
Directions

Prep | 10 minutes

Cook | 15 minutes

Ready in | 25 minutes

yield | 5 servings

Prep Time

1 lb Anaheim peppers

1-2 cloves garlic, chopped

1 jalapeno pepper, chopped

1/2 cup chicken stock

1 tbsp olive oil

juice of half a lime

1/4 tsp taco seasoning

Ingredients

remove peppers and place In a
covered bowl to steam.

heat grill on high. place Anaheim
& jalapeno peppers In single layer
on grill rack. 
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chop peppers and add to blender.
add remaining ingredients and
blend until smooth.
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6 use sauce Immediately. store In

refridgerator for 2-3 days or

freeze for up to 9 months.

SauceChile
Roasted Green

grill until blistered and
blackened, turning every few
minutes.

once peppers are cool enough
to handle, remove skins, stems &
seeds while wearing gloves.

alternate method: use broiler to

roast peppers instead of grill.

for more kick: leave some seeds In

the jalapenos.


