Serwinos o4
Omoumt Measurs Imovredient - Freparation Method
by
T POl an pepEET

lars
tablespoons canols odl

Li_i

bosher =alt and freshly oround black peppar

1452 pounds ool chuck CREE
o Fanborose buns - split and fossted
1 Blus or gellow corn chips

CLIEED EELIE
1 tablespoon urnsalted buther
1 tablespoon all-purposs Flour
1A5E ocups whode milk
o ooummes monterey dack chesse - grated

bozher =alt and freshly oround black peppar

Fraheat oven o 375,

Fut the ohils on s rimmead baking sheet, cub o with L fablespoon oll, and season with salt and
peppar. Foast in the owvern until the skin of the chile iz blackerned, shout 15 minutes, Bemowve
the ohils from the oven, place in s bowl, cover with plastic wrap, and let the chils :«'.i:e.am for
15 mirgbes, Peel, stem, and seed the chile arnd then coavesely chop it

To make the gueso sauce, melt the butter in 2 small saucepan over mediom heet, Whisk in the
Flour arnd cook for L mintus, Add the ml}?, increaszse the heat o hdaoh, and cook, whishling
corstartiy, until sliahbtly thickensd, asbout 5 minutes. Femowve from heat and whisk in the

chemsss kil melbeds seazor with =21t and pepper. BEeep warm.

Diwicde the mest into 4 egusl povdions. Form sach porbion loosely into s 2504 dthick burase

arwd make s desp depression in the cernter with gour thomb. Seazon both sides of bovose with
=alt argd pepper. Dook the buroses, using the remsindrs L5 thepns of oil.

Flacse burasvs on the bun bothoms and fTop sach with s fee tablespoons of gusso sauos, ohips
ard =ome of the poblano. Cover with the bun bops argd servs immeciatelu.



