Hmourt Measurs Imovredient - Freparation Method

3 lavos marlio olowve - un;:eeled
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meciinim neet onions such as widslis, walls walls or maud

tablespoons  wvesetable oll
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Jalepeno pappar

poblano peppar - roasted and paslad
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chicken broth
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lomg fresh coviandsy sprios
tablespoons fresh limse Juics

racd ball pappar - rossted and pesled
shovt fraesh coriandst sprios

e

Coat garlic liohbtly with vegetable ol and wrap in Yoils Bake garlio 38 minutes, or until soft

Im s dry small heswey skillet tosst coviander and cumin seeds over moderately hioh heat,
stivrirg, until fragrant and several shades darker. Inoan electric coffesispice grindsye
arird seeds o powdar,

Chop ordons andd in 8 S-guart heawy bettls cook in 2 tablespoons oil over moderats heat,
stivring, until softernsd. Feszevwve about one thivd ordons in & s=mall bowl. dearing rubber
slowess, slice Jalapeo and ohop roasted poblanos debut L oupd Bemowve kernels from ears of
coen Labout 2 ooupsl, ressrwing oobs. To ondons o kettle add Jelapec and L ooup corn kernsls
arwd ook owver modaerats healt, stiveing, 2 minuies, Add oround spices, UE cup poblanos, and
=alt arnd peppar to taste and cook, s=tivring, 2 minubes, Cut ressrved corn cobs into thirds
ard add with broth o corn misture. Simmer soup, uncoverad, 538 minutes.

Im & =mall heswy skillet saot remnsining kernels in remasindng teasspoon oil over moderately

.;..
Mioh hest, stivring, Just until ternder.

DMzcard cormn cobs from Soup. Sousers oarlic pulp from skins arnd stie with oream into soup.
Four soup throuoh & sieve into 2 bowl arnd in e Rlender pure solids with Just enouch loudd
toomake smooths

Tig lomg coriander sprios in s bunch with kitchen string. Tramsfer pure and vemasindino
lTiopicd do ketile with tied covisndsrs ardd me Juice and oook over moderabts hesl, shiveins
ceniasioraily, dust until hested theoushe Chop roasted bell pepear. To sous add bell peppear,
remaining poblanos, resevved ondons, and sauted corm and cook over moderate hest, stivving,
umtil heasted threoush. Discard tied coviandsr.

Serws =oup aarnished eith corianddse.
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