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7-hi.: .sttttt't ' t'un hc pralturetl wilh .t'cllrtv,
bcl l  pt,ytpt 'rs insteutl  o/ poblano t hi les.
Bolh .sut t t ' ( ' , r  g( )  t 'quu l l . t ,  vve l l  w i th  the

thicken und thev ul. \o ( 'ontplcmtnl tuch
rtthcr ni<'ct.t, ,9o fitlhtw.r,ottr ntttutl' curth.v
poh la l r o  o / '  . r unn "v , , \w , r ' ( l  . ve l l ow '  he I l

l )( ' l ) l )(r t tr  nrukc hul l  u rt ' t ' iyt t 'of cut 'h
ttnt l  .strt 'c lht 'm l toth

% pt)und fresh pobluno chi lcs*
(4  to  6)  or  ye l low be l l
peppers  (2  to  3)

2 gar l ic  c loves
I  large on ion
2 teaspoons vegetab le  o i l
I  cup ch icken broth

(8 f lu id  ounces)

xava i l ab le  a t  La t i no  marke t s ,
spec ia l ty  produce markets ,
and many supermarkets

I  . r y  who l t '  pe  ppe rs  ( ch i l c s  o r  bc l l  pc l r
pc rs )on  t hc r r  s i dcs  on  racks  o1 'gas  s tovc
burne rs  (pretcrab ly  I  to  a  burner)ar t t l  tL r r r r
l l ; r r nc  on  h rgh  l Loas t  pcppc rs ,  t u r t t t ng
t h e r r r -  u n t i l  s k r n s  a r c  b l i s t e r e d  a n d  h : r v e
h r o w n  p a t c h e  s .  i  t o  6  r t t i t t t t t c s .  I ) o  t t o t
ovc rchu r  bc l l  pcppe rs ;  t hcy  w i l l  l osc  t hc i r
b r rgh t  co lo r .  (A l t e  rn : r l i ve  l y .  pcppc rs  rnay
b t :  r ' o l r s l ed  i r t  san rc  l n i r nne r  t l r t  r ; t t ' k  o f
a  b r o r l c r  p a t r  u n d c r  a  p r e h e a t e t l  b t ' o t l c r
l ubo r r t  I  r r r ches  l r o rn  hca t  11 ' r ans le ' r  pcp
pc r \  t ( )  u  bo rv l  and  l c t  s t and ,  covc rcd .  un
t i l  t ' o t r l  cnoug l r  t o  hanc l l c .  Pec l  pcppe rs
( w c . r r  r r r h h c r  g l o v c s  w l t e t t  h a n d l i n g
ch i lcs)  (  Lr t  o f1 ' tops ant l  d iscard seet ls  and
ri lrs. ( 'htrp pcppe rs. I 'ep1tcr.\  nru.y ht l tr t '
l )ur '( l  I  du.t,uhtud und chi l lcd. ( 'or '( ' t ' (d-

( 'hop gar l rc  unc l  r : l iop cnor . rgh or t ior t  t t r
n r cas r r r c  I  cup .  l n  a  nons t i ck  sk i l l c t  cook
ga r l r r '  l r r r t l  on r t l n  i n  o i l  ovc r  r noc l c ra te  l y
I ow  hc r r t .  s t r r r i ng .  un t i l so l i c r re r l .  Sk rn r  l ' a t
l i t l ln  br .o th  St i r  in  broth  and pc l tpe rs  and
s i r r tnrer  I  rn inutc .  In  r r  b lende r  purcc nr ix
t u r c  r r n t r l  con rp le te l y  sn too t l r  ( use  caL r t i on
whcn  b l cn r l i ng  ho t  l i qu ids )  anc l  seAson
w i th  sa l t  Makcs  2  cups .
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C I L A N T R O - S T T J F F E D
W I T H  P O B L A N O

C H I C K E N  B R E A S T S
C H I L E  S A U C E

I teaspoon vegetable oil
I garlic clove
3 tablespoons finely chopped fresh cilantro leaves
7+ teaspoon salt

4 small skinless boneless chicken breast halves
(about I pound total)

2 cups poblano chile sauce (page l l3)

Preheat broiler and lightly brush a shallow baking pan with
some oil. Finely chop garlic and in a small bowl stir tosether
with cilantro and salt. pat chicken dry and trim any fat.

To form a pocket in chicken for cilantro fiiling: put a
chicken breast half  on a cutt ing board and, begir ining in
middle of I side of breast half,horizontally insert a sharp thin
knife three fourths of the way through center, moving knife in
a fanning motion to create a pocket. (opening wii only be
about I inch wide.) Make pockets in remaining.hirk.n breast
halves in same manner. put about t/z tablespion filling into
each pocket and with finger spread evenly. Transfer chicien to
baking pan and brush with remaining oil. Season chicken
with salt and pepper and broil 5 to 6 inches from heat 7 min-
utes. Turn chicken over and broil until just cooked through,
3 to 5 minutes more.

Serve ch icken wi th  sauce.  Serves 4.


