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choppad canned tomstoss with diced grean chils
2oz can tomato saune

cilamtro - choppad

chipotls chils carmed in adobo - seeded and chopeped
acdob SaLns

Time - duiced

table ol

ordor - thindy sliced
aaTiic - minocedd

dalepeno - seaeded and minoed
chali-sliced rosst beel - oot indo strips

ciabatta or other orusty sarcleich bread, halved argd liohtly foasted

Im a laras
cilantro, chipotles, adobo, lims juice arnd salt. Brino to oz
meacivm-low ard comtinus o gently coolk for 15 minutes,

Flace & lavas skilled over med-hish heat and add the oil.

Zalplaepan

stiv until the onions

o incorporate,

breowrmsd arncd the oar

st well combinsd, about 2
o oooat,

Famove The saucse Yrom The e

oo Uil smoothn

e Dowls

Dk arwd shiv

maedium heat, combing the chopped tomastoss with chiles, .
Feducs heat fo
stivrirng oocasionallu.

ahdest

simmear, stirrino.

bihen hot, add the ondons.
argd dalepaeno, stivring

Dok and
bemain bo sofhen, aboul 3 minubes. Rdd the sevlic
for adcitional @ bo 3 minubss, ondil the onions arve wesell
lic and jalspencs sofiern. Hdd the mest and foss until hested throush
S omirnsbes. Hod 304 oo of tomato sauce To the roast beet, tossing

i

e e

at and add the broth. Uzing an immersion blender, pures the
it should be thin Ladls the ssuce into 4 bowls for dipeinot. Be sure

are laros enouah to ot spdll.



