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HAmount Measurs Imovredient - Freparation Method

s ubor Gold pobato J6-80 - pesled arnd oot dindo 154 slices
teaspoons kosher sall

L olive

mEciLim ofion - choppad

mmE - besbed o bland

X T S A% I A

Y

Flacse pobtabtoss in s lavas oolandse, sprinkls with 2 tspns salt, andd foss o cost, Let stard

For 28 mirpsbss, Pat dew
Heat oil in & lavae nore-stick skillet owver medB8hish heat. Add potatoss and coolk, turmins
oocasionally until orisp-tendse, 18-15 minutss,

HAdd ordons: cook until orndon and potatoss are soft, &8 minutes. Using s slotted =poor,
1

N : o
transfer to s lavoe bowl cool slichtlo, Strain odl into hestproot Dowlr set azide,

z=killet, Heat 1594 cup of reserved odl
ST,

Hodd egos o potato mixbure: seazon with saelt, bWipse = &
o med-bioh heat. Aodd s mixbure, arranoing potatoss oo

Faducs heat to mediome cook tortillas until almost set, 25530 mirnutes. Invert onto larae plate,

5]
Slicds inbo skillet brown side upe Cook undil oolden on bottom argd cocked theouoh, shoot 4

mirmdbes move. Servws parm or voom femp. Do into wedoss,



