HAmount Measurs Imovredient - Freparation Method
4 mecdicm oo - chonpped
4 tablespoons wesselasble odl
2 clowves aarlic - finsly choppad
1 ponrd oo beet ohuck
1 teaspoon ELIDAT

BEE crobired CinnEmon

o
Pl g
- e
s’[! i
h

e winiuin] pae= 181 =ttt ]

L
g
-t
o

BEEOOT aroured allspios
BRI Black pappar

!...:.
g
-t
A

F
4 teaspoon ol Sinosr
14 tesspoons =alt
14 458 ounces diced canned tomatoss in Juics
AR o willom covrnimaal

R = ail-purposs Flour
1 bEssDoon bambiren poucdsr

103 oup whiole milk
4

laros S
2 OUnCEE share cheddar chesse - coarsaly arated

Fut owven rack in middle position and prehest oven o 4080, Liohtly odl 2 9.5 inch pis plate.

Coods ordon in 2 tablespoons odl in e xjee;: 18 imeh heawy skhillet over moderats 2"»:—:;—;?:, stirring
rem, 1o minute,

oocasionally, until edoss are golden, 3 o 4 mingtes, Hodd osvlic and cook, stim
Aodd beef and cook, bresking e leavos lumes, undil no lonoer mink, 4 o 5 oming 1:»35; o somar,
spices ared L D=pr salt and cook, stiveires, D ominobes, FHodd bomatoss with duiced and briskly
simmer, stiveing oocasionalu, urtil Houid is reduced o about D74 cup, 8 o 18 minutes,
iile Deef stimmers, whisk together covnmsal, flour, baking powsder ardd remaindres D0 bspn

=alt irn & mecion bowl. Whisk btoosther milk, soo, and remnsining 2 bablespoors oil inoa small

Pl then stiv into cormmeal misture until Just combined. Fold in U732 cup cheese,
Spoon cooked, spdoed beet into ple plate with & slotted spoorn, resevving Juices in sk
Shim off arnd discard far from Juicses i desived, then pour Juices owver besef in pise plate.
Spoon 4 mounds of corn braesd batter over besef, fhen sprinkls with remaining £ tablespoons
chesse, Bake until & toothedick comes out clean, 1525 minutes.



