Hmoumt Measurs Imovredient - Freparation Method
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cloness garlic - pealed
tablespoon clrisd orenan
blaspoon arored cumin
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Toast chiles until slishitly poffed srd sromstic. Cower ohilss in bowl with boiling wabsr.
Steap for about 30 minotes, Draein and let cool. Stem and seed arnd put in food processor.

Frafwmat broiler with rack & inches awsg. Srranos fomsboss on s baking sheet and breodl,

Flipming sewaral fimes o ohar evendy for 53-8 mirobss antil charred,. Cool arngd remove skin.
Hodd tomatoes o processor. Hodd gsclic, ovegano, cumin oloves and L oocup wster and process

il smooth.

Hrvanos rack in the micdols of the overn and prebhest o 388 ot 8 plecs of parohnent paper

to it lavage dutch oven.

Season the meat with salt arnd pepper. Inoa laros o 2

oil until hot. Workino in betcohes, sear the meast until E:s'x”ﬁ!!!ﬁ o :sll wld...“., Tramnsfer o a

plata,

Baturrn mest o pob and add the chile-tomsto pures. Bring fIo s boll and fhen placs the

parchment round over the mest., Cowver the pot and transfer to oven. Cook until wvery tender,

about 3 hours, Dscard parchnent and then transfer mest o cutting bosvd argd shred, Skim

Fat from ouid then reutrn meat o pot arndd stiv o combins. Season with salt and pepper.
Serws with the buns or orolls.

Vield: 24



