O T I fafEy Yooy i Begn muity ;"‘5 Pl pomdr meeed 1 b e
Sgyecirgs @ B
Hmount Measurs Imovedient - Freparation Method
2 tablesspoorns  weselabls oll
A pounds fillel of besf - room Lemp

113
i
i

g
i

1 man
2 besspoons

il

1

1A tesspoons
i teaspoon

p=tulnluk

EE Y

Pl
i

B A== eog mh i e

chipobls red peppaer S5U0E

thimlu s=licsd red bell peppers dabout 130
olive oil
cbvimohle
poroastarshire sauos
il ohivs
o mustard
ciiztilled white vinsgar

chile canmed in adobo

musta

Eaalie

ELIRAT
alt

rEalied buther - oot indo bits s
mirwnacd Frash ohives

Im & heavy, flamspreoof rossting @

bt ot smoking, add the !::ee’r.,

turming it everd ©omirnutes, for 18 minute

mirmibes, or until 156,

Im a8 heawy

hand

=tirring szicornally, for
miture with the

& =iy

small bowl, =
making & smooth

k]
mishiire b The fop of

- homesthesr
arwd lah
le iublH i:u xlle

I s

paste,

umtil it is gust melbed and incoveora

ire e ohives,

s=killet cook the %:n:xll poppers in the odl,

chipotle, the worces

the mixture stand, cowvered, for

A heat the oil over modervate hioh heat ontil it iz hot
atted dey and seasoned with salt and peppar, and breown i
=, Eosst bhe beet in s prehested 3008 oven for 1215

Serwve Dest oalth sasuces

covarad, over moderately low heat,
A5 mlr;uta;, o urtil they avre =oft. In 3 blernder pures the

=3

tehive sauce, and

}"ir

o, wineoar, suoar, =alt and 3 obablespoons water,
Transfer the
simmeriren water arod whisk i the bat

tedd thouvouohlu. Bemove the pan Yrom the heat ardd stiv

mustar

18 mirwibe:

=31

Eei‘_ hfEe

P E LY e



