Mmount Measures Irrecisnt - Preparation Method

£ pounds flamk steak
Fes 22l and peppar
tablespoons olive oll
msclivim el orion - dicsd
g P caEvlio - minosd
meciivm rad bell pepper - roasted, seeded, pesled and dicsd
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e oup TroFen corn - thawsd
12 cup cooked black beans
1 o fats chasss - orumblad
i aon - Deaben with & fork
154 S EEEHIN chipotls powder
1= S E R cumir - toasted and oroundd
158 i:eazz::x:u:sn =alt
frashly ground black pepper
tablespoons olive il
Mew Mesioo Bed Chils Ssucs

it

roma tomato
O chrdecd mew maxioo red ohiles dsbout 45
CHLTE chrdscd ancho ohiles dsboul 35
CHAMDEE cdrisd cascabel chiles dabout 150
tablezpoon olive oil

wiite ordon - pesled and diosd
tablespoons chipotle cohile cammed in asdobo - puresd
CLEE bmat broth
cloves oarlic - roasted, pesled and finsly choppad
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T REEOOn cuimin - boasted and oround
tea-“;:&:n:m-“ MELOEN OTenEnD

S EER L zall
t.;sblesp:z:u:mi st oil o lavd

Saucer Cub tomatoss in helf lernotheize and place skin side up on & baking sheet, Brodl until
Plackernsd, about 5 minutes,

Mazh, = =
mirnutes, Shake occazionally arnd do not 2llow o blackern., Tr
srouiah bodling weter o dust cover. Hllow o stand for 28
Dreain chiles and discard liouid

bam oandd seed the chiles and place on 8 separate haking
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Heat the ol in s skillst and saobe ordor ower meciom beat orndil esll browmnsc,
I s food processor or blendsr, porss all the inoredisnts, sscept lard, o s fine paste,
accdire more breoth F nescdec,

e

Heat lard o odl inos hesvd saucepan until dost smoking. Frog o the ssucse Yor 3-8 minobes,



stivrireg cortinuousie. I saucs i3 oo thick, add broth.

Shesks Lag the stesk out on s flat surfacs with the shovtest side of the mest in fromt of wous
The grain of the meat will be runming novth and south. Holdine s long, share knife, slice the
shteak in half making ittle slices throush the cernter from ong side o the other, until gou
raach LA2Y from the opposite side. Open the stesk like s book, oover with s lavros piecse of

plaztic wrap, and flatten with 3 meat mallet, Feel the surface with gour hand arnd pound the
zteak to make sure it iz evenly i:hls:i::., Sprinkle with =alt and pepper. Set azid

HA

Heat the odl in s medivm skillet over medivm-hioh heet, Bodd the ondon and saute for @ minutss,
stivring oocazsionally. Add the garlic and cook D mingte. Add the bell peppaer, covn, beans

arwd chesse and combirs. Bemowvse freom the hest argd stiv in the eoo, ohipotle ponder, coming

iTF

With the gorein of the mest runming sast-eest, spread the Yilling on the steak o within an
irchy of the edoss 211 the vy srounc. Boll the meat o owver the filling into & rdos, tiobt roll

Securs Thee roll b buing Bitochen steing st 2% intereals around the rolled stesk. Seasor with

Pl

malt ar pepEeET.

Fraeheat owven to 458, Position & rack one lewvel up from the middle. Heat the oil in 3 larae
rd themr omows i oboos

zhillet over medium-bdoh hest. Brown the stesk roll on 21 sides =
foil-covered sheet pan. Foast the mest for 15-20 pinutes, until the center iz med-rara.
When the mesat iz cooked, remove it from the overn arnd let stand 7-18 minutes. Slice the mesat
imbo LAEY slices and serve with Fed Chile Sauce.



