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Mmount Measures Irrecisnt - Preparation Method
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CLEED SIS
tablespoon unsalied buther
tablespoon all-purposs Tloue
1 oup whiole milk

12 oo morterey jack oheese - cosrsely gorabed
1id oo parmesan chesse - grated

kozher =alt and peppar
oraan chile relish
st poblans pepper - roasted, pesled, seeded ard thinly sliosd
Fatoh chilas - roasted, pesled, seeded and thindy slios
@y rano peppar - roasted, pesled, sesded and thinly sliced
LA e wires wirSnsT
tablespoon Py
tablespoons  exbra wivoin olive oil

b
T CU R S OO SR OV

tablespoons cilantro - chopeoed
bozher =alt and peppar
pickled red ondons
1458 oups ot wires winsnsT
L8 o HERR-I
tablespoons  susar
tablespoon kosher sall
msclinim racd orion - pesled, halved and thindy sliced

A S

brgers
1 tablespoon carmla oil
1452 pounds oo heef
Eosher salt and peppar
< Famburosr bones - selit arnd lshily toestsed
12 Blus o gellow corn tovtills ohips - cosrsely orushed

Chissn saucs: Melh the bubise in 3 small saucspsn over medivm heat, Whisk in the flour and
ook Tor 4 minute, Hod the milk, increase the heat to hioh and cool, whisking, until sliohtlg
thickerned, shout 5 minutes., Femove from bheset anod ehisk in the chesse untl melted: add the

Farmesan and seazon with =alt and pepper. Kesp warm.
Falizhe Combime all inoredients and season with =alt and peppar.

Ordorms: Brimg vinsegasy, water, sugar anod sa8lt to s bodl in s smell saucepan over medium heat.
Femows from heat and let ool for 18 minutss, Pob the ondons inos mediom bowl, pour the
wirmmoar ossr, oowesr and refriosrate for st least 4 hours ancd up bo G5

Burosvs: Heast s oricodls or lavos saobe pan over bdob hest, Sdod the odl ard let it hest until
it bemoins o shimmer. Shaps the beet into 4 rourdgd pattises about L5 inches thick and ssason
sach burosr on Doth sides with salt and pepeer. Cook urdil meciom.



Fut the borosts on the buns and fop sach with & Yew fablespoons of the gusso sauce, relish,
orvioreE arncd ohips.



