Amoumt Measurs Inovedient - Freparation Method
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CHAHEE morberey dack chees

H

snast poblano pepper, peel arnd cut intbo =mall =trips

B = .eai A1l over with @ cloves garlico, salt ard pepeer. Broil or ovill fo desived donensss,
Slices imbo thin strips.

Freheat oven to 375,

Lad out baoon sthrips on baking sheet, Brosh labtlo with oil arnd sepeinkls with ohile powder.
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Hake for 18 minutes, ther turn bacon and bake for 5 more minubes.

Meat 2 theprns odl in 3 sasucepan and add chopped ondon. Cook until fDrenslocent, sbout 5
mirgbes, Hdd garlic and peppervs and cook for 2 more mingtes, Hodd tomatoss and brdns to
& boile Fodd ovessno, coviandsr, oomin ohils powdsr srd suser and simmer Tor abooh 238
mirnibeEE,

Coat the botbom of 8 29003 pan with sauce, Lager U2 of the bacon stres on bope Cover with
182 of the remaining saucs, all of the stesk, and 172 of the chesse, Cowver with remaining
bacor, saucs anod chesse, Sprinkls mesican oregano arnd ohils powcdsr om Do,

g foy 38 mircbes, until chesse i golden and bubblu, Cool for et lssst 18 minutes before



