Hmount Measurs Imovedient - Freparation Method

152 head cauliflowsr
tablespoon olive oil
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corn tortillas
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il =] venebable oil

yallow baell peppar - U8 inch strips

poblano papper - roasted andd slicsed indo U8 inch strips
1= oy ondon - diced
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LA grasn enchilads sauos
AR Oaxaca chesse - arated
1iE ocup Codita grated chesoa
LIS cup vad onion - sliced

LA oup prampibas
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rabumat oven bo 350,

Foast poblanos.

Maszh oardd oot up cauliflowsrt. Spresd on baking shest and dreizzsles with oile Bake for 45
mirnihes,

Dot toribillaes into frisnslss.

oo weostable oil o lavas fryino pan over medium heat.

Frog tortillas in small batohes and deain, lesving 8 teaspoon of oil in pan.

Saute bell pepper, poblano and Deown ondon for 7 ominutes,

Aodod im csuliflowsr for 4 minutes.

Hedd im corn ohips arod mis

Whisk egos and pour over chip misture, iy arnd cook until eoos completely cooked,
Four enchilads sauce over mixturs and mix

Zprinkle Oayacs chesse over and a2llow o melt,

Harmish with Codita, red ondons, pepitas and savacado.
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