
OAXACAN CHILE RELLENO
TACOS WITH RED CABBAGE

SALAD
 

By Bodhi Landa 



INGREDIENTS
Tacos

Poblano Peppers
Oaxacan Cheese

Tortillas
Chorizo (optional)
Cilantro (optional)

Cabbage Salad
Head of Cabbage

Juice of ½ lime
2 tbsp canola or vegetable oil

1 tbsp apple cider vinegar (most other vinegars will suffice as a substitute)
1 tbsp honey

½ cup cilantro coarsely chopped
thinly sliced radish (optional)

This is a special one, my friends. It might take more time than your average one-pot
weeknight dinner, but the results are well worth the work. In fact, much of the magic

and majesty of Oaxacan cuisine comes from slow processes that yield deep and
layered flavors. That said, we’ve made many adaptations to speed things along a little

bit. Just be thankful no one is asking you to make the tortillas by hand!



1. Poblano peppers have a waxy skin that can withstand very high heat, even direct
flames. The goal is to get these guys so hot that their skin blisters and blackens. One
way to do this is on a grill with a covering. If you have a propane grill, toss them in
there with the gas on full blast and cover the lid. Turn them once after 5 minutes and
let them go another 5 minutes before removing them. Another way you can do this is
roasting them in the oven at the highest possible heat for the same amount of time.
You can even turn on the burner of a gas stove and just place the peppers directly on
the flame turning periodically until they’re blistered.

2. Once they’re done, remove them from the heat and place them in a bowl and cover
with a plate or plastic wrap. This will allow the peppers to steam, helping them to
cook and loosening up their skin so you can remove it more easily.

3. Oaxacan cheese has a lovely springy texture, almost like mozzarella or string
cheese. Unravel the ball and then pull the pieces apart into smaller strings so they
will melt more easily. Perhaps there’s a niño in your family that wants to help with
this step. 

4. If you are planning to incorporate chorizo, sauté it in a separate pan. For the
peppers, after about 20 or 30 minutes of steaming, the peppers will have gotten very
soft and released a fair amount of liquid. Save this stuff. Using your hands, peel the
waxy, blistered skin off the poblanos. Cut off the tops of the peppers and open them
up, taking care to split them along a single line so that they open flat and in one
piece. Remove the seeds with your hands or a spoon. A few seeds left inside the
peppers won’t be a problem. Preheat oven to 450. 

DIRECTIONS



5. Fill the peppers with a generous pinch of shredded cheese and the cooked chorizo
broken into pieces on a baking sheet. If you find that your cheese isn’t salty enough
for your taste, I’d recommend adding a pinch of salt at this point, too. Once the
peppers are all filled, heat them in the oven for 5 to 7 minutes, just enough to get the
cheese melted.

6. Cut each stuffed pepper in half lengthwise. Preheat your largest cast iron or
nonstick skillet to about medium heat. Gently sprinkle water on both sides of a tortilla
and place warm it on the skillet for 10 seconds per side. Add your stuffed chile and
fold it over or roll it up. You can leave these little tacos in the heated skillet for about
another minute per side once they’re folded, or, if you’ve rolled them, just until the
outside of the tortilla begins to toast. Enjoy with your favorite salsa or guacamole.



7. For the cabbage salad,  Cut your head of cabbage in half along the core and slice it
up thinly, as if you’re making slaw (you are). Zest 1 lime into a small bowl, then slice
the lime in half and squeeze one of the lime directly onto the cabbage. Add 2 tsp of
salt to the cabbage and thoroughly massage with your hands. Let sit while you make
the dressing.

8. In the bowl with lime zest, juice the other half of your lime. Slowly add the oil while
you whisk it with a fork. Then add vinegar and honey. Salt to taste, keeping in mind
that the cabbage already has some salt on it.

9. The massaged cabbage will have thrown some liquid after a few minutes. Press
the cabbage to drain out the liquid and then dress it with the vinaigrette. Add cilantro
and toss well. If you have some radishes, pickled jalapenos lying around, they can
definitely come to this party, too!


