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Hmount Measure Irredisnt - Prepavation Mebhod

EHE
tablaspoons  cumin sseds
tablespoons olive oll
CLIE chopead onion

O Ea marlie - pesled
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3 S E R oo a8llspics
28 oz cans pealed whole tomatoes with basil in Juilce - diced and Julce reserve
e chickan broth
crisd ousiillo chile - stemmed, seeded and torn
BT
kosher sall
TE R
wamstable oll
4 4 irch corn bovtills sguares - ZalAY strips

g

5 oounces mind bell peppers -~ stemmed, sesded and oot into thin strips

Sopr Stiv o cumin sseds in o small skillet over med hest ortil dust steeting o smoke and poop,
abwout 4 mirubes. Cool and orindd.

Heat oll in lavos pol ower mediom hest, HAdd ondons. Cover and cook until tender bl notb
brroapr, stivreing often, about 8 minutes, Bemowve from hest, Using press, sguseszs in garvlic.
Fod schiote and allspics. Stiv owver low hest L ominois. Add tomstoss edth dudos, breoth and
s iillo ohils. Brimg o simmer. Beducs hest to low cover arnd simmer 15 minutes,

Morking in 2 oup batohes, blend sous o cosvss pores, Beburn o pob. Mis in L5 fspns
toasted cumin, season with cavenmes, salt and pepper. Chill uncovered until cold, then cover
ard kesp chilled,

Faijaz: Fille sauceparn with 304Y il Heast over med heat for 4 mingtes. Frg helf of tortills
strips urntil dust goldern. Tramsfer o paper towsl linsed plate with slobtited spoon. Fepeat.

Heat 1.5 thepns tortilla fraimng oil in mediom skillet over med-hiah beat, Bdd mind peppers.
Toms urtil ferncer, asbhoot 2 minotes, Sprinkls with =alt arndd pepper.

FEeheat soup over med heat. Ladle into bowls and top with toretilla strips and peppers.
Sprinkle with toasted cumin.



