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SETWINGE =

Amount  Measura Ingredient - Preparation Method

3 s et Drishet
=alt arnd black pepper
s all-purposs Flour

despoons wvesetable oll

L3 T b
s
i

carroh - F’EEZECE ard oot imtko 1 dinch dis ‘I'-ii"iﬂ:;} =l

S ordon - chopped
18 cloves garlic - chopped
& chipotle chile canned in adobo - seeded
2 tablespoons  tomabo pasie
1 teblespoon mexican oregano
iz oup ol wireE winsner
iz oup chicken stock
= rad potato - guartered

a

b leaf

Lightly season brizket with salt and pepper. Dredos in flour. Hest oil inos skillst over high

Meeat., Brown mest on ell sides. Bemove Trom skillet and sel aside.

Flacs remairdrng inoredisnts in the slow cooker arnd osntly stiv, Flacs msst on oo of the
wemsmbables, Dower ard cook orn o for 8 ko 18 bouvs,

Hith & slotted spoon, vemove meat and pobatoss and et aside. Discard the bay leswves. In
s blender, pures remaining =low cooker ingredients until smooth. Beburn sasuce o the slow
cooker and add the mest and potatoss. Cook on hish unbil hested theoush, Bhen rescdy o
T, TEmOVE meat .arssj zlice. Flace on plates with 2 zide of potatoes and drizzle with sauce,
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