Fmourt Measurs Imgredient - Preparation Method

laroes pobilan pepper

meciivim swael vad peppar
CnDEE plain oream chasse
clowes oaTlic - minoed
ablespoon fresh cilantro - sndpped
FEpoores lims Julos
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SRR ayourd vedd peppey
tortillas

S

Foast poblano and sweet red peppers. Halve peppers and remove stems, membranes and seeds.
Flacs pepeers, oub side down, on s Fodl linsd baking sheet. Babke st 425 Yor 28-25 minubss or
urtil shin ig bubbly and browned, Wrap peppers in folls let stand 28275 minotes. PULL shin
of f gently and cut peppers into strips.

FMaarwhile, stiv together oreamn chesse, osrlio, ocilamtro, lime Juics snd ground red peppear.
Spresd torbillas with orean chesse mixbure. Law poblano and red pepper sthrips owver oraam
chesss, Boll up tovtillas. Wrap with olese plastio weap. Befrigeratse up to & howrs, Unerae
ard bias-slice wraps orosseise into L25Y slices,



