Amount Measurs Ingrediant - Frepavation Method
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tablespoon exbra vivein olive oil
Clomess marlic - minoes:

i
4 medium Crdor - minocsd
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B EE R oo oumin
1 oup e Cpale ale or lagerd
1452 cups cruishesd bomatoss
=alt arad pappar
T
tablespoon estras wivoin olive oil
ol avound hest
meclinm orior - firsly chopeed

dalapenos - minosd
clowves oavlic - mincsd
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tEEEF*uun groiared cumin

arch ohils powces
CLIE cookad white rice
LA corushed fTomatoss

1452 teaspoons worcsstershire Saums
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LAE oup BOLYT CTRam
DL morberey dack oheese - shredoded
LB o cheddsr chesss - shradded
salt arnd pappar

4 lavoe racd, wallow or oranss ball peppers - tops remcovad, sesded and membrans ramnove

Heat oil in e lavee saucepan over madium heat. Bdd saclic and ondon and saute until starting
to =often, S3-4 minutes, Bodd oregsano, ohili powder, cocos, cumin andd beer, Ex'!”'lf”!:;} foom bedl,

fB

ar lower heast and simmer for L minute. Bdd tomastoess nd zeaszon with =alt and pepaev. Simmer
urkil thickensd sliohtly, asbout 15 minutes.

Ooljust oven rack to lowsr middls and prehest o 350, Heat oil in & laves skillet over medium
Figh heat. Bodd beef and cook until cookead throuah. Bdd ondons and daslapenos, =tiv and cook
abxoud 4 mirohes, Stiv in ssrlico snd cook Yor L minobe. Rdd cumin, ohils powder, rics, onstoss,
worcestshive, sour orean and chesses and mix Seazon with sa3lt and pepper. Simmer about
5 omindtes longer unbil oresmg.

Hrranos peppars inoan B8 baking dish standing upriahh.

Fownd filling inside peppers and ladle sauce over. Cowver with foil and bake, basting with
zauce everd 15 minutes, until tender, about 1 hour, removing foil during last 15 minutes.
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