cubes
CLERE sharp white cheddar chesse - grated
tablaseoon fresh oresano - chopped
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TERELOONE ancho chile pownder

tablespoon honey

tablaspoon Dalisn doubls-concentrated fomsbo pasts
cirmamor shick

oo garlio - prassed

tablaspoon koshsr salt
1 imeh thick pork loin chops on bone - frenchsd
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olive oil

Char chiles ower oas flame or in broiler until blackensd all over. Place chiles in bowl: cover
tighily with plastic wrae and steamn for 15 minutes. Pesl, lssving stem intach, do nob besr
chiles., Using small, shaerp bnife, oot L lomg =1t down side of esch ohils: carefully remowve
saeacs, Toast cumdn sseds in small skillst over med-bigh hsat ontil darvkensd ard srmoltic, 4
to 2 ominutes. Set chiles and cumin asids.

Lires vimlsss baking sheet aith foil. Cook potatoss in laroe saucesan of boiling salted water
gust tencer, about 8 mingtes. Draine Transfer potstoss o omediom bowls oool. Hodd
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chesss, chopeed oregano, and tossted cumire stiv o distribute evernly. Ssas
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Ao Movkims with L chile 2t & tims, hold in paln and sgussre ogertly to compress, Flacs

5
stiffed chiles on prepared sheet,

with =alt and pepper. Cavefully Till chilss with pobtato mixburs, shoot L03

Combdne beoth, duics, 2 tspns ohile powder argd nest 4 dnovedisnts in heavy mediom saucepan.
Simmer ey medium heet ontil slishtly thickened and reduced fo 203 oup, 8 o 9 minubes,

Mix 3 teaspoons ohils powcler and L btablespoon salt in small bowl. Serinkls mixburs over pork
!:“;i“H:!F".“:TE et stand at room DTemseraturs g o 2 hours.

vuEh pork with odl. Placs pork chops o 4 sicde of orill, Tramsfer ohiles on fodl o x:xp:x;:xn“lte
=ide of grill. Grill chops until Just cooked theouoh, sboot 4 minobes per =ide: fbransfer to
plate ared let rest 10 minutes, Grill chiles until cheese melits, about 15 minubes,
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Fowarm saucs, Flace D pork chop arod L ohile on o sach plate. Drizzsle sauce ower, sprinkls
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with ovegano leaves, and =
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