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LA Chipotle-Molasses BEO Sauce
dalepeno peppars - choppead
lavrags rad onion - chopped
arlic - chopped
=alt arnd peppar
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Black Pepper Vinaigrette
1/2 cup rice vinegar

4ohemapdre the didon mustard teaspoons salt U2 teaspoon ooarssely oround pepper 2 bes

BRI
Forea 304 oo exbva vivain olive oil

Fraheat orill or oven o 356,

Flace povk in 8 medium roasting pan. Stir toosther the stock, wins: L BEG sauce, dslepenos,

LU i Li

ordor and gearlic in s bowl, Four the mixburs over the povk and ssazon with =alt and pepper.
Comeer the pan with foldl and cook in the overn or on the orill for 3.8 o 4 howrs o until the
maat 12 bender. Leb cool in the liguid, fher drain the doguid from the mest arnd sheed the

maat into bite-sized plecss, Serws on buns, dedzzsled with Black Pepper Uinsiovetbs.

Wiizk together the vimegse, =all, pepper and honey until] combirned, Slowly whisk in odl onbil
amulzifiscd,
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tablespoons  aorcestershive Saus

T molaEsss
tablespoors didon mustard
ciipotls

tablespoorns canols oil

laras sparish ordorn - chopped

cloess marlio ~ ocoarsely ohoped

tablespoons ancho chils powsder

tahlaspoon pazilla chile pownder

tablasooon rm mEsican ohils powdar

L carecd plum tomaboss with Juicss, pures

L racd wine vineoar

i

= dark brown suoar

chile canmed in adobo - puress
L smooth pearut bobier

=alt and pepper

HMeat oll over medium heat in 3 heswy bottomsed mediun saucepan. Hodd the ondon and garlic

aryd cook until translucent, 3 oto o4 minutes.,

Hedd fhe chile posders and ook Tor L minots,

Aodd the tomatoss argd water, bring o s bodl, and simmer for 10 minutss, Bdd the remnsindng
1

S8 bo 38 minutes or

vmtil thickensd sliohtly, stivving oocasionalluy. Transter o Yood processor with the pearut
butber argd pures until smoothe Seasor with salt snd pepeer. Poure irdo bowsl arnd a2llow o

conl o oroom temperature.
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