HAmount Measurs Imovedient - Freparation Method

tablespoons  unsalibed buther
cloness sErlic - minosd
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LI oo kernsls

CLRE Feawy CrEam
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A O] frash thums

=alt ardd peppar
LI whits onion - thinly sliced
tomato - thinly sliced
poblano pepper - charred,

T no~boil lasaons sheets
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pasledd, stemmed, seeded andd out into 1% =

1 m
- CLIEE shradded Oaxacs or mozszarells
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Frafmat owen bo 350,

Falt 2 tableseoons bubber in & mediom, hesvy Ssucepan owver mecdium heal. Rodd 203 of the
sErlio and saubs Yor L omirnots. Fig in the oovn arngd saute for D ominutes. Stiv in the orsan
arwd Thums. Cook ower madiom-low best for D ominotes. Torn of f hest and let cool slishila,
Transfer to & blendser and pures until smooth. Season with salt and peppear.

Heat remaining £ tablespoorns butier in s small, heswy skillet over maed hest. Add the onlons
arwd saute until franslucent, sbout 5 minutes. Add remsining ssclic and ook foro L minobs,
Mix in poblamo strips arnd cook for 5 minobes, Sdd ftomastoss, =

Turn of f heat.

emzon with =alt and pepper.

Spread about 04 of covn misture over the bottom of arn D=8 baking dishe Cover with 8 lagsye
of 3 lazaons sheets, Spread U094 poblano mixturs and U4 cheese, Fepeat 3 move times, cover
with foils

Bake until pasts iz cooked ard terdey, sboud 58 minutes. Bemows the foll and beodl 8-18
mirmtbes, Let stand 45 minutes,



