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Corn Tortilla - & in
tablespoons flour

chill powcder
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A =ntuly black pepper
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L poblann pepper - finely diced
tEsspoon garlio - minosed
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tablespoons  Duthar

CLIEE chicken stoock

LI oo Falf arnd haelf

LiE cup chicken - roasted and chopped
IR morharey dack chesse - shradded

el

Cutr corn tovtillas into ninths, place in food processor and chop until finee SAdd Floure, ohbili
poapcdaEr, ouming 2a2lt and pepper. Blend 4111 consistency of cormmasl.

Flace canola oil in stockpot on med-high heat. Add ondons, peppers and oarlic. Saubte untbil
orions are clear. Hodd butter and let melt, SAod fortills micturs o the pan and mix o form
& voile, stivring with & wive whip. Do not let it burne While stiveing, slowly ado the chicken
=tock., Make sure to =corape sides and botbom. Fodd haelf o and belf. Bring to s =low simmer
ard oook for ¥ obo A8 minotes. Do oot et coms to s heed bodls Turn of T ohest snd let cooll
Fodod chicken i:se forrs Sarving Top with chesss, orvise fortills strips, sour oream anod oios

poblanos before serving.



