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Servinms ¢ 12

Omoumt Measurs Imovredient - Freparation Method

o

mlioes Bracor - Yiresly oo
tablespoons  unsalted butter - cubed
cloness garlic - finely choppead

o

.
L1 Pd Jde

A= flowr

CLIEE milk

ST coaam chesss - oubed

OIS walvaets - oubed

CLIRE extra sharp cheddar chesse - aratad
pl=E-E =t lul g paprika

poLnds corn kernels

DI S R RN

bosher =alt and freshly ovound black peppar

Haah owven o 35, Hest baoon in s & o ssucepan over medium hast, and oook, shiveing, wunbil
o, about 8 ominotss, Aol botter and serlic, srd ook ontil fraovant, sbout L omirobs,
Fodd flowe, and cook, stiveing, for L minote. Whisk inomilk, snd breins oo bodls cook stivving
constantly, until thickernsd, sbout 2 mirotes, Bodd coream cheesse, velvests, cheddar, and
papvika, anc cook until smooth. Femowe from bheast and stic in corme season with salt and
pappaT. ransfer o oa 9 o 13Y haeking dish and baeke until fop is ocolden brown and bubbling,
bt S8 mlﬂLﬁ'@E Lat oool



