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m ak e  Bee fy, C heesy  C h ile  R e lle no s?  w e ll , to d a y  I w il l  sha re  m y  w ay o f  m ak ing  Bee fy  a nd  
C heesy  C h ile  R e lle no s  th a t  y o u  w il l  lo v e  fo r  su re . O ne  o f  m y  f a v o r ite  M ex ic a n  d ishe s  is  Bee fy, C heesy  C h ile  R e lle no s  
a nd  I o f te n  ra te  a M ex ic a n  re s ta u ra n t  b a sed  o n  ho w  g o o d  th e irs  a re . Yo u  c a n  f in d  th em  s tu f fe d  w ith  a ny th in g  f ro m

 c hee se  to  m ea t  a nd  ev en  w ith  a  sa v o ry m ix tu re  o f  v eg e ta b le s .  Tra d it io n a l ly  th e y  a re  d red g ed  in  so m e  so r t  o f  f lo u r  
m ix tu re  o r  b a t te r  a nd  f r ie d .   M y rec ip e  tw is t  is  to  ju s t  c ha r  th e  p ep p e rs  a nd  g iv e  th em  a  n ic e  ro a s ted  f la v o r  ra the r

 th a n f ry in g  th em . T hen  I s tu f f  th em  w ith  a  f la v o r fu l  f i l l in g  lo a d ed  w ith  lo ts  o f  le a n  g ro und  b ee f  a nd  a  g re en
c h ile  c hee se  sa u c e .

Beefy and Cheesy Chile Rellenos Recipe: My Way
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6 Poblano Peppers
1½ lbs lean ground beef
1 tbsp Extra Virgin Olive Oil
1 tbsp salt
½ tbsp black pepper
1 large yellow onion, chopped
1 tbsp Chile in Adobo Sauce
2 tbsp Chile Powder
2 tsp ground cumin
1 tbsp sugar

1 can Mild Red Enchilada Sauce
4 tbsp Butter
¼ cup all purpose Flour
2 cups milk
1-8 oz package shredded or 
crumbled Mixed Mexican Cheese

1-4 oz can chopped Green Chiles
½ cup Sharp Cheddar Cheese, shredded
2 green onions, sliced
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S 1. Cut the tops off of the Poblano Peppers and clean out seeds and membranes
2. Place on a baking sheet that has been sprayed with cooking spray or coated with a tsp of

olive oil
3. Place oven rack or shelf in oven 6 inches from top. Preheat the oven to broil. Broil the

peppers for 15-20 minutes, turning until all sides are charred and peppers are soft
4. Remove from oven and place in a plastic ziploc or paper bag for 10 minutes. Remove

peppers from bag and peel the charred skins off. Place peppers on a plate. Set aside to cool

5. Add ground beef, salt and pepper and cook for 5-7 minutes until browned

6. Add chile powder, cumin, adobo sauce, and sugar. Cook for 2-3 minutes. Add ¼ cup
enchilada sauce and cook for 5 more minutes until sauce is reduced. Turn off heat and set
aside

7. In a separate sauce pan, melt butter over medium heat

8. Whisk in flour. Cook until mixture bubbles. Cook for 1 minute, whisking constantly.

9. Heat milk in the microwave for 1-1½ minutes but do not boil

10. Slowly pour heated milk into butter and flour mixture. Cook until thick and bubbly about
1-2 minutes. Season with salt and pepper to taste

11. Remove from heat and stir in shredded Mexicn cheese. Stir until melted. Stir in chopped
green chiles. Mix half of cheese sauce into ground beef mixture

12. In a 7" by 11" baking pan, pour half of remaining enchilada sauce

13. Stuff Poblano peppers with beef and cheese mixture. Make sure filling goes all the way to
the bottom tip of the pepper. Place in baking dish

14. If the pepper splits when stuffing, just fill and place split side down in the baking dish

15. Pour remaining enchilada sauce over peppers and finish by topping with remaining cheese
sauce, and the shredded cheddar cheese

16. Bake for 20-25 minutes until bubbly

17. Garnish with green onions
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