HAmoumt Measurs Imoredient - Freparation Method
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4 o exchra wivain olive ol
1 lavas white onion - peeled and cut into slivers
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oF can whols tomatoess in Jjuicse - coarssly puresd
15 oz can diced tomaboss in =

£ poblano peppar - roasted, pesled, sesded and cut into thin strips
1 beaspoon deied mesioan OreSEnD
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145 cups mozraralls chease - grated
145 cups morberey jack chesse - grabad
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For tomato sauce: Heat the odl in s medium ssucepan. Sadgbte the onion anod gsclic unbil
sofbensd and slishily browrnsd, Rdd fometoss and ohils steips and cook Yor another 5 minubes,
Smason with ovesano, bay lesves, sussr, =all ard pepper bo basts, Simmer for 20 mmu%es,
vhil sliabily thicksrsd.
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o oTEsm Saucer Stiv ovemns Traichs and goourt fogether, Season with =alt and peppar.
To Hssemblas Prahest owven o 358, Botter s laros S-gbd haking dish.
Toss the mozzarells and Jack chesses together in s bowl,
oo Ralf the vics dnto the dizsh oarnd smooth evenlu, Cover with half the tomato sauce ard
then half the oresm sauce. CDowver with half the chesse. HEepest with fomato and oream sauos,
i

iohtly cover with foil and ke for about 38 mingtes. Uncover and

EEmEreing cheese, L =) . 5
zprinkle with remaining cheese, Felurn unoowsera the overn arnd bake Tor 48 o 45 minutes
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more, until chesse melts,



