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CURE pobato - diced

LR tomato - chopeed, peeled and seeded
CLIMETEE araesn chiles - chopeed arnod deainsd
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LI monterey dack chesse - grated
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g coer tortills stvips - foasted
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Cut the corn kevrnels from the cobs with 8 sharp knife, capburing as much of the hbdce as
poszible. Fezerwe 304 cup of the kevrnels. Pures the remsining kernels with the oream amd

et azide.

Cook the baocon in & soup pob over mediom bioh bheet ontdl] ovise, aboot 8 minutes. Bdd the
ordon, pepper, celevy and garlic. Beducs hest o low and cowver,

Cook, stivving oocasionally, until the vegebables are tender, 18 fo 12 mirgtes. Add fthe
preoth, potatoss arnd tomatoss, Bring o s simmer and cook, oovered, until the pobatoss ar

tercier, about 28 mingtes, Skim andg Tat sy argd discarcd



