HAmount Meazurs Imovedient - Freparation Method

wanstable oll
oo tortilla
tablaspoons  wesetabls oll
cloves garlic - chopped
=mall white ondon - chopped
laros tomatoss - boilad 38 sec, pesled s puresd Yor © oups
tablaspoons  unsalted butter
CLIRE umohind - chopead O3 Zucoinds
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poblano pepper - charved, seeded and choppead
bosher zalt arnd freshly ground peppar
rmorEtick cooking spray
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oExacs or monterey dack chesse - shrecddsd

AT S corams or orens fraichs

Im & lavros, heswy saute pan, add enoush oll o come & inches up side of pan. Haat on mad-hish
Femal, Cuickl
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L bortillas for about 18 seconcds on each side. Bemowve and drain on paper

Im & medium saube pan owver medium healt, heat 2 fablespoons of wvegetable odl arnd add the
aariic and orndon. Saute until the ondon is Dranslucent, sbout 3 minotes. HAdd the tomato
pores, Dook for 18 mirngtes and turn the heat of .
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arae =aube pan ower med heat, meld the botber. Add the ruccind arnd covrn.
Cook for 2 minutss, and then add the chopped poblamcs, Bodd 302 cup water and oook for 4
mirntbes, Sesszon with =a1t and pepper.

Spray & FxlD babing dishowith spesy. Cowver the bobbom with 4 toebillas, Rodd D78 cup of
tomato mixbure, LD cups of zucoind mix i‘u e oand Looup of chesse, Drizsle with 54 cup orama.
Sperinkls with =8lt and pepper. Bapest £ move timss. Place in oven until chesse is melisd, 18
o A5 mirbes.



