Amount Measurs Inovredient - Freparation Method

2 laraos poblano peppaer - halved and sesedad
2 plum tomato - cored and halved
1 =mall oo - quartered
3 cloves oavrlic - unpesled
kosher salt
4 Famburasr bun
1 lavas eon white - liahily beaten
Lz teazpoon dreisd ovepano

P
A

152 aEpoon chrisd oumin
152 azpoon ohils powder
LA pounds oroind best ohuck

& slices musnster ohesns

Pl
I'{i

rabwmat the brodlar. Pub the poblanos oub side down on s Foll lined pane Bodd the tomatoss,
crdor and serlic snd beodl until chevesd, Y-8 minotes. Cool slisghtly, fhen pesl the gavlic
Ul the garlic, ondon ardd tomstoss: boss in s bowl with =alt o taszte, Peel the poblanos
ard oot sach in half.

Frahsat owven o 358, Brush bun fops with th

P e CTERErD, oumin and o hllw
poapdsr, sprinkls on the bun fops, and put the o

Y

o owhite, Mis th
ops ard Dottoms on a8 Dbaking sheet. Bake
mirihes,

Hest s laroe cast irvon skillet over mediom bigh healt. Shape the beed into Your 304 inch thick
pattiss make arn inderntation in the center of each. Sprinkle skillet with =alt then cook the
bagraers until brownsd on the bobhom, about 4 mirnsbes. Flip, then top sach with some of the
tomato mixturs and chesse, Oover srgd oook 2 o 5 minciss, Sevve on spiced buns with the
poblanos and remaining misture.



