N
Dipio'lm Verde g‘o"d‘
900¢
12 oz chicken stock ‘Q

2 cups Taw pepi’ros ‘g'e’\

11b 4omatillos, quor’rereci TAanAs

& oz outer leaf lettuce, or other less than desirable
greens

& oz shallots, chopped

4 oz cilantro

2 oz gcrlic

1jalapeno, quartered

1 Tlosp salt
2 cups seasoneds duck fat (fpos’r confi’r)

1. In bleno'er, f”\orouglnly combine all ingreclien’rs minus
duck fat.

2. Heat duck fat in |orqe, l'ueovy saucepan. Add fpureeoL
ingredients all at once and, whisk 4o emulsify.

3. Reduce heat and simmer, stirring often, for 3

minutes.



