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Fmount Measures Irredisnt - Preparation Method

) rad bell pepper - stemmed seeded ard flattensd
4 poblano peppar - stemmnad seseded and Tlatiansad
shorae rossted obicksn

tablespoons  exbra wivein olive odl
17 TEBEROON o Cumin
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clomes oavlic - minosd
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lime - dudced
plEme kozher salt
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tablasooon wiellom ordorn - Finsly chopoad
tablaspoons cilambtro - finely chopeed
=mall coren borbilla

L chaeddar chesss

by
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Fozition an oven rack olose to the broiler, and heat the broiler. Pt the peppaers skin sids
i o & baking sheet and beoil undil Blackered. Transfer the peppers o oa small bowl, oover
P boapl with plastic wrap and let it cool.

Faduos owven bo 85,

Famows skin Trom leos, thiohs, arod wirnos of the chicken ardd sheed the meaty wou should have
abwut L5 cups. Inos meciom bowl, combires olive oil, cuming cadenms, half the oavlico, and the
lime juice. Seasorn with salt, Add chicken bo bowl and toss to coat.

Famows skin from peppers arnd chop finsly
Im & =mall bowl, combine the =our ovream, onion, the other half of garlic, the cilantro and
the chopped peppers,

Fut the tortillas on s
spacs around the edo
malted, ashout 5 minutes,

baking sheet, Divide the chicksn among th

tortillas lesving & little
@, Top owith sour oream mixbure and cohe =

=i, Hake until ohesse is
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Garnish with cilantro and =alsa.



