UaABaQ JaJlUUSL pUe PIABQ JO USYIID BY} WOl

$ dx3 uenesp vz :0v €0 YT /S0/LTOZ T°T A‘111Ud pI$
‘uNBoA ureid Jo Weald IN0S YIM dAI8S ‘9

lawwis ‘mo| 0} yeay aanpai ‘jlog o1 Bunq (a) ppy
‘pauMOIq SI Jeaw [un 4002 pue (J) ppy
19buo| senuiw z A1y pue aimxiw (v) ppy

“UIWGT

™ <0

111yD/dnos

Soup/Chili

Ow

: 3 dried colorado chiles, seeds removed

1/2t cumin seed

. 4 strips bacon
. 1# ground beef

2 onions, chopped

3c garlic, minced

2t oregano

1/2t thyme

1/2t salt

2 colorado chiles, seeds removed and roughly chopped

. 1 3/4C beef broth

280z crushed tomatoes

140z tomato sauce

Place (A) in iron skillet over low heat, and press,
roasting until fragrant but not blackened. Process to
coarse powder.

. Fry (B) in large pot, remove when crisp, chop, and

return to pot.

From the kitchen of David and Jennifer Deaven




