CHILE RELLENOS
(slightly modified from Diana Ddvila)

for the sauce:

10 plum tomatoes, diced

3 pints cherry tomatoes, halved

2 teaspoons kosher salt, more as needed
Va cup grapeseed oil

1 large shallot, diced

2 Serrano chiles, thinly sliced

2 cups carrot juice

1 cup chicken stock

For the Rellenos:

2 tablespoons grapeseed oil

1 shallot, diced

1 small Granny Smith apple, diced

1 + 1/2 teaspoons kosher salt

V4 cup raisins

2 tablespoons cider vinegar

1 tablespoon light brown sugar

1 pound ground pork (I used ground turkey)
1% teaspoon crushed red-pepper flakes
8 poblano chiles

% cup all-purpose flour

For the Batter:

4 egg yolks, lightly beaten
6 egg whites

salt, to taste

Canola oil, for frying

Prepare the sauce: In a large bowl, toss plum and cherry tomatoes with 1 teaspoon
salt. Use your hands to smush the tomatoes until their skins soften and break apart,
then let sit for 20 minutes. Meanwhile, in large pan, heat oil over medium heat. Add
shallot, sliced chiles and ¥z teaspoon kosher salt. Cook, stirring occasionally, until
vegetables are softened but not browned. Stir in tomatoes and their liquid, bring to a
simmer, and continue to simmer for 20 minutes. Stir in carrot juice, stock and 2
teaspoon salt, and simmer for another 20 minutes. Use an immersion blender (or
transfer mixture to a regular blender) and blend briefly; the mixture should still be

somewhat chunky.



Make the filling: In a large skillet, heat the oil over medium heat. Add the shallot,
apple, and salt, and cook, stirring, until the apples and shallot soften, 8 to 10 minutes.
Stir in raisins, vinegar and brown sugar, and cook until reduced to a glaze, about 4
minutes. Stir in ground pork (or turkey) and red pepper flakes and use a metal spoon
to break up the pork into pieces. Cook until the meat is no longer pink and much of
the liquid has evaporated, about 10 minutes. Raise the heat and let the pork take on a
little color at the edges, 5 to 10 minutes longer. Reserve.

Roast the poblanos: Heat the broiler, and line a rimmed baking sheet with foil. Arrange
poblanos in an even layer, and broil until blackened on one side, 4 to 6 minutes. Turn
over, and blacken the other side, another 4 to 6 minutes, then transfer to a large heat-
proof bowl. Cover and let steam until softened, 10 to 15 minutes. Peel the blackened
skin off the poblanos, then cut a slit in one side of each pepper and remove seeds
(keep the stems). Stuff the poblanos with the filling, folding poblano seams together.
Place flour on a plate, and gently roll stuffed peppers in flour to coat. Transfer to a
rimmed baking sheet and freeze for 20 to 30 minutes.

Make the batter: Place egg yolks in a large bowl and beat until frothy. Place egg whites
in the bowl of an electric mixer and whip to stiff peaks. Fold the egg yolks into the
whites, along with a pinch of salt. Heat 1% inches of vegetable oil in a large skillet over
medium heat. When hot, dip one pepper by its stem into egg batter, then transfer to
hot oil. Fry until golden on all sides, about 3 to 4 minutes per side. Repeat with
remaining peppers, making sure not to crowd the pan. Transfer fried peppers as they
cook to a wire rack placed over a rimmed baking sheet, and immediately sprinkle with
salt.

When all the peppers are fried, reheat sauce. Lower peppers into sauce and simmer for
2 to 3 minutes, so the batter absorbs the sauce. Transfer to serving plates and spoon
more sauce on top.



