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Beef-Stuffed Poblano Chiles 

 
The dark-green poblano can range in flavor from mild to hot. In some parts 
of Mexico, the chile is simply called chile para rellenar, or "chile for 
stuffing." Mateo Granados says that when he was growing up in the 
Yucatán, his mother would reward him with stuffed poblanos "if I was 
good." 
 
Ingredients: 
  1/4 cup extra-virgin olive oil, plus more for rubbing 
  2 medium white onions, coarsely chopped 
  6 garlic cloves, very finely chopped 
  Two 28-ounce cans diced tomatoes 
  10 large poblano chiles (about 6 ounces each) 
  1 habanero chile 
  Salt and freshly ground pepper 
  2 pounds ground sirloin 
  1 cup pitted green Spanish olives, sliced 
  3 tablespoons drained small capers 
  2 tablespoons dried currants 
  1 tablespoon ground cumin 
  1/4 cup water 
  1/4 cup chopped cilantro 
 
Directions: 

• In a large saucepan, heat 2 tablespoons of olive oil until shimmering. 
Add half each of the onion and garlic and cook over moderate heat 
until they are softened, about 6 minutes. Add the tomatoes and their 
liquid and cook the sauce over moderate heat for 25 minutes.  
   

• Light a grill or preheat the broiler. Rub the poblanos and habanero 
lightly with olive oil and grill or broil, turning frequently, until the 
skins are charred but the chiles are still firm, about 3 minutes. 
Transfer the charred habanero to a plate and set aside. Transfer the 
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charred poblanos to a bowl, cover with plastic wrap and let stand for 
15 minutes, or until cool.  
   

• Peel the poblanos, being careful not to rip the flesh. Make a 
lengthwise slit down one side of each poblano and carefully remove 
the core and seeds.  

 
• Working in batches, puree the tomato sauce until smooth. Return the 

puree to the saucepan and add the whole, unpeeled charred habanero. 
Simmer the sauce over moderate heat, stirring occasionally, until very 
thick, about 40 minutes; be careful not to break the habanero or the 
sauce will be extremely spicy. Remove the habanero and discard. 
Season the tomato sauce with salt and pepper.  
  

• Meanwhile, in a large, deep skillet, heat the remaining 2 tablespoons 
of olive oil until shimmering. Add the remaining onion and garlic and 
cook over moderate heat, stirring occasionally, until softened, about 6 
minutes. Add the ground sirloin and cook, breaking it up with a 
wooden spoon, until no trace of pink remains, about 8 minutes. Add 
the olives, capers, currants, cumin and water and season with salt and 
pepper. Cook the sirloin mixture over moderate heat until the liquid is 
nearly evaporated, 2 to 3 minutes. Let cool.  

 
• Preheat the oven to 400°. Spoon 1 cup of the tomato sauce into a 9-

by-13-inch glass or ceramic baking dish. Stir 1/4 cup of the tomato 
sauce into the beef filling and season with salt and pepper. Stuff each 
poblano with about 2/3 cup of the beef filling and carefully arrange 
the chiles in the baking dish. Cover the dish with foil and bake for 
about 15 minutes, until heated through. Sprinkle the stuffed poblanos 
with cilantro and serve right away, passing the extra tomato sauce at 
the table.	  


