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Adapted from Salsa Brava Cocina
Chile Relleno with Tequila Shrimp
4 large poblano peppers 

1 tablespoons butter

2 cloves garlic, minced

1/2 cup sweet onion, thinly sliced

1/2 cup sweet corn (canned or frozen & thawed)

1/2 large zucchini, cut in half and sliced thinly

1/4 cup red bell pepper, julienne

1 pound shrimp, peeled, deveined and tails removed

2 ounces tequila

Roast poblano peppers over open flame for 5 minutes, turning as they char or on a baking sheet 4 inches below a hot broiler, turning regularly until chiles are evenly blistered (about 10 minutes). Be careful only to char the skin and not to cook the pepper. After peppers are charred, remove to a large bowl and cover well with plastic wrap. Let sit for 10 minutes to steam.  With the back of a small knife, scrape to remove charred skin. Leaving stems intact, carefully cut a slit down the length of the chile, not quite to the end. Reach in and remove seeds and membrane being careful to leave pepper intact. (I used a melon baller to scrape out seeds). Set peppers aside.

Melt butter in skillet. Add garlic, onion, corn, zucchini and red bell pepper. Cook for approximately 3 minutes over medium high heat until vegetables start to caramelize. Add shrimp and cook for 1 minute, stirring constantly. Lower heat, step back and add tequila. Tilt pan slightly to flame tequila. Once flame has died down, continue to cook until shrimp are just done (another minute). Do not overcook shrimp. Set aside to cool slightly.
Sauce:

2 Tablespoons butter

2 Tablespoons all purpose flour

1/2 cup heavy cream

3/4 cup milk

1/4 teaspoon cayenne pepper

1/4 teaspoon garlic powder

3/4 cup shredded pepper jack cheese

2 Tablespoons milk

Grated cheese for garnish

Cilantro for garnish

Fresh Lime 

Melt butter in small saucepan over medium heat. Add flour and cook stirring for one full minute. Slowly whisk in cream, then milk. Add pepper and garlic powder. Cook stirring constantly until mixture is very thick. Remove from heat. Stir in cheese and combine until cheese has melted. Set aside.

To prepare relleno, stuff with each pepper until half full with shrimp vegetable mixture. Add a tablespoon of sauce to each pepper and finish stuffing until well mounded with filling.  Thin remaining sauce slightly with  milk, then pour into bottom of greased gratin dish. Place peppers on top, and garnish with grated cheese. Place under broiler for 5 minutes until cheese has melted and peppers are warm.   Serve garnished with cilantro and lime slices on the side.   
Serves 4.

