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Hmount Measure Irrecisnt - Preparation Method

1 lavos porbarhouss (about @ lhed
ablaspoon kosher sall
olive ol
tablespoons peanut oll o frains?
frashly goround black pepper
Black Mexican Chooolat
drisd pazilla peppar - seeded and chopped reserve seecds)
chipotle chile canned in adobo - sseded arnd chopped
g coskad black beans
LT dark chooolate - cosrsaly choppead
LA almonds - toasted
TEsspoon kosher sall
CLIEE chicken stook

il
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tablespoons olive oil
oo garlic - pesled and orushed
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shallol - peeled and coavesly chopped Cabout L7353 oups
Farm Corm

Frapare the stealk by saltire i, then et it coms o room temperaturs, BFub with s it of olive
oil dust hefore cookino.

Fehudrate the pazilla ohile by pouring boiling water over it and allowing it o =osk for haelf
ar hour. bhen gou' re ready o make the =auce, pull the chile open and sead it. Chop coarsaly
argd put in 8 Rlender or food processor with the chipotles, black heans, choocolate, almonds
ardd =alt. Blend, adding the stock slowliy, allowino the blades to work a3z the sauce thins ool

Heat the olive il in & saute pan and oertly saute the gsvlic and shellots over lowm heat.
Oree they' re soft, add them to the
arnd lat simmer for 18 minotes. Kesp an sus on it o zwvold soalding. For oz spicer sauce,
arired the reserved sseds and adod,

blender and blend agsin. Tramsfer saucs o 8 Saucepan

Tooorills Pob the odled steak on hobtbest paet of orill arnd sear for 3-8 minotes on each side
ooy Pioh heat, Move the stesk o s cooler part of the orill and check often for about 3 o
12 mirnibes until dons.

T opar frur Heab the pearot oil in s heswy par urdil iUs very hobt - a2lmost seoking. Sear
the steak for 3 minutes on each side over bhigh heat before Durning dowr The Dormesr. ook
o mocderate heat for an additionsl 8 o L2 minutes, turning svery fem minutes sz it slowly

brrowres. For steaks mors than 2% thick, findsh of f in s 498 deores ov
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Make 3 small pool of sauce on the plate and put stesk on it Put plenty of cormn and haws
sxtra saucs svailable.



Amount Measure  Ingredisnt - Frepavation Method
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thick cut Daoon
lesks - hottom thivd =liced into rounds
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swast corn - kernels shaved of T ooob

kozher =alt and freshly oround black peppaer

Dok the bacon in & hasey Traing pan o until iY's ovise. Transfer to s vack or paper fowsl Lo
chrair, thaen ohop owhen it's ooole Poue of ¥ oall bt 4 tablespoon of the bacon fat from the pan
arwd add the lesks, cooking them sently until soft. Bdd the kernels and the bacore Hllow fhe
oo boooook for s Yew minutses, the fresher the cormn, the less cooking. Season with salt

argd peppaT.



