~rearacdizh Orems Fraio

Hmount Measure Irmredisnt - Preparation Method

Horseradizsh orems fraichs
i Forseradish root - peeled and finely orated

DTS crema Traiche or soue orean
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LA white wirs winsos

coaTEs kosher 'E--E{}.'E:

o Jam

145E pounds rad ordons - wery Thindy sliced
LI v vadd wins
tablespoons  horsy
tablespoon fresh thume - choppead
tablespoons  ved wine winepar
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o horssradish ovems fraiohs: Mie fivst 3 ingvedisnts in s small bowl fo blencd. Ssason bo
taste with =alt. Can be prepared L day shead. Cover and refriosrate.

oroorion Jdam: Dombins ondons, wins, horsdg, and thams in larves skillet. Brimg o s boils
Eeduos hest fo medivm low and simmer onoowvered ondil wine s slmost sbeorbed, stiveing
cocasionally, aboul 55 minctes, Mix in ved wine vinesar. Simmer 18 minotes o bland flavors,
acidireg wate; E:su tablespoonfuls o modsten i Jam iz drey and stivring often Condions will still
oz Elis::hi".lu crunchul, Seazon o taste with =81t and pepper. Can be prepaved L dey ahead.
Comeer and refrigerate. Before using, rewarm over medivum hest until Just warm, adding mors
watar by bableseoontuls 7 dam s dvg
For bacos: Prehest oven to 358, Wrap tortillas in fodl, enclosing conpletelu. Flaocs in owven
wibil heated throush, about 15 minuiss,

Mearuhils, heat L tablespor of olive oil in esch of 2 hesvy lavos skillets over hioh heat, Sodd
S omteaks o each skillet and cook o desived dorneness, about 3 minutes per sicds oy mﬁdium

cara, Transter steak o cutbing boasro. Thindy slice steaks orosswise, Divics

amor warm tortillas. Top with ordon dam, then s spoontful o orems Yraio

cilantro Sprios.

Vields “16



