HATCH GREEN CHILE
RELLENO CASSEROLE
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° INGREDIENTS

1.5 - 2 Cups of Viva Chile Company Hatch green chiles

& 4 large eggs
1 cup whole milk

1/2 cup all-purpose tlour
I teaspoon baking powder
& 1/2 teaspoon garlic powder

1/2 teaspoon cumin

1/2 teaspoon salt
2 cups shredded cheese (a combination of Monterey Jack and cheddar works well)
1/4 cup crumbled queso tresco (optional)

Fresh cilantro, chopped (for gamish, optional)

DIRECTIONS

* Drain the green chiles in a strainer and allow to drain while you prepare the baking dish and eggs.
Since Viva chile has the lowest water content on the market this should not take long.

e Preheat oven to 350°F (175°C) and grease a 9x13-inch baking dish with cooking spray or a bit of oil.

e Layer the chiles: Lay the roasted and peeled Hatch chiles tlat in the bottom of the greased baking
dish. You can overlap them slightly it needed.

e Add cheese: Sprinkle about 11/2 cups of the shredded cheese evenly over the chiles. If you like extra
cheesy goodness, you can add more!

* Prepare the egg mixture:

* |In a medium mixing bowl, whisk together the eggs, milk, tlour, baking powder, garlic powder, cumin,

and salt until smooth and well-combined.



SERVING SUGGESTIONS:

Serve this Hatch Chile Relleno Casserole with warm tortillas, salsa, and a side of retfried

beans or Spanish rice for a complete meal.
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't you like a little more heat, feel free to add some Viva Chile Company diced

S -~ jalapefios or the hot chile to the layers.
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This dish also reheats well, so it's perfect tor making ahead or enjoying
leftovers!



