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Amount Measurs Imovedient - Freparation Method

hl}:'ui:lw tomato sauce

tablespoons exbra wivein olive oil
mezciiim :.uhli"w orior - finsly chopped

ORI =

Iy Bt sErlic - minosd
28 o ocan whole italian roms tomatoss with Juios
15 or can diced tomestoss with juics
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BESE FEEELOAN OTEREND
EEROONE coriandsr - toasted and ground
ABLOONE cumin -~ tossted and oround
EEECOTE chipotle popcar
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BEECHI kosher =alt
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BERDON ELIET
Foblano Festo
i bomatillo
tablespoons olive oil
kosher salt and peppar
clovss sarlio - peslad
tablespoons  Mew Mesioo pinon
poblano ohils - roasted, pesled, seeded, stemmad
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guics from pickled islapeno

LaEsoma

DTS whols ricotias milk chesse
b= A TuTu iy Frashlu orated mubmess
i parmEsan chesze - freshly orated

e EEDOOT kosher salt
e EE DT Freshly oroundd black peppaer
Fr bedl® lasag
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Saucer Heast the oll in s heswvy Saucpan over mediom bheet and add the ondon. Cook for 5

L
mirmtbes, stiveirng freogusntlu, urtl thee ordon iz soft and franslucent. Hod the osclic and
corbirnes cooking another © mirubss, Hodd the tomatoss and bring the misturs o 8 boil, HEeduos
thee best, stivoin the oveosro, ooriandsys, oomin, ohdieotls, salt ard sooser. Simmer for 28

mirmgtes, oy until thickernsd =lichtly, Femowe from hest and cool for 18 mirnutes,

mabor Frehest oven o 4880 Soak the fomatillos in bt sster for L8 mirnobes. Femove the
oigbar papery husk ard pat the tomatillos dro with paper Towsls Tr:rs.-z. thezm with 2 bablespoons
oil, and sprinkle with =alt and pepper. Flace on & baking sheet arnd roast in the owen for 20
mirmibes, or until =oft and lohtly browmed,. Cool,

Flace the garlic in & small skillet with 2 tablespoons oil over medium healt. Saute until cloves



are lobtly brosmed angd set aside.
Flacs the gasrlio and sinor in the work bowl of & procsssor and firnslu chos, Bodd the tomatillos
arwd remsining odl argd poces ontil smooth. Season with osalt oand

ard duics, the poblanos
few tableszpoons of water if

Galepern Juics. Make surve it is thin enoush o deizssls, acdoding

2
retaszaTd. Fub in container and press plastic weap into the surface o cover.

Lasaona: Preheat oven bo 488,
Mix the vicotts, nutmeg and cheesse, and seazon with =2l and peppey. St azide,

fruish the botbomn of 8 9l babing dish with 2 little olive odl arnd spread 4 cup of the Chipotls-

Tomato saucs over the botbom of the dishe. Placs thres of the noodles over the saucs, Ieaving
a little space betwesn them. Seread 1 cup of the ricotta misture over the noddles. Repeat
twice move, encing with noodles and sauce. Cowver the dizsh biabtly with folil and blke on the
mickdle shelf for 48-45 mirutes, Bemowve the foll ard spreinkls the top o with mozzarells chesse,
Bake, uncoverad, 15 minutes nova, o until warm and bubbly. Let stand Tor L8 ninutas.

Tor smarass, Warm renaining saucse argd ladls 4 tablespoons onbo s dinmsrs plate, spreading it

oidt. Flace lazaons on bop and garnish with Poblano Pesto.



