
Chorizo Stuffed Poblano Chiles with pickled Carrots and Onions 
Adapted from Rick Bayless’s Mexican Kitchen, 1996 

 

 

 

Pickled Carrots and Onions 

Make these at least one day before you plan to serve the dish. 

 

¼ cup olive oil 

3 medium sized carrots, diced 

2 jalapeños, chopped 

6 garlic cloves, peeled and halved 

½ teaspoon coarsely ground allspice 

½ teaspoon red pepper flakes 

½ teaspoon fresh oregano leaves 

2 bay leaves 

2/3 cup cider vinegar 

2 tablespoons dark brown sugar 

1 medium red onion, sliced into quarter-moon rings 

½ teaspoon salt 

 

Heat the olive oil and sauté the carrots and jalapeños over medium –low heat until tender and 

just turning brown, 10 – 15 minutes. Add the garlic, spices, vinegar and sugar, and bring to a 

simmer, cooking until you are sure the sugar has all dissolved. Add the onions and salt. Stir 

well, and let cool.   

 

Poblanos 

 

6 Poblano peppers 

 

Heat your over to 350. Roast the peppers on a baking sheet or in an oven proof dish until they 

just start to color – turn them over and repeat on the other side. This takes about 20 minutes. 

Let them cool enough that you can handle them comfortably. You can make the filling in the 

meantime. 

Remove the pepper stems, and slice each pepper in half, lengthwise. Marinate the poblanos in 

the pickled onions for at least an hour, and up to four hours. 

 

Chorizo Filling 

 

4 medium white potatoes 

8 tablespoons vegetable oil (or any oil with a neutral taste) 

½ pound Chorizo – (preferably homemade. That’s the whole point of Charcutepalooza!) 

1 cup queso blanco (or any soft, mild, crumbly cheese) 

1 -2 teaspoons chipotle powder 

Salt and black pepper to taste 



 

Boil the potatoes in salted water until they are fork tender, about 10 to 15 minutes. Drain and set 

aside. When they are cool enough, cut them (I leave the skins on, your choice), into 1/2 inch 

cubes. 

Heat the oil over medium high heat, and add the chorizo, stirring and crumbling the sausage as 

you sauté it. When the sausage is nearly done, add the potatoes, and let them brown a bit, 

stirring as little as possible. Add the chipotle powder, stir, and remove from the heat. Crumble in 

the queso blanco, and stir until everything is mixed together. Add the salt and pepper to taste. 

 

Assembly: 

 

olive oil 

2 cups cooked rice 

pickled carrots and onions 

prepared poblanos 

Chorizo filling 

 

Oil a large casserole dish. Preheat the oven to 350. Spread the rice over the bottom of the dish. 

Stuff each poblano half with as much filling as it will reasonable hold, and then put the two 

halves of each pepper back together. In other words, bake them as whole peppers, not as 

individual halves. Place the reformed peppers on the bed of rice, and spoon the carrots and 

onions over and around the peppers, using all the liquid. Cover the dish with foil, and bake for 

45 min. 

Serve with tortillas and margaritas! Enjoy. 

 

 

 

 

 


