
Compound Butter - Chipotle Lime
Total Yield: 1 each

Components

Butter - Salted Softened 1 lb
Lime - Florida - Fresh 3 each
Chipotle Meco En Adobe (sub-
recipe) 2 zoR

Cilantro Stems vemo,edy 
Finel4 Chopped K tbsp

Salt - kosher 1 tbsp
Spice - CracPed BlacP Gepper 1 tbsp
Cumin - Iround 1 tbsp

.nstructions

1w Glace the butter in a boZl and beat Zith a spoon until softw
2w qest the limes Zith a microplaney roll and sjueeRe the guice and reser,e
3w Guree the chili en adobo if necessar4 or usin5 Zhole chilisw
Kw Fold  the lime Resty chipotley cilantroy 1 tbsp of the lime guicey salty cumin and blacP pepper 
into the butter until Zell combinedw
6w Glace a sheet of plastic Zrap on a clean counter and portion half of the butter into a lon5 
lo5 and roll into the plastic Zrap and secure ti5htl4w vepeat for the remainin5 butterw
Nw Label and freeRe

8otes

This butter can be Peep in the freeRer and used as necessar4w .t can also be stored in bulP and 
used as a 9nishin5 butter on steaPs and ,e5etablesw
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