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H is i fbak Ll f I
Splcy Ba ked Bea ns and Tomatoes This is not IyOL'Jr average pot of baked bea"ns nsicead of a brown, g oppy,.sweet
sauce, you'll find mixed beans coasted with a spicy tomato sauce made vibrant
with Cheesy Cornmeal Crumble with chopped cilantro. The beans are topped with a cornmeal crumble that is

flavored with sharp cheddar. If the beans aren't fiery enough for your tastes, add
@ 30-40min % 4 Servings a few dashes of hot sauce! Cook, relax, and enjoy!



What we send

+ mexican chili spice blend
- stone ground cornmeal
- baking powder

- mixed beans

- fresh cilantro

< roma tomatoes

- yellow onion

What you need

+ all-purpose flour

+ coarse koshersalt

- freshly ground pepper
- olive oil

Tools

- box grater

- large ovenproof skillet
« rimmed baking sheet

Read through the whole recipe
before you start. Rinse and dry all
produce before using. Weights
may vary slightly.

For recipes containing garlic, you'll
find one head of garlic in your box.

We recommend you use coarse
kosher salt stored in a container
that allows you to grab it with
your fingertips, or scoop with
measuring spoon.

Allergens

Wheat (1). May contain traces of
other allergens. Packaged in a
facility that packages gluten
containing products.

Nutrition per serving
Calories 647.0kcal, Fat 30.5g,
Proteins 24.9g, Carbs 71.0g

1. Prep ingredients

Preheat oven to 425°F. Coarsely grate
cheese. Trim ends from onion, then
halve, peel, and finely chop. Core
tomatoes, quarter lengthwise, and chop
into 1-inch pieces. Finely chop cilantro
leaves and stems. Measure 2 cup
milk; place in freezer (save rest for own
use). Melt butter in small saucepan. Add

melted butter to milk; freeze 5 minutes.

Remove.

4. Assemble

Drain and rinse beans. Add beans, half
of the cilantro, and " cup water. Bring
to a simmer and cook until thickened,
about 3 minutes; season to taste with
saltand pepper. Crumble cornmeal
mixture over the beans.

3. Sauté onions & tomatoes

2. Prep cornmeal crumble

In medium bowl, whisk cornmeal with
baking powder, 6 tablespoons flour,
2 teaspoon each saltand pepper. Stir
milk-butter mixture once or twice to
create lumps of butter; add to dry
ingredients. Add cheese; stir until
evenly moistened. Set aside.

In a large ovenproof skillet, heat 2
tablespoons oil over medium-high.
Add onions and cook until softened
and beginning to brown, about 5
minutes. Add tomatoes, 2 teaspoon
each saltand pepper, and 2
teaspoons Mexican chili spice (or
more depending on heat preference).
Cover, and cook until tomatoes are just
softened, 4 minutes more.

6. Finish & serve

5.Bake

Transfer skillet to oven. Bake until Sprinkle with remaining cilantro. Enjoy!
cornmeal crumble is puffed and
golden brown and the beans are

bubbling,12-15 minutes.

Questions about the recipe? Cooking hotline: 866.228.4513 (Mon - Fri 9AM-9P M)
View the recipe online by visiting your account at marleyspoon.com sfy #marthaandmarleyspoon
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