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chrisd ouaiillo chiles - stemmed and sesded
tEaspoon oumin Seed

zpoon Dlack pepperoon

LA cdiztilled white vinscgar

i fresh ginosr - pesled and coarsely chopped
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cloves oaTlio
=mall coirweamon shick
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LoAAE pourcs flamk steak

CHEE ST
warm rartha or naan, goaohurt arnod lime wedoss

Im & ssucepan, toast the chiles, cumin ses
chiles, until plisble and frasrvent., aboul @ minctes. Hdd D94 cup o water and the winsssr,
gimoer, garlic, cinmamon stick, oloves and L t=prn of =alt and breing o dust & boil, Let stand
of ¥ heat until chiles are soft, asbout 28 minutes. Discard cinmamon shick.

i and pepperoorhs over nocderate hest, turning
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iy ohile mixbure o s blender and pures o s smooth paste. In s baking dish, spread
11 oovey the steak and refrigerats for L hoor up o & hours. Let starnd &2t voom
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