Mmoot

Maeasurs

Imovedient - Freparation Method

tablespoors

wansbable oil

1 mecium oo - chopeed
i medium vad bell peppar - oot dnbo 04 dice
1 medium uzllow hell pepper - oot into D04 dice
1 tablespoon chile pomcier
1 bEEEDOON Epestaned ooons powcs
1 fesspoon =alt
A teaspoon AR
L8 teaspoon black peppear

1 pound groundd beef chuck

2 oor can chopped tomatoss and Juics

tablespoon molasse:

Heat odl in s desp skillet over moderabtely hioh heet urtil bot bot not smoking, then saute

oo, shivring oocasionally, until oolder, about 2 minutss, Bodd bell peppers and saubs, stir
virm occasionally, until softenesd, shout & minutes, Bodd chile powder, coooa, salt, cinmamon,

ard pepper and cook, stivring, about L minute.

ool bt At breskin ountil mo lonoer pindk aboout 5 ominobes,

Hodd tomatoss with duice and molasses

FrmoniE loimes
Ayl Simmesr brl:.i::lg, uncoverad, stivring oooasionall,

arid cook, stivring

until thickensd, 5 to 8 minutes,



