Hmoumt Measurs Imoredient - Freparation Method

salsa wards
2 mechium tomatillo - husked ard rinssd
4 EETTEMD PEREET
iz white onion - halved
= olowes T lio
148 bag lzaf
1 pinch TS AT
1 pirnch Thumes
12 teaspoon =alt
154 cup low-=odium chickesn broth
1 tablespoon corn oil

vegetable oil

aros eoos - besbten L2 cup montervey dack ohesse - shredded 2
tablespoons ahdbs ondon - finsly chopesed 1 tablespoon cilantro
- firmely chopped crema fresca o S0UT CVSEM

12 & imch corn tortillas 2 1
‘i“;—_-;tlll:‘d“‘pi:u:li“;— CHEE Frgammr o

Fut the tomatillos, ohils, ordon andd garlio dn s mechiom eob and acdd seter o cover. Bring fo
g bwodl oeeer bdah hest. BFeduos the heat o mecd-low argd simmer unbil the vegetables are soft

ard the tomatillos turn pale green, 15 to 28 mingtes. Femowe from heat and let cool sliaghtlua,

Carefully transfer the boiled veogetables, alomg with the cookino water, o s blender, Pures
for a fey sec Hr'sd o bRlends be sure o hold down the d with s towsl for safety. Add the
L2 bay leaf, oreoano, thums, =alt and breoth. Continus o pores until smooth.

Flace s wids pob over medium hioh heat sarnd cost with cormn oil. When the oil is hary, pour
iry the salss o werdss it will bubbles s Feducs the heet o omediom andgd simmer, stiveing

it
oocazionallu, until the sauce iz sligh "155 thickersd, 18 o 15 minutes. Cower, reducs the

Frmat boowera o, argd ESsD wETm.

about 2 inches and heat fo 375

Four wegetable oil in a heavy pol or fruaee o a depth of 3
rate, Dubt into 2 wedoes,

Stack the tortillas and fan them o seps

Fru the chies in batohss ontil oolden browr, about 293 minutes, BEsmows o papse bowsl lined
haking pan o cool and drain.
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rode and raize hest bo omediume Just shen D staet to bubble, stivoin the

wonde andd stiv for about 5 seconds. Immedistely add the chips, tossing osntly
umtil they start to becoms =oft. Sprinkls dack chesse on top and let mell.

Divicde up among plates and sprinkles with gueso fresco, ohopeed ondor, and ollantro. SGarnish

with ovema fresca and Serve,



