
Chiles Anchos Rellenos de Queso (Cheese-
Filled Ancho Chiles)

 Vegetarian   Gluten Free

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
6  ancho chili pepper  fresh 

1  bay leaves

1 cup crema mexicana  sour 

1 sprig thyme sprigs  fresh 

2 cloves garlic

1 pound monterrey jack cheese  grated cut into cubes 

6 servings kosher salt

READY IN

45 min.

SERVINGS

6

CALORIES

522 kcal

https://whatsheate.com


1 medium onion

1 sprig oregano  fresh 

1 pound roma tomatoes  diced 

2 tablespoons butter  unsalted 

Equipment
food processor

frying pan

sauce pan

knife

whisk

sieve

blender

Directions
In a blender or food processor, combine the tomatoes, onion, and garlic and blend until

smooth. For a smooth sauce, push through a fine-mesh strainer if needed.

In a large skillet, over moderate heat, melt the butter.

Add the tomato caldillo mixture and fry, stirring occasionally, until it changes color and

reduces slightly.

Just before serving, gently warm the crema Mexicana in a saucepan, then whisk in the tomato

caldillo mixture, bring to a simmer, and season to taste with salt.

In a medium saucepan, bring 1 quart of water to a boil, along with the piloncillo, thyme,

oregano, and bay leaf.

Heat a comal or cast-iron skillet over low heat and dry-roast the chiles until just tender.

Transfer to the boiling water, then turn off the heat and let the chiles soak for 3 to 4 minutes.

Remove the chiles from the water and using a small, sharp knife, make a lengthwise slit down

one side of each. Carefully remove the seeds and, if possible, the skin. (The stem of the chile

should remain attached, so if the skin is difficult to peel, leave it on.) Season the insides of the

chiles with salt, then stuff with the cheese, dividing it equally.



In a large sauté pan, over moderately low heat, melt the butter.

Add the chiles and cook, flipping gently, to melt the cheese.

Spoon the caldillo con crema onto a platter or individual plates, top with the chiles, and serve

immediately.

Nutrition Facts

 PROTEIN 17.98%
  FAT 57.99%

  CARBS 24.03%

Properties
Glycemic Index:28.67, Glycemic Load:1.39, Inflammation Score:-10, Nutrition Score:25.563913106918%

Flavonoids
Naringenin: 0.51mg, Naringenin: 0.51mg, Naringenin: 0.51mg, Naringenin: 0.51mg Apigenin: 0.01mg, Apigenin:

0.01mg, Apigenin: 0.01mg, Apigenin: 0.01mg Luteolin: 0.08mg, Luteolin: 0.08mg, Luteolin: 0.08mg, Luteolin:

0.08mg Isorhamnetin: 0.92mg, Isorhamnetin: 0.92mg, Isorhamnetin: 0.92mg, Isorhamnetin: 0.92mg Kaempferol:

0.19mg, Kaempferol: 0.19mg, Kaempferol: 0.19mg, Kaempferol: 0.19mg Myricetin: 0.12mg, Myricetin: 0.12mg,

Myricetin: 0.12mg, Myricetin: 0.12mg Quercetin: 4.18mg, Quercetin: 4.18mg, Quercetin: 4.18mg, Quercetin: 4.18mg

Nutrients (% of daily need)
Calories: 522.39kcal (26.12%), Fat: 35.07g (53.95%), Saturated Fat: 17.16g (107.23%), Carbohydrates: 32.69g

(10.9%), Net Carbohydrates: 21.24g (7.72%), Sugar: 18.77g (20.86%), Cholesterol: 98.16mg (32.72%), Sodium:

846.98mg (36.83%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 24.47g (48.93%), Vitamin A: 10790.59IU

(215.81%), Calcium: 663.61mg (66.36%), Vitamin K: 48.22µg (45.93%), Fiber: 11.45g (45.82%), Vitamin B2: 0.74mg

(43.6%), Phosphorus: 418.11mg (41.81%), Vitamin C: 23.3mg (28.24%), Potassium: 932.14mg (26.63%), Manganese:

0.44mg (22.19%), Vitamin B6: 0.44mg (22.13%), Zinc: 2.81mg (18.76%), Vitamin B3: 3.6mg (18.01%), Selenium:

12.48µg (17.83%), Iron: 3.08mg (17.11%), Magnesium: 62.9mg (15.72%), Vitamin E: 1.88mg (12.52%), Folate: 47.35µg

(11.84%), Vitamin B12: 0.64µg (10.59%), Copper: 0.16mg (8.14%), Vitamin B5: 0.6mg (5.98%), Vitamin B1: 0.08mg

(5.27%), Vitamin D: 0.52µg (3.49%)


