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BEL Sauos
carla oll
sparish onion - coarsely chopped
oavrlic - coarsely chopped
ko
ETRCEE
archo ohile powder
FapTika
cidon mustard
cider winesar
worcastarshire Saune
chipotls pures
chile de arbol
dark beown sunar
Py
molassas
sall and peppes
ayiic tomst
nEalbed buther
oarlic - finsly chopped
=alt and pepper
12 =lices sourcdouah bread
st dosE
canola oil
o chuck

et oo - oo

rmlmyay - cioed

poblano pepper - roasted and diced
rad bell pepper - roasted ard diced
gallow bell pepper - roasted and diced
garlic - finely oho sp;:xa;n:j

archo ohils powds

HED Sauces

watar
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oo mustard

morcestershice SHUs
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malazEax
apple cider

TRy “1?‘;H-—s:n
flat leaf parvsley or cilantro - ohoseed




BELO Saucer Hasat x:sil oo mEd-hish beat in s heswy bottomed medium saucepan. Hdd the onlons
arwd cook wuntil soft, Z-4 minotes, Rdd the gevlic sand cook for L minots, Bodd fhe kebohup and
the water and E:s‘rmg* tooa bodle Bedocs the heat and simmer for 5 minutes, Bdd the remaining
imgradisnts arnd simmer until thickernsd, stivring oocasionally, about 18 minutes,

Transfer the micturse o s food processor angd pores uantil smooth, sesson owith salt and
papmer, o taste, Four into 8 bowl and 21llow o cool fo oroom temperabure,

For the garlic toasst Combins the buth

k= =7 D # small saucspan argd oook over low
heat until the butter iz melted. Seaszon bo taste with -E.alt ardd peppey. Femowse From heat amd

rcd garlic

—
ih
I
]
x“‘l“
i

and 5 minutes.
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waking sheet and beodl undil both sides sve liohbtla
' x:iers i:s;“nmrs. :;tn ait L ominute per side. Bemove from oven argd beosh oadth the osclic bubter.

sat the odl over hioh beat i lavaos hioghe-sided saote pan until the oil beoins
s Foid the et seasoroweithoselt argd pepeer, and oook artil oolden breown. Baemoses
il!lﬂ‘”s '"'1! hhed =poon to s plate. Drain a1l but 4 thep of dat from pan.

Hod the ordon and celesey argd cook urdil soft sbout 2 mirotss, Bodd the poblarno, bell peppars
ard marlic and oook for L minohe. Hodd H’W‘ archn ponder angd cook Yor 30 seconds. Sodd the
EEG sauee, 154 cup of water and the keteohup, bring o s 3:!! il ard cook, stiveing oocasionally,
kil slioktly thickersd, about 5 minotes. Eeducs the hest fo med-low, stiv in the moastard,
worcastshive, brown susar and molasses.

Comeer andd simmer for 15 mingbes. Femowve the cover and continge cookinsg ountil sliohtlug
thickersd, sbout 18 mirotes lonoer. Hod the vineose, ssason with salt and pepper, o baste,
ard s=tiv in the L52 cup of pavsley or cilantoo.

Top slicss of the osrlic bresd with slopeg dos midhburs, sprinkls with cilarnivo or parsled.



