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HAmount Measurs Imovedient - Freparation Method

o iilo ohilss

clried archo pepper

drisd pasills pepper
o chickan broth

DOUNE S S i

2 tablespoons olive oil
1 o boreelaess besef chuck - 72Y cubes
1 pound bomeless beet short ribs - UEY cubes
1 pound brrisket - L02Y cubes
kosher sall
frashly ground black pepper
= wsllow ordon - Tinely chopped
£ clowes aariic - finsly choppad

i,
tablespoon ayored cumin
Teaspoons chrisd orenano
chipotls ohils canmned in adobo - finsly chopped

foi
KX S S

AT T

oy orean, shredded chesse, chopped red ondorn, cilantro for garnish

Toast chiles in & medium, dry skillet over med-hioh heat, turning occasionelly and pressing
cloer wntil davkensd and beginning o soften, about 3 minutes. Transfer o s heatprool bowd
arid oosar with 2 cups bodling waltsry el =i t 28 mimubes. Draimg discerd sseds snd stems.

Fures ohiles and broth in s blender urti] smooth, sbout Lo minots and set asicds,

Haat 1 dheon odl inos laves, hesvy pob over med-hioh haeat. Ssesson chuck, ribs and brisket

with =alt and pepper. Cook until brownsd a1l over, about 5 minotes. Cook until liouid hed

avaporated, S8-18 minutss move. Transfer besf to s plats.

Heat L thepn odl in 2ame pot, then add onins and gerlic ssason with salt and peppar. Cook,

stivring often, until onions ave softensd, o8 miroiss. Sovaps up brown bitse Add ocomin,
regano and ohipotle and cool, stivving constantly, 1 minute,

Transfer to s 9-5 guart slow cooker. Aodd lager, beet, ohils pores, season with salt and
BT, .:msj =tiv o combins. Cover and cook until mesat iz very tender, 78 hours o low of

d-5 howirs on bighe IT boo thin, simmer.

Tast Serwes with sarnish.
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