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HAmount Measurs Imovedient - Freparation Method

poblano peppar
PSS lomghorn cheddar chesse - shreaedded
ol oir chils
tablespoons olive oil
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BB chdoken bouillon
EEEOON bamaf boudllon
batoh &
tablespoons  ved chils powder
ER0 arlic powdar
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SEROONE chile powdar
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Im & lavae pot, heat olive oil over medium high heat. Sdd the oround b ard cook until
Preowned, about 8 mingbes, Seazon with =alt and drain of o exces: Hedd the tomato
saucs and the beef beoth and sinmer for L hour. Bodd baetoh 4, stiv and sitmmer for 25 move
mirndbes, Hodd betoh & and cook for another 28 minotes, stivring often. Fodd batoh 2 and ook
o 18 movre minutes, Lelb ool

Frabmat owen o 375

Dot e bop oot of the poblaros, lesving stems intach ans sel aside. Sorvape oul seeds ard
fill poblanos with chille cin chill o 494 inch from the tope Place the top of the ponlano back
orbo bhee pepeer. Lag the peppars on an 8 g L4 baking dishe Bake i owen for 38 minobes,

Femowve Trom oven ancd oover with shredded cheese, Bake for another 18 minubes,



