
Green Chili Corn Stuffed Peppers 
 

 

Ingredients:   

Chili Corn: 

½ a 5 oz. can of evaporated milk 

2 cans Sweet corn, drained 

4 oz. can dice green chilies, drained 

1 Cup Onions, diced 

1 cup Sharp Cheddar Cheese 

2 teaspoons Salt 

½ Cup Sharp Cheddar Cheese to top with 

8 Anaheim Chilies or pobalano chilies 

8 slices of bacon-optional 

 

Directions:   

Pre-heat the oven to 350 degrees. 

Combine the milk, corn, chilies, onions, 1 cup cheese and salt in a bowl.  Spary a small casserole dish 

(9x9) with non-stick cooking spray and pour the corn mixture into the pan.  Top the corn mixture with 

the remaining cheese.  Cover with foil and bake for 40 minutes, take the foil off and continue to cook for 

10 more minutes.  Remove from the oven and let cool slightly. 

On a heated grill bluster the Anaheim chilies so the skin bubbles turning the chilies so all sides are 

blustered.  Remove the chilies from the grill and place in a clean plastic bag and twist shut.  The skin 

with steam most of the way off.  Remove the rest of the skin from the chilies and allow the chilies to 

cool.  This can be done a day in advance. 

Cut a slit in the chilies and carefully remove the seeds.  Stuff each chili with the corn mixture.   

Optional:  Preheat the oven to 400 degrees and on a sheet pan cook 8 slices of bacon for 15-18 minutes 

so the bacon is cooked but still flexible.  Wrap each stuffed chili with the bacon and secure with a tooth 

pick.   

To finish the stuffed chilies place on a warm to medium hot area of the grill lowering the lid on the grill 

and cook until the corn is hot throughout the chili.   

 



 

Serves:  6-8 people 

 

Recipe by “Help from Hayley” 
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