Amoumt Measurs Inovedient - Freparation Method
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CLRE wellow ondon - finely sliced

o

tahleaspoon minced garlio

tahlaspoon E@Eyrano pepper - finsely choppad

tablespoons buther

L flowr

TS shirsr bock baser

CLESE waal s=tock dov ohicken stocks
kosher salt and pepper
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Farder the hacon until it iz orisp over medium biagh heat in & modevately hot Dubeh oven o
saucenar,. Beducs heet o medivm-low, thern add ondons argd cover. Cook undil the ondons are
mirmtbes, Uncower, then add gerlic, servano, argd butber. Stiv undil carmelized,

Fodd Flowr, stiveing o thicksrn, bot dordt sloow i bo ostick: thern add besv. Torn up heat,
i bo s boil, and add stock.

Seazor with =alt and pepper. Conbtirnue cooking arnother 5108 minutes, Sodod s pinch of cagsnnes.



