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clried oorn husks
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g chdoken broth - warmsd

g avch o shovbening - malbed
poblano chiles

tablaspoons  wnsalied butter

tablaspoon wamatable nzl
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AR white ordon - chopped
LA zeallion - chopped
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tablaspoon spple oclder wvinsoar
bomber salt ard pepper
g smoked cheddar chesse - arabed
g wiite wermort cheddar chesss - orated
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tablespoon lime zaest -

Fut the cormn husks in s roasting pan of warm weters sosk until softernsed, about 30 minutes.
Wizl the masa havina, bhakino sods, and ses =81t in 8 laros bowl, Stir i the chicken broth
arwd lard with & woodsn spoon o make s thick da:sugt“u Let the doush rest 38 minubss,

Frafwmat brodler. Pub fthe poblanos o s foil-line breodler pan, then roast, cool and peels
Shem, meed ard dice,
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at the butter and wegsbable oll inos skillet over madium hest. Hdd the ondon and scallions
arwd ook until soft, sbout 5 mlrsutes, Fod the poblanos, tomastoss and winsssr, sesson with
kozher =alt and pepper, arnd cook 5 more mingtes, Femowe from hest and cool conpletelu,
Fold in both chesses,

Eaemows the cormn husks feom the nater and gently sguserze dewe Tesr 4 husks into think strips
toouEe 5z ties, Spread & heaping tablespoontul of dough onto the wide end of sach remnsining
Fuisk, leavino & L592Y bovrder on the top and both sides sand 3 inches on the tapered end.
Zpread L tablespoon of the chesse micturse ower the dough, then roll up into ciosr shape.
Folod fThe tapered and ard e closed with & strip of husk.

s irches of boiling weter sheam

Fut the tamales upreioht in s f
TN :sruj et rest 10 minotes,
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urkil the fillimg s fivm, 38 Lo 480 mirnotes, B
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Mix the sour ovean and Lime zest in s small bowl and sesson with kosher salt. Uroras tamales
st smerws with the lims Sour Oreamn.

Vields “36



