Mmount Measure Irrecisnt - Preparation Method

ooy borbillas

Baakire potato - pesled, cooked in salited water, drained arnd mashed
i morrherey dack ohssss - oratbed
IR carla oil

i

o SR | I o]

1452 aguarts watar

1448 pourads bomatillo - hosked, rinssd and halved
2 mechium whiite omdon - pesled, sliced and divicked
Toolowes garlio - pesled and divided
= EETTAND pepper - seecds remowsd and divided

humches cilamtro - wash, choppad and divided
tableseoorns axbrs wivoin olive oil - divided

S Pl

podrcds rips roma tomatoess
i white omion - sliosd
olonsEs garlio - pesled
145 cups tomato Julos

12 oup olive ol
chipotle ohils powder
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=alt and peppar

Heat the covrn bortillas in s cast-ivon skillet fo softer. Pob 2 fsblespoons mashesd potato
ard & sprinkling of chesse in the center of & bovtilla, Boll the tordills into & ciosre shape
st secure with & btootheick. BEspest with all tortillas, Cover with bowsl,

Heat oil in s fruins pan o dust onclss smoking eodnd, 3865 o 3Y8. Fry fthe torviillas antil
corise ared oolodsen, turning Do orise ea.feralgu Dremim on paper Doossls, Eee warm in SEE oveen
For i o 38 mirubes,

To o merve, ladle half salss wverds arndd haelf salds rods on the flautas, Dridzzls orems fraich

Y

oy bop ard sprinkls gueso fresoo.

E

alza verds: Brino water o bodl in 8 saucepan. Hodd the tomatillos, helf the ondons, 5 cloves

avlic, 3 chilez, and half the chopped cilantvo. Simmer for 38 minotses. Cool and dreain,
sarying the lioguic
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Heat & tablespoons oil in s lavae skillet over hioh heat. Frg the remsining ondons, garlio

ard ohiles urtil browsresd,

L
m

Irv & blender, pures the frised misture with soms of the veseresd oooking louid and fransfer
fovom bl



Fures the bollaed ingredisnts and add o frised pores. Hest the remsindng ol inoa laras

saucepan over high heat and pour in the puresd mixture.

Aod erouoh resevved cooking
Hauid o achisve a medium consisternog, re

For about 30 minubes,

SZeles Bojar Onos grill, char the roms fomstoss, helf the ondon, and haelf the seclic. Cooll
Combing grilled veges with vemaining ondon and sarlic. In s blender, in batches, pures the
vagatables, adding tomato Juices, s needed, to thin.

Hest the oil in & laros ssucepan owver hish hest. Pour in the puresd veoes and continus fo

£
ool shiveing, until the ssuce hes slishtly thickerned., Sesson to taste with chils powdsr,
s=alt arod SuSEt.



