Amoumt Measurs Inovedient - Freparation Method

= large dried ancho chiles
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pouncds orion - chopoed

5 pourds fivet-cut besf brisket - 253 cubes
coarEs kosher sall

£ laros garlio clove - pesled

2 tablespoons  chile powdsr

2 besspoon DL S

1 teaszpoon drised oregano
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BEEOTE coarse kosher salt
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LTI fire-roasted diced tomatoss with gresn chiles
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CHAHEE clicaed rossted oresn chiles
T finely chopped cilantro shems
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CLEE pemalecd bobberrul saguash - L5-2Y chunks
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Tace chiles in medium bowl. Pour bodling seter Do cover. Soak until ohilss soften,
S8 omirutes arnd up o 4 hours,

Fraheat owven to 3568, Saute hacor in g heswy, laros, oven-proot polb over med-hioh heast until
peoginming o brown. Hod ondons,. Feducs heaet o opediome cover and cook until tendee, ahout
5 minutes, Sprinkle beet 2311 over with salt and peppeyv. Fodd o pot: stic o coat. Set aside.

Dremin ohilss, ressrving liouid, Place ohilss in blender. Rodd 1 cop sosking louid, sevlic
chile powder, cumin Ssesds, oreseno, coriandsr, and LD bspns cosrss sally bland o pures,
scdddire move ouid b U04 cupfuls 37 wery thick, Pour pures over brisket 4 xuh Fodd fomatoss
with juices, besv, gresn ohilss, and cilantro stems. SHir Lo cosl

Fring ohile o simmer. Clver and place in oven. Cook 2 houvs, Uncover and cook until beef
iz almost tender, about 1 hour. Bdd sgusshe stic o cost. Foasst uncovered until beet and
sopugash arve ternder, adding movs Hooid OF resded o kesp mest coversd, asbout 45 mirnouss

lomger. Seazorn with s=alt arnd pepper.



