Hmoumt Measurs Imovredient - Freparation Method
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at come to voom temperature before cookino.

EHrill or broil stesk to desived doneness. Fenove meat and place on a heatproof plate. Top

with gvesn ohile sauce, and spreinkls cheese over all. Flace in broiler $ll chesse melbs,
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meciiim tomatoes (ov L cup canned orushed tomatoss) - chopped
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tablespoons cornstarch - dissolved in 2 theprns walsr

ful

Brown the goround beset over medium heat in s hish sided non reactive skillet until a1l the pink
iz gone. While continuing to heat the skillet, pour in the water and add the chile, tomatoes,
oo, =alt, oarlic, pepper, ancd we-sauoe,

Brimg the mixbure o s bodl, then lowse the heet and simmsr for D8 o 45 minutes, Hod the
cornsEtarch, ared oook for 5 obo 8 mirnutes move. The saucs should be thickersd, bob guits

pogvable, with no taste of raw cornstarch.
Faars for -4 daus in fridos, or fressss eell

Wimlds Y8 cups?



