
CS Chilles Rellenos
Author: Robin and Bob Young

Categories: Main Dish - Breakfast

Servings: 6

Preparation Time: 1 hour 10 minutes

Start to Finish Time: 1 hour 30 minutes

Ingredients - Salsa

1 lb Roma Tomatoes,

cored and halved

1/2 med White Onion,

cut into ½-inch slices

2 med Garlic Cloves,

peeled and smashed

1 med Jalapeno Chile,

seeds and ribs removed.

Chopped

1 t freshly squeezed

Lime Juice, plus more as

needed

1 t Sea Salt, plus more as

needed

1 T Mexcian Oregano

2 t Cumin

Ingredients - Chiles

6 med Poblano chilies,

seeds removed

3 c shredded Mexican

Blend Cheese, about 8 oz

4 lg Eggs, separated and

at room temperature

1 c Corn Oil

Notes: These are the way Robin makes them and they are super!

Description: Please note that we added no salt or pepper in this rellenos

recipe. The cheese has enough salt and the poblanos have enough spice.

Directions - Salsa

1) Heat the broiler to high and arrange a rack in the upper third of

the oven. Place the tomato halves skin-side up on a baking sheet.

Scatter the onion, garlic, and jalapeno around the tomatoes. Broil

until the tomato skins start to blacken and blister, about 7 minutes.

2) Transfer the vegetables to a blender, add the lime juice, Mexican

oregano, cumin and measured salt, and blend into a smooth purée.

Taste and season with additional salt and lime juice as needed.

Transfer to a small saucepan and keep warm over low heat.

Directions - Chilies Rellenos

1) Lay 1 chile on a work surface so that it sits flat naturally without

rolling. Using a paring knife, make two cuts forming a "T" by first

slicing down the middle of the chile lengthwise from stem to tip, then

making a second cut perpendicular to the first about a ½-inch from

the stem, slicing only halfway through the chile (be careful not to cut

off the stem end completely). Carefully remove the seeds.

2) Turn 2 gas burners to medium-high heat. Place 1 chile directly on

each burner and roast, turning occasionally with tongs, until

blackened and blistered on all sides, about 5 to 7 minutes.

(Alternatively, heat the broiler to high and arrange a rack in the

upper third of the oven. Place all of the chile directly on the rack.

Broil, turning occasionally with tongs, until the chiles blacken and

blister on all sides, about 8 to 10 minutes. The chiles will be softer

using the broiler rather than a direct flame, so be careful not to tear

them while stuffing.) Remove to a large heat proof bowl; repeat with

the remaining chiles.

3) Cover the bowl tightly with plastic wrap or a baking sheet and let

the chiles steam until cool enough to handle, about 15 minutes. Using

a butter knife, scrape away and discard the chile skins, being careful

not to tear the chiles; set the chiles aside. Heat the oven to 250°F

and arrange a rack in the middle. Place a wire rack over a baking

sheet and set aside.

4) Stuff each chile, being careful not to tear them, with about a

heaping 2/3 cup of the cheese and close the flaps over the cheese;

set the chiles aside.

5) Whisk the egg yolks in a medium bowl until lightened in color and

frothy, about 2 minutes; set aside. Place the egg whites a clean, dry
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bowl of a stand mixer fitted with a whisk attachment. Beat on high

speed until stiff peaks form, about 1½ minutes. Remove the bowl

from the mixer, add the egg yolks, and fold with a rubber spatula

until just combined (do not deflate the egg whites); set aside.

6) Heat the oil in a large frying pan over medium-high heat until hot,

about 4 minutes. Check to see if the oil is hot by submerging the

handle of a wooden spoon or a wooden chopstick until it touches the

bottom of the pan - the oil should bubble vigorously.

7) Working with 1 chile at a time, drop ½ cup of the egg batter into

the oil and use a rubber spatula to spread it to about the same size as

the stuffed chile. Lay the chile seam-side down on top of the mound

of batter. Drop another ½ cup of batter on top of the chile, spreading

it with the rubber spatula to cover the sides and encase the chile.

Cook without disturbing until the bottom of the chile relleno is

golden brown, about 2 to 3 minutes. Using a flat spatula and a fork,

carefully flip the chile relleno over and cook until the other side is

golden brown, about 2 to 3 minutes. (If the sides of the chile are not

brown, use a spatula or tongs to turn it onto each side to brown.)

Transfer the chile relleno to the rack set over the baking sheet and

place in the oven to keep warm. Repeat with the remaining stuffed

chiles. Drain on a paper towel.

8) To serve, spread 1/3 cup of the roasted tomato salsa on each plate

and top with a chile relleno. Serve immediately, passing the

remaining salsa on the side.

2


