Serwinos 1 12
Hmount Measurs Imovedient - Freparation Method
i o A

= e arbol chiles
1 clowe oaTlio - unpeslad

=alt arnd pepper
=) Flour tortilla - warmed
S ounes smoked oruwere chesse - U2Y loos
i pemay - LY slices
3 bablespoors Peorsd

wanstable oil

Fraeheat 3 medium heswy skillet. Add the pecarns, chiles and gaclic, tossing until fragrant,

abwvat 3 minutes. Femove from heat :iﬂij 1ot ool sliohtly, FEemowe ouber pesl from oarlic
arwd remows stems from ohilss. T opecars, ohiles ard osclio, plus U3 cup water o s
Blerder ard blend until smooth. Eea;*ﬁ with =alt arnd pepper,

;Il

Forambusat owen bo SEEL

Flacs the torbillas onos work surfece ard bop with 4 slices of cheese, 4 slices of pear and
then crizels with 2 t=ens of horsud.

Fold the sides of the tortills over the filling and voll g Securs with tootheicks thern brash
with oil

1

Flacs on g oreased Daking sheet ardgd bake until orunchu, about 35 minutes, Cool, then serve
with the pecan shils salssa.



