Amoumt Measurs Imovredient - Freparation Method

=alt

1 pound L5 cupsr dvied beans - plcked and rinsed
= chried ancho chiles
= chrisd rew mesican chiles
A2 oumoe ciried shittake mushroom -~ ohopped
4 bEsspoons chrdsod orenEn
1 oup walrut - toasted
S ounoes cdiced tomato - drained, Julocs reseres
3 tablezpoons tomato paste
= Jalaperno - stemmad and chopped
& cloves oaEvTlic - minosd
Z bablespoons S0y Sauose
i oo vagetable oil
2 pourds crvior - finsly chopped
1 bablespoon cyvondrd oo
PR i = R
=05 oup mexclivim ~orirdd bolour
d1id oo cilamtro - chopped

Frireg 4 abs water, 3 tablespoons sa8lt and beans o Doil in s lavoe Dubeh owen owver hioh heat
Eemows Trom heab, cover, argd let stand for 4 hours Drsin and vinss beans, Mips out potb,

Heat owen to 388 degrees with rack on middlise. Srrvanos chiles on cimmed baeking shest amd
toast until fraovant and puffed, shoot 8 minotes. Stemn and seec Srirgd ohilss, mushrooms
ard oreoano unbil firnsla oround.

o urnEil Tinely ground, about 38 seconds. Transfer to bowl.
Frromsms s:i s tum:atuu:, paste, jalaperoes, oarlic, and =ou saucs in processor uantil finsly
choppad, ahout 45 seconds, scoraping down s needed,

Heat oil in Dubch oven ower mad-hiash hest until shimmerving. Hdd orndons and LL25 t=pns =alt.
Coodk, stivring ocassionally, until ondons beosdn o brown, 8-18 minutes. Lowsr hast bo medium
argd add ground ohile misture and cumin, Cook, stivring constantly, until fragrant, shout 4
mirdte. FAod beans and water and bring o s boils Cowver polb transtfer bo oven, and oook for
S5 mimubes.

Famove pot from over. Stiv in bolour, garourd walnuts, tomato mixburs, arnd reseveed tomabo
Jdudos. Cowver ard reburn o owver, arngd oook ondil besns are bender, aboot 2 hours.

Femows pot from over, stiv eell, snd let stardd, uncovered for 20 minutss, Stiv in cilandro

Al EETvE,



