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HEALTH SCORE

( Potato- and Chorizo-Stuffed Ancho Chiles )

Gluten Free Very Healthy

READY IN

SERVINGS CALORIES

©

300 min. 741 kcal

Ingredients

I:‘ 8 large ancho chili pepper dried (3 to 4 oz total)

I:‘ 14 0z canned tomatoes with juice) canned

I:‘ 1 cup chorizo spanish finely chopped (cured spiced pork sausage; not picante)
I:‘ 0.8 Ib monterrey jack cheese cut into 1/3-inch cubes (2 1/3 cups)

I:‘ 2 medium baking potatoes (baking) (11b total)

Equipment
| bowl
I:‘ sauce pan
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oven
pot

sieve

blender

baking pan
aluminum foil
kitchen scissors

colander
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Rinse chiles, then cover with cold water in a bowl and soak, weighted with a sieve (to keep
submerged), until completely rehydrated (most will turn a brighter red), about 8 hours. Do not
drain chiles.

Put oven rack in middle position and preheat oven to 350°F.

Remove 1 chile from soaking liquid and, working over chile bowl and sieve, cut a slit down one
side with scissors and let interior liquid and loose seeds drain into sieve. Carefully cut out
seedpod, leaving stem intact and letting any easily loosened seeds fall into sieve, then
discard seedpod. Repeat with remaining chiles, arranging seeded chiles, cut sides up, in 1 layer
in a 13- by 9- by 2-inch (3-quart) baking dish.

Reserve 1 cup chile-soaking liquid for sauce. Turn chile seeds out of sieve into a shallow
baking pan and spread evenly, then toast in oven, stirring occasionally, until dry, fragrant, and
a few shades darker, 8 to 10 minutes. Cool seeds in pan on a rack, then finely grind in grinder
(you will have about 1 tablespoon).

Purée tomatoes, including juice from can, in a blender with reserved soaking water, ground
chile seeds, and 1/2 teaspoon salt until smooth, then transfer to a 3-quart heavy saucepan
and boil, stirring occasionally, until sauce is thickened slightly and reduced to about 2 cups, 5
to 7 minutes.

Peel potatoes and cut into 1/3-inch cubes (about 2 1/2 cups). Cook in a 3-quart pot of boiling
salted water until tender but not falling apart, 6 to 8 minutes.

Drain in a colander and rinse under cold water to stop cooking.

Stir together potatoes, chorizo, cheese, and 1/4 teaspoon salt in a bowl, then fill chiles
generously with stuffing (about 1/2 cup each; slit will not close over it).



I:‘ Pour sauce around (not over) chiles, then cover dish with foil and bake until sauce is bubbling
all over, 35 to 45 minutes.

I:‘ * Chiles can be soaked up to 24 hours.* Dish can be assembled, but not baked, up to 1 day
ahead. Keep stuffed chiles in sauce chilled, covered.

I:‘ Add 5 to 10 minutes to baking time.*Available at Kitchen/Market (888-468-4433).**Available
at Latino markets, many supermarkets, and tienda.com.

Nutrition Facts

! |
I prOTEIN 18.78% [ FAT 42.34% cARBS 38.88%

Properties
Glycemic Index:44.44, Glycemic Load:17.32, Inflammation Score:-10, Nutrition Score:41.978695641393%

Nutrients (% of daily need)

Calories: 740.63kcal (37.03%), Fat: 36.76g (56.55%), Saturated Fat: 19.4g (121.27%), Carbohydrates: 75.96g
(25.32%), Net Carbohydrates: 52.6g (19.13%), Sugar: 34.19g (37.99%), Cholesterol: 93.35mg (31.12%), Sodium:
710.57mg (30.89%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 36.69g (73.38%), Vitamin A: 19510.911U
(390.22%), Fiber: 23.36g (93.44%), Vitamin K: 85.04pg (80.99%), Vitamin B2: 1.26mg (74.23%), Calcium: 713.54mg
(71.35%), Potassium: 2112.72mg (60.36%), Phosphorus: 579.24mg (57.92%), Vitamin B6: 115mg (57.52%),
Manganese: 0.93mg (46.64%), Vitamin C: 37.18mg (45.07%), Vitamin B3: 8.46mg (42.31%), Iron: 7.59mg (42.17%),
Magnesium: 128.9mg (32.23%), Zinc: 3.84mg (25.61%), Vitamin E: 3.67mg (24.47%), Copper: 0.48mg (23.9%),
Selenium: 15.8ug (22.58%), Folate: 78.82ug (19.7%), Vitamin B1: 0.23mg (15.41%), Vitamin B5: 1.44mg (14.44%),
Vitamin B12: 0.71ug (11.77%), Vitamin D: 0.51ug (3.4%)



