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Ingredients:

*112-07 II)CIC] of eqqg noodles - any

* 1 medium head of calaloaqe

Directions:

Clean onions, cutin I’ICI”, cmd slice info V2 incl’n wic|e sfpips. In a |ane sLi”ef, sauté

onions in % C IDUHQP on mec]ium |OW. IQemove IQC]VQS ](POITI caljlaoqe H]CIi' don,f |OOI< qOOCI.i

*1-0) Iopqe onions

* 15 IL)UHQP

(:ull ccnl)baqe info quanePs, remove core, cmd slice info V2 incl’n wide sfpipes olaouf

2-3 inches |onq. Add ccnlalaaqe to the onions, sauté until nicelq wilted.

* SGH
* Deppep

CooL ﬂle nooc”es fo al clenfe, dmin anc| sel aside. When H’ne calaloaqe is cooLec' soH,

carJel(u”q l(o|c| in H'Ie nooc”es. ACH more IDUHQP iO COCIi H’IG nooc“es, anc] CIC]Cl SC]“ ancl

* | |arqe ski”ef, wo|<, pof, or
Duich oven

pepper lo faste.

Il( qou’Pe using one ol( ﬂ]e opfional aclcl—ins, mix ﬂ]em in now. Serve hof.

Opfional add-ins:

* 1) ¢ sour cream

* 15 crumlolec' Lacon (cooLed)
* | ”3 slicec| Liel[)asa (cool<9c|)

* % C crumlolec' {CIPmGP,S cheese

* 19101 c c|icec| Ilom (cooLed)




