Fmooart Measure Imgredient - Preparation Method

3 tablespoons  unsalted butter

1452 ocups zoallions - choppead
17 mmrs cover -~ kerrels oot Feom ook
25 oup Pidvy oveam

2 tEmspoons cornstarch

1 larae clonee garlio

£ ounces queso fresco

1 oup cilarmbro sprigs

Hest butter in & deep 18 inch hesww skillet over med-high hest unbil foam subsides, then
ook sosllions, stiveing cocasionslly, until sofiensd, sbout 5 minoiss, Bdd covrmn and 172

tEpn each of =alt arnd pepper and cook, stivrring occasionally, 5 minutes,

Shiv boosther oreamn and cornstarch in s small bowl until thouroushly conbinsd, then add o
corn and simmar, stiveing, until slighitly thickensed, about 2 minutes. Transfer L5 cups corn
mixburs to s blender with oaclic ard pures until smooth. Beturn to skillet sand cook, sticring
congtantly, until Just hested throush.

Tramster covrm booa 1““2&& =hallom 'E:E'!“"X.*‘iﬁf;% bl and EF‘.l“'iﬁ;’:le cheese and cilatro over tl:!p“



