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Poblano Soup 
 

There are countless variations on the corn and chile theme, 

many of them finding their way into soups. Most of the soups 

I've had end up being blended and with enough heavy cream to 

make the soup more of an indulgent comfort food than a 

savory course. I rather fancy my variation and with the 

exception of the small amount of butter, it's a very healthy 

and hearty clear soup. You can blend it if you want, but I 

like the texture of the vegetables. 

 

If you have access to red poblanos, it's nice to get a 

mixture of red and green. 

 

 4 whole poblano peppers, roasted and peeled  

 2 tablespoons butter  
 1 whole white onion, finely chopped 

 3 cloves of garlic, minced  

 16 ounces corn kernels, fresh or frozen   
 1 teaspoon Mexican Oregano 

 2 whole serrano peppers, finely chopped 

 2 whole waxy potatoes, cubed 

 6 cups chicken broth (preferably homemade) 
 Salt and pepper 

 

1. Cut the poblanos into 1/3-inch strips and set aside. 

2. Melt the butter in a Dutch oven or heavy pot and sauté 

the onion and garlic over medium-low heat until golden and 

soft. Add the corn, oregano, serranos, poblanos, and 

potatoes and cook over medium heat for 3 minutes, making 

sure everything is coated with the butter and onion mixture. 

Pour in the chicken broth and bring to a simmer. Cook until 

potatoes are soft, about 20 minutes. Add salt and pepper to 

taste. 

3. To serve, place in bowls and squeeze with fresh lime. 

 

Options and Variations: 

 If you're really in a rush, you can omit the potatoes. 

http://www.ranchogordo.com/collections/herbs-and-spices/products/mexican-oregano
https://www.ranchogordo.com
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Cook until the corn is heated through. 

 If you feel like having a thicker soup, take a cup of the 

mixture and blend it and then add it back to the pot. 

 In a pinch, you could really make the soup from cans and 

packages in your pantry and freezer, but it's so easy to 

make it fresh and the results are worth the small effort. 

Frozen corn works well but canned poblanos tend to be 

bland and sweet and lack the flavor of fresh roasted 

chiles. 

 

 


