I
until =oft.

Mmoot

Imovedient - Freparation Method

&)

]

!.J.
!.,'4.

L A T L Y

Bk
T S S S S O

© L0

ot
i

tablespoors

prors

t-ﬁbz&ii:*!:n:;n

oREE

tablespoons

Laros
ol Ea
T EED OO

tablespoon
tablaspoon
tablaspoon
tablezpoon
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tablespoons

olive oil

bobbom round besf - L02Y cubes

=alt arnd peppar

ool cumin

dark besr

sami-swast chooolate - finely chopeead
e onion - finely diced

garlic - firnsly chopped

Mabansro chile - sseded arnd choppad
Jalepano - seaded and chopped
poblano pepper - seeded arnd Tinsely chopped
thal bivd chile - zseded arnd chopped
chipotle pepper puUres

arizho chile powdar

paEilla ohils powdsr

cascabel ohile powder

e meEsican ohils powdsr

chicksrn stook

canned whole tomatoes - drained and puresad
maple syrup

Toasted Dumin Crams

T il;

zaparate pol,
Hod the garlic and cook for 2 mingbes, Sdd the poblano, hebenseo,
Hodd the chipotls pures,

e, A =
the pan with the hear
almost comnpletely reduced,

acdd 1 tabls

ard dalepeno peppers and oook

pociey,

pazilla powder,
mirtes, Hdd the chicken =
o urbil a1l vesetables s
wack bo o bhe o the par, veducs hest o mediom, cower the pan, and simms

urtil soft, shout 5 minutes,
cazmcabel and Hew Mexican chils pownders
shook and tomatoss srdd breing to s boil argd bodl for 1528 minuiss,
Foras with s dmmsrsion blsnder. Rodd the besl misturs
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spoons of the oll in s lavas Dutoh oven ower high hest. Season the bes
aitbe until brownsd on sl sides, Sprinkls with the
ard bring To &

baoile SEiv in the

from heat, add the maple surup and adiust seasoninos.

fowith

coamin ardd stiv esll
chocolate arnd cook until bheer

azpoon of the oil and add the ondons to the pan and cook
thati bDivd

arhin

ard cook and additional 2
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Hmourt Messurs Ingradient - Preparation Method

1 tablespoon  cumin sesd
Iooup mexican oramns or orane fraichs

sall ardd pappar

Tosst cumin. Placs in s smaell bowl, Stivn in the orems and ssason with s:lt and peppear.



