
Grilled Green Chili Pork Rellenos 

Ingredients:   

10 Anaheim peppers-charred and skinned 

1 1/2 Cup Monterey Jack cheese 

20-30 Corn husks-soaked 

3 ounces queso fresco cheese 

 

1 pound Pork or Chicken-shredded 

¼ Cup onions-diced 

1 Tablespoon Hot roasted jalapenos-canned 

1 teaspoon Garlic-chopped 

¼ teaspoon Cumin 

¼ teaspoon oregano-dried 

¼ Cup chicken stock 

8 ounces green chili sauce-(homemade or jarred-of the temperature you prefer 

Salt/Pepper to taste 

¼ Cup sour cream is desired 

 

Directions: 

On the BBQ char the peppers until blistered and place in a plastic bag to steam the skins.  Allow the 

peppers to cool slightly and peel the skins away from the pepper.  Make a small slit length wise and 

remove the seeds. 

When using chicken either roast a fryer hen or purchase a cooked chicken from the deli department and 

shred the meat.  Fort pork, slow roast a 2 pound shoulder or butt roast using a roasting pan season the 

pork with salt and pepper and cover with a Mexican beer or water and roast at 350 for 2 1/2 hours- cool 

and shred the meat. Using a fork. 

In a stock pan heat oil over medium high heat and sauté to soften.  Add roasted canned jalapenos, 

garlic, cumin, oregano and ½ a jar of green sauce (8 ounces).  Add meat and heat through, Reduce heat 



and add stock and stir to incorporate all the ingredients.  Off heat add sour cream if desired and stir to 

mix; season with salt and pepper. 

Stuff each pepper with a 1/8 cup of shredded jack cheese and ¼ cup green chili meat mixture.  Wrap the 

chili in the corn husk and place on a low flame grill until cheese is melted and meat is hot.   

Plate the relleno on the husks but opened up to view and sprinkle the top of the relleno with crumbled 

queso fresco cheese.   

Serve with beans   

 

Yield:  10 rellenos  

 

Recipe by www.HelpfromHayley.com 
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