
Chiles Rellenos Gratin
inspired by Cooking Light May 2003

Ingredients:
8 poblano chiles 
Cooking spray 
1 cup chopped red bell pepper 
1 1/2 cups fresh or frozen and thawed corn 
1/2 cup chopped green onions 
2 tablespoons pine nuts 
2 garlic cloves, crushed 
3/4 cup (3 ounces) crumbled queso fresco 
2 tablespoons chopped fresh cilantro 
1 teaspoon salt
1/4 teaspoon ground red pepper
1 (15-ounce) can black beans, drained 
2 tablespoons butter 
1/2 teaspoon ground cumin 
1/8 teaspoon ground nutmeg 
2 tablespoons flour 
2 cups 2% milk 
1 tablespoon fresh lime juice 
1/2 cup dry breadcrumbs

Tools: oven with broiler, baking sheet, tinfoil, skillet, 8 inch square baking dish, 
saucepan, a fork

Instructions:
1. Put chiles on a foil lined baking sheet and broil them until they’re blackened.
2. Put them in a ziploc bag; seal and let them hang out for 15 minutes.
3. Peel them and throw away the skins.
4. Cut a slit into each chile longways and discard the seeds, make sure you leave the 

stems intact.
5. Preheat the oven to 350.
6. Coat a skillet with cooking spray and heat it over medium. Add bell pepper and cook 

until soft (5 minutes). 
7. Add corn, onions, nuts and garlic and cook for just two minutes. 
8. Take off heat and stir in 1/2 cup cheese, cilantro, 1/2 teaspoon salt, and 1/8 

teaspoon red pepper.
9. Mash up half the beans in a bowl, then add them to the corn mix.
10.Stuff each chile with the corn and bean mixture (using the slit you made).
11.Arrange the chiles in an 8 inch square baking dish coated with cooking spray.
12.Melt butter in a saucepan on low.
13.Add 1/8 tsp ground red pepper, cumin and nutmeg.



14.Whisk it up with a fork and cook it for a minute, whisking all the time.
15.Then slowly add flour while still whisking. Cook 5 minutes.
16.Slowly add milk while still whisking. Whisk until blended.
17.Turn up the heat to medium. Cook it until it gets thick (10 minutes or so). 
18.Take it off the heat and stir in the remaining salt and lime juice.
19.Combine the remaining cheese and breadcrumbs and sprinkle them over the milk. 

Then put it all over the chiles.
20.Bake for 20 minutes. Then broil it until the top is golden brown.


