Chiles Rellenos (Sra. Torres)


12 pieces (3" X 1" X ½" each) Monterey Jack Cheese


12 poblano chiles, with the inside cleaned out (Be careful – use plastic or rubber gloves!)



Try to cut the chile as little as possible


2 eggs


½ teaspoon salt


¼ cup water


flour


oil (1½ " deep in frying pan)

---------------------------------------------------------------------------------------------------------------------------------


Roast the chiles over an open flame & put in a closed bag to "sweat."  Skin them. 

Carefully push the cheese into the chile, making sure that the cheese is completely inside.  In a 

bowl beat the eggs with the salt & water.  gradually beat in enough flour to make the batter the 

consistency of pancake batter.  Dropthe filled chiles into the batter & fry in the hot oil 5-6 minutes

per side or until they are golden brown.  Drain on paper towels & serve with Mexican tomato 

sauce.

--------------------------------------------------------------------------------------------------------------------------------

Mexican Tomato Sauce:



16 oz. can tomatoes



½ medium onion in large chunks



2 cloves garlic



¼ cup cilantro (fresh coriander)



¾ cup chicken broth




Put all the sauce ingredients in a blender & liquify.  Put in a saucepan & cook over medium heat until the sauce has thickened somewhat.

