Pavcho’s Calabacitas

When the boys were younger, Nana and Pa often ate at Pancho’s Mexican
Buffet. Yes, the restaurant that lets you raise the flag to request more food.
Calabacitas was not the boys' favorite dish, but Nana loved it. Since then,
she’s spent years looking for a similar recipe, then she found this one. By the
way, the boys now like just about anything that Nana makes with squash.

Twgredients

2 medinm zucchini

2 medinm vellow squash
1 wmedinm oviow

1 tablespoon butter

1 fresh jalapevo pepper
1 clove garlic

Y5 teaspoon salt

s feaspoon pepper

Y5 teaspooun cumin
1 = 10-omvce can of +omato and areen chilies
1 = 15-ounce can of corn, drained

Yo cup Colloy jack cheese, shredded

Twstructions

< Dice squash nto 1-inch pieces and rouah chop vour onions.
< Welt butter v a larae skillet.,

% Santé squash and onion in butter for 3-4 minntes,
% WMince your garlic then deseed and dice our jalapevo.

< Add the garlic and Jalapenos to the sduash mixture, and santé until fragrant
(30 secovds to 1 winute).

< Add salt, pepper, cumin, fomatoes and green chilies, and corv. Heat on medinm
heat for 5-F minutes or until the squash can be easily pierced with a fork.

s Remove from heat,
% Sprinkle cheese over the top. Cover the skillet for 2-4 minutes and allow the

theese to melt.
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