Amount  Measura Ingredient - Preparation Method

152 cup fresh squesred oranoe juice

1i4 cup frazh squeszed lime juice

2 tablespoons ancho ohile pomder

30 olowes mErlic - cosrsely chopped
& chickean thiah

2 tablespoons carnols odl

I and peppar
‘warptt Faed Chile BEO Sauce
L.iff‘:i Tamoms

O
{1

Whizk together orange and lime juices. chile powder and garlic in & shallow baking dish, add

the chicken thishs, furn to cost and mecinets in the refricerator for 1 to 4 hours,

Ramowve thishs, seazon with salt and pepper and oeill, 45 minutes per side.

Serws with Puffy tescos and ssuce.



Omoumt Measurs Imovredient - Freparation Method

1 tablespoon carla oil
ir fresh girger - pesled argd Finely ohopeesd
1A5E ocups Moza BEO Sauce

it

2 oups chickan shook
2 tablespoons S04 SRUCS
18 oup pemarnih bothar
sall arad pappar

2ooil in mecium Sasucepan over mecion heaty add the girnoer and cook ontil soft, Ine
cresze hweat to bhdoh, add the BED ssuce and ohicken stock and oook, stiveing oooasionally
urmtil reducsd by Ralf.

o o
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Whisk in the =oy sauces and peanut butter and cook for 57 minutes longer. Ssason with salt
aryd pepperT.



Amoumt Measurs Inovedient - Freparation Method

F O ooups COTT MAasa mix
1452 teszpoons sall
=l oups maTm water

Combine masa, =alt ardd warm water dnos lavaes bowl and mis urdil & smooth doush forms. Pull
of f piscss of oo xuuh arpd roll them into balls aboot the size of & ping pong balls

Dot & guart-sized ressslabls plastio bas opern down both sides o Yorm & rectanals. Us

5 th
Py boy lime the tortills presse s hs-“: prazs bo make the Dortilla

fit
i

H
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P !

Four 2 dnches of vegetable odl into & lavas, desp pot argd heat o 350,

Do s tortills into the hot oil and, gsing & metal spatula, repeatedly douse the bortilla
with the hot oil until i beoins to puff upe Flip it owver? anc, using the spatuls, make an

inderntation in the micddls o form 3 taco shapes, Transfer to paper tusls o drain.



