Hmount Measzure Imngredient - Preparation Method

fillimg
4 poblano peppar

14 458 ounoes whole tomatoss 0 duice - drained
CpE quissn fresco - crumblad
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LI freshiy grourd covrmn masa dowah o mix L5 mass harvine with 4 cup plus 2 thepns
LA all~purposs Flour
teaspoon babing powdsr
sEpoon salt
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lame or in broiler until blackernsd on a1l sides.
aadd ard slics into 04 strips.

For fillimg: Char chiles divectly over oas
Fricloze in paper bao for 10 minutes, Pesel, s

Flace tomatoss in processors chop coarsely. Hest odl in laros ssucepan over ned-hioh heat.
oo tomatoss and ook 3 minutes, stiveing occasionally. Adod chiles: cook until mixburs
thickers, stivving ofter, sbout 5 minutes. Bemove from bhesb omix in chesse, Seasor with
=alt.

Dowgghe Combine mass, flowr, baking powdsr, and sslt in & laves bowl, Ernesd to bland well,
acdcdirg warm water by tablaspoontuls s nesded until dough s soft but not sticky. Divide
clowiohy imbo 18 egusl povitions: roll sach into balls Flace baells on oshest of aluminum foils
Cowear balls of doush with elastic wrap fo preavent drabing.

Dot bwo 2 inch orouncs from heasvy Jduby reseslable plastio bag. Flace 4 round on botbom of
tovtille press. Flace 1 douoh ball in centerr top with second plastic round. Close press,
aertly flatbenio douoh to 4 ineh rourgd shout D04 inch thick. Pesl of f top plastic, LifE bothom

plasztic and Eﬁl clovpaly roungd off.
imbo 4 dreh rouncds.

Flace on shest of waxed paper. Shape remaining 9 balls

Lire babirg sheet with fodle Hest heeed lavoes ovicddle or skillet over mediom heat. Placs fuo
4 drech vourncs st s ftime on ovicddle or skillet. Cook ordil dust loht breown, sboot 2 minotes
par sicks, Transfer o prepared baking shest,

A bhesrmomster and
1 omacords per sicde,

Foade srouahn oll inbo heawy 13‘“3e ki
Fizat Hll o S5 bo 358, Fryg 23
Tramsfer to paper towsls bo d’l”'alﬁu

1et tooreach depth of L72 inch. Hibba
il orise ard Dabbla poffed, 3
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Dot halfesy sround edas o nake opening. Sogusers Do open angd spoon about D599 cup of filling
imto sach ons

YVield: “ig”



