Hmount Measurs Imovedient - Freparation Method

tomatoss - seaecded arod guariered
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spoon canola oil
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CLIEE oo - minsecd
TEASROONES aaTiic - mircecd
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LEE Corry kerresls
teaspoons salt
pR=E-EA =l frashly around black pepper
LI chickan broth
poblang pepper - roasted, pesled, seeded and out dnto strips
LA milk
L FeEavd Cream
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oEE CHEEED marehEoo (0T mu

Fores tomaboss,

g omcd pod ower meciom Pesat. Hodd The botter arod mell it Hod the ondon and oarlic
st smautes, stiveing oooasionally, until the ondon is tende ard translucent, 8 o 10 mirubes,
Feded The covn anod saobe until hested threouoh, 5 o & minubes,

i

Fod fhe puresd ftomatoss and simmer for 5 minutss. DSeason with salt and pepper. Fodd the
breoth and simmer ondil the corn iz ternder and The soup s flaworful, 18 o 12 minutses,
the poblano strips and simmer about 5 minutes. Add the milk and oream and simmer anther 5
mirnibes,

Famove from heat., Divide chesse svenly amorng bowls and spoon soup over the cheese ard
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