
Roasted Green Chiles by, 
Az Sonoran Chile Roasters 

Chiles are a Mexican food staple and can be dated as f a r back as t h e Aztecs and Mayans where they 
were a major part of t h e i r d iet along w i th tomatoes, corn and squash. A lot of the available f ood 
sources did not have much f lavor , so they added chiles t o help season them. They a te chiles w i th 
almost every meal, even adding them t o t h e i r cocoa to make a chile-chocolate drink. All chiles s t a r t 
out green, and then as they mature, they change color t o yellow, orange, red or purple. Green chiles 
are picked as soon as they reach t h e i r f u l l size, but b e f o r e they begin t o change color. They are 
usually roasted b e f o r e using them in recipes t o impart a smoky f lavor as well as s o f t e n them and 
make t h e skin easy to remove. Roasted green chiles can be chopped up and used as a topping f o r 
Mexican dishes such as tacos and enchiladas, or more commonly they are used in Mexican soups 
(posole, chile verde) or in sa\sa (salsa verde.) 

Ingred ients : 

Sreen Chiles as called f o r in your recipe, such as poblano. Hatch , Anaheim, Cal ifornia or o ther local 
green chile. The chiles should be large in size, about f o u r t o nine inches long. (You can also roast 
smaller chiles such as jalapeno or Serrano, but they are b e t t e r in smaller quantit ies f o r sa\sa and 
o ther flavorings.) 
Preparation; 

Heat Source: 

Begin by preparing your Az Sonoran Chile Roaster. Turn up t h e heat and begin roasting t h e chiles by 
turn ing them frequent l y over t h e heat source. Roast them unti l t h e skins are blackened and 
b l i ster ing . The skins need t o be blackened in areas and t h e r e s t of t h e skin should appear loosened 
and browned. This should take about 7 minutes over an open f lame. 
Once t h e skin is thoroughly charred , remove t h e chiles f r o m t h e heat source Steam t h e Chiles in a 
plastic bag , zip lock or bowl cover w i th plastic wrap or towel . Cover t h e bowl loosely so t h a t t h e hot 
roasted chiles create a steam. Let the chiles steam f o r about 10 minutes. This helps t o loosen t h e 
skins even more. 

Preparing t h e Chiles: 

When t h e chiles have cooled enough to where you can touch them, begin peeling of t h e skin. The skin 
should peel o f f easily, but i f i t is being stubborn , you can run i t under water while peeling. This will 
remove some of t h e chiles f l a v o r f u l oils and should only be done i f t h e skin is very hard t o remove. 
I f you are using t h e green chiles f o r rellenos ( s t u f f e d chiles) use a kn i fe t o cut a two-inch s l i t f r o m 
t h e stem and down t h e side and use a spoon t o carefu l ly scoop out t h e seeds. Roasted chiles t e a r very 
easily so go slowly and take your t ime. I f you're using t h e chiles f o r anything else, you can cut t h e 
stem port ion o f f and then s l i t t h e remaining chile down t h e ent i re side and open i t up. Use a spoon t o 
scrape t h e seeds o f f . Discard t h e seeds and stems and use t h e roasted green chile in your recipe. 


