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Crispy Stuffed Poblano Peppers 

Chiles Poblanos Rellenos y Capeados 

Ingredients 
 

6  Poblano peppers, roasted, peeled and de-seeded 

3 cups  stuffing: picadillo and/or sliced cheese (Mozzarella, white Cheddar)   

3  eggs, separated 

1/4 cup all-purpose flour (or cornstarch,  for gluten free option) 

Vegetable oil, for pan frying 

2 cups light tomato sauce(caldillo de tomate)  Recipe on next page 
 

 

Stuff each pepper with 1/2 cup of stuffing.  Carefully secure the opening on the 

peppers with a toothpick, to help prevent spillage while frying.  Drench peppers in 

flour (or cornstarch), and set aside.  Beat egg whites until frothy and white, then 

incorporate the yolks one at a time, folding lightly until uniform.  Pour enough oil in a 

large frying pan to cover the bottom, over medium heat.  Coat each pepper in the egg 

batter, then fry on single layer, in batches if needed, flipping once, until golden-brown 

on both sides.  Remove toothpicks before serving. 

Place peppers in the caldillo and let soak for five minutes before serving for a 

traditional option.  Alternatively, serving caldillo on the plate with the pepper on top, 

or as a side for dipping, will keep the peppers crisp.  A nice side of refried beans 

sprinkled with grated cheese, or a portion of white rice complete the plate.   

Stuffed Poblano peppers, “capeados” (with crispy egg coating), served with caldillo de tomate, two 

different ways: with the pepper, or on the side as a dipping sauce. 
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Light Tomato Sauce 

Caldillo de Tomate 

3   tomatoes, stem spot removed, cut into quarters 

1/4   white onion, peeled and cut into large chunks 

2 cloves  garlic, peeled and halved 

1 tbsp  vegetable oil 

Salt and pepper, to taste 

 

Process tomatoes, onion and garlic in a blender until smooth.  Heat oil in 

pan, pour mixture and cook at medium heat for two to three minutes.  

Season with salt and pepper, reduce heat and cook for another ten 

minutes.  Adjust thickness with water if needed, and seasoning, 

accordingly.   


