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Hmount Measurs Irredisnt - Preparation Method

shaking bheetf
1448 pourdds ribeags sheak - wery thinly slicsd
1 tablaspoon ararilated suser
1 tablespoon light breown susar
bosher salt
frashly goround black pepper
tablespoons canola oil
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bablaspoorns SOy Sauos

bablssooon fizh sauos

ETEE el orion - mediom dios

laros e bell peppar - mediom dics
dalapeno - stemmed, sseded asrnod diced
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tablespoons minosd "ar}ir:

T
aoguette rolls - =plit
Fire-Foasted Jalapano Rioli
1 bunch Daaby waterorass
1 bunch cilamtro
1 e bell peppar - stenmed, seeded and Julisnmed
arnolizh cucumber - peeled and cut on disgonal into L2585 vounds

e

Jalapeno - sliced very thin
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Crizpy Frised Ordon Strinas

vabmat oven o G858, To the meat, add half of the suosv, half of the brown susse, L5 fzpns
ity 4 obspn pepesr ared Lotablespoon of oils MHesh, combins remsindrs Soosrs, wirsSosT, wins,
ond &l fish sauces in s bowl, Seasorowith salt and pepper.

Diwe The maat into £ portions. Flace 2 lares skillels over the highsest haat possible and add
1 tablespoon of oil to seach skillet, bhen the oil begins o smoke, add U052 the meat in 1 layer
tooeach pan. et =it until & brown orust forms, and turn o breown the other side. Browming
should take zhout 2-3 mingtes, Seb azide, drain L skillet of escess odl and wipe down with
papeT towsl,

Im that skillet, add 2 tablezpoons of oil over hioh hest. When the 0il beoins o smoke, add
the ordor, bell pepper and Jalapeno with o pinch of salt arngd peppee. Cook, shivring ofben



vitil liabily carmelized, about 4 o 5 mirnobss, Hodd the garlico and gorvesn onions arngd oook

for an additional L oto 2 mirtes, Whils the ondon misburs s cooking, placse the 4 bagusties
i the overn for 1 to 2 minutes until lightly tossted and warmed theough. Add the beef and

wirmgosr mixturse o the ondons, and stiv o combirns. Sessorn with salt and pepper.
To az=zamnble each sandwich, spread 1 tablespoon of aicli on both =ides of the bagusthe,

P O
the botbom half, add & small handful of watercress, thern L54 of the meat mixturse, ftop with a2

=mall harndful of cilantro, some bhell pepper, 8 few =lices of cucumber, arnd 5 Tew slices of
Jalapeno. Se

Sarye with limes, sicli for dipping and orizspy frised ondons sthrinos.



Fmourt Measure  Ingredisnt - Prepacation Method

carola oil
4 oupE vice flour
fire =alt
fraeshly cracked black pepper

E_'a.

bk chivas - minosd
4 laros red onion - sliced paper-thin

Fill & lavas pot U503 full with oil and hest to 3580 Line s plate with paper fowels. Flacse the
flowr in & Laves bag or bowle Bodd the ordorns, foss eell fo cost and sheke off excess flour.
Frg the onlons until golden brown, about 4 minotas. Remowve to the plate and immediately
sprinkle generously with =81t and 5 touch of perpaer. Top with ohives,



Hmoumt Measurs Imoredient - Freparation Method
G Loy i
4 mlowess garlic - papery outer lawer still stbachsd

1 dash RS
12 cup packed cilamntro leaves
= tablespoons fresh lims juice
4 lims - zested
e teaspoon kosher sall
sk oorackes

2 oups mEWnEiEE
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2t & skillet over hioh heat. Add the delespeno and osvlic o the drey skillet. Coom until
rud @l lo
boorast for B ominuiss, Then vemove the stems, most of the skin ardd all of tt‘a seacds s
pibeg From the dslaspeno, ardd the oubsr lawsr of the ssvlic. Aodd dslaspernos and sevlico o s
food processor with remaining ingredients, Blernd arnd adiust ssasonings with sall, peppear
Ao DA,

Plackernsd and charred on 2ll sides, about 10 minutes, Flace in 8 plastic bag, =
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