food news
by Allison Baker
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chipotle
(chee-POTE-lay)
» A ripe jalapefio
pepper, smoked and §
dried to giveit a '

| rich, smoky flavor.

t: At your favorite Mexican restaurant.
We're hot for this simple, affordable way to
spice up dinner staples like stews and chilis.

-- Look for La Costefia’s canned chipotles in
adobo sauce in the international aisle of your
supermarket. Add one chipotle pepper and two
teaspoons of adobo sauce to a slow-cooker recipe or
any savory sauce to amp it up effortlessly.
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