Amoumt Measurs Inovedient - Freparation Method

4 poblano pepper - seaded and chopeead
12 oup milk
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Fures chiles in blender with milk £l smooth. In o2 mediun ssucepan, melt 2 tableszpoons of
the butter, adod the flour arnd brown ldahtly, Sodd the chile pures, stiveing constantly with 2
woocken spoon o wive whisk until smooth. Lower the heat, add the oream, arnd stiv constantly
wibil the saucs beoins o bubble. Bemows from haat and add sslt to taste. The saucs oan me
macks 1 oday ahead srad refrigervatsd

Melt vemaining 2 tableszpoons of bubter in s la zkillet and saubte chicken breast halves
For &4 mirgtes on each sice. Flaocs them in s butbered haking dish, pour the sauos over the
chickan, top with the garated cheese and bake, uncovered, for 28 minubes.



