HAmount Measurs Imovedient - Freparation Method

FL

frozen preparaed desp-dish ple orust

2 ounces firve roazted mild Hateh or other chile peppers - seaded and =liced into strips
Hoounees cheddar-montery jack chesse blernd -~ shredded

cas osmaEst o vidalia onions - ohopped
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LR woodd chips, soaked inowater and deainsd, or 52 cup for oss
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O Prickory or masls smoked Dacor, oooked until orvise - ohopped

Fill echimneg with briogusts, et

the ohimmedy on bottom orill orete, and lioht or preparse &
fire in smoker. For gas orill, forer

s Pl the borners o hioh.

Lims the bhottom and sides of ple ovuast with the chile pepper strips, reserwing & Tew bo
aarrizsh top. Top with chesse, spreading it out swvenly.

Im & =mall saube pan over med heat, saute the ondons in the olive oll until softerned, ashout
omirtes, Inos mediom sized bowl, combine the soos angd ordor, then pour i:he mimburs ower

thee chesss, Heranos reserved ohile slices on bop,

When the cosls sre ready, dump tham in the bottom of the oril, and spresd tham sevenly aoross
Falf. Sostter the wood ohips on the hot cosls, o pul the ohips 0o melal container closest
tooa burner on & gas arill. Place the pie on the indivect side of the grill., When the smoke
starts bo vize, close the lid

Smoke bake the o b E350 fo 48 o 45 mirnobes, or ountil orust has beosned, the Yilling has

=at arnod it has an zllsj_. smoky aronos. Sprinkle with bacon befors sereing.
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