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Mmount Measure Irrecisnt - Preparation Method

batter

34 cup whiole milk
& laroe 29
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tablaspoons unsalibsed botisr
= chioppad onion
poblano peppaer - charved, peslad snd diced
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=4l L moEzaralls chesse - grated
L oo kaernels
1 L MELCan CrEMa 07 SOUT CTSEm

cilantro -~ chopped

Gresze s 1309 haebirg dishowith botter

Flacs all batter ingredients in s blendey argd process until smoothe Let stargd 38 minubes,

FMelt 2 tablespoons butter in & heswy, lavos skillet over mad-high hast, Bdd ondons and ook
urkil transluocent, about 4 mirotes, Bdd poblarnos snd cook for L minute. Add heswy oraam
ard Dredrem Booa bodls Fedoos het Do omediom arndd simmer about & minutes, Cool sliohitly then
transfer o blender and process until smooth. Ssason to basts with -E..ali: arwd paeppar. BEaiurn

toopan andd kesn warm.

HMeat & 108 inch nore-stick skillet over med-hioh heast, Brosh the pan with odl, Sdd scant L054
oo batter to o skillet, tilt to cost the botbom of the pan with anoeven lausr, Cook for 5368-45

zaconds until golden, adivsting hest o prevent burning. Turn with spatuls and cook for 36

2

secords. Trarnsfer o s plate arngd repest with remairndng hather.

St each oreaspe with LYY cup of oheese rn:i trarsfer o bebing dishe Cover the panowith

Foail and bake urntil chesse nelis, about 45
Four saucs over to serve argd osvnish with oovm, orema andd cilantoo.
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