Hmoumt Measurs Imoredient - Freparation Method

poblano peppar
tablespoon  wessbable oil
1 tableszpoon olive odil
152 =mall whita ondon -~ thinly sliced

feite

1iE cup whiEEing Cream
12 laroe epazote leaves - thinly sliced

4 oo filet mionons

Char chiles over gas flams or in broiler until blackensd on all sides. Encloze in paper Dad.
Let stand 48 mirnutes, Feel and seed chiles zlice thinly, Heat both odls in laros skillet over
m&s:ilum Feast. Bodd ordorn and ssote until branslucent, aboot 2 omingbes. Bdd poblanos, oraam

ardd eparobe, Simmer until rajss thickens sliohtly, asbout 3 mingtes, Seazon with sallb.

Mearmhile, prepare BRI Sprinkle stesbs with salt, Grill stesks o desived donerness. Trans-
far o plates, fop with rajas and sevve.



