
Chicken Relleno
Tanque Verde Ranch

~ fold ~
PREHEAT oven to 400 degrees F.

USE a paring knife to make an opening in the 
thicker end of each chicken breast to create a cavity 
for the Spicy Cream Cheese Filling: insert the knife 
and carefully wiggle it back and forth to make a 
pocket in the breast, being careful not to cut all 
the way through to the outside of the meat.  Use a 
pastry bag to pipe the cream cheese filling into each 
breast until Mixture is evenly distributed among 
each breast (about 3 Tbsp. per breast).  

LIGHTLY season each breast with salt and pepper, 
and then dust them with flour, gently shaking to 
remove excess flour.  Place in the Relleno Batter, 
turning to coat evenly. 

PREHEAT a medium sauté pan over medium-high 
heat, and add 1 Tbsp. of canola oil to the pan. 

CAREFULLY place each battered breast into the 
heated oil and sauté until brown on each side (about 
45 seconds per side).  Use a spatula to turn, as 
tongs may tear the batter off.  

REMOVE the chicken from sauté pan and place on 
baking sheet.  Bake in the oven until the filling has 
reached a temperature of 165 degrees F, about 12 
to 14 minutes. 

TO PLATE ladle ½ cup black beans into each bowl, 
top with the chicken and ¼ cup of the Mole Verde 
Sauce.  

Calories: 310; Total Fat: 12 G; Carbohydrate: 17 G; 
Dietary Fiber: 5 G; Protein: 33 G

Spicy Cream Cheese Filling 
Makes 1 ½ Cups 
 ¾ c. low-fat Neufchâtel cheese, allowed to warm to 
room temperature to soften slightly 
 6 Tbsp. Anaheim green chili peppers, roasted, 
peeled and diced 
 4 Tbsp. jalapeños, roasted, peeled and diced 

In a medium mixing bowl, combine cream cheese 
and roasted peppers.  Use a rubber spatula to mix 
all ingredients well, about one minute. SPOON 
mixture into pastry bag. 

 4 oz boneless, skinless 
  chicken breasts 
 1 cup all-purpose flour
 1.5 cup spicy cream cheese filling
  1 recipe Relleno butter
  2 cups black beans
  1 cup mole verde sauce
  1 pinch koscher salt
  1 pinch freshly ground black pepper
 1 tcsp canola oil



~ fold ~

Black Beans 
Makes 3 cups 
 1 Tbsp. dried oregano
 1 Tbsp. dried thyme
 1 Tbsp. cumin seed, ground
 1 Tbsp. coriander seed, ground
 1 Tbsp. kosher salt 
 1 Tbsp. granulated garlic 
 1 c. black beans raw, picked through to remove 
any broken beans or stones
 1 gallon (16 c.) water 

ADD beans and seasonings into a pot with 3 
quarts (12 cups) of water.  

BOIL for about 1.5 hours or until tender.  Check 
periodically to see if more water needs to be 
added. 

Mole Verde Sauce 
Makes 2 cups; serving size: ¼ cup 
1 c. yellow onion, peeled and diced 
4 Tbsp. garlic, chopped
 3 c. tomatillos, peeled, rinsed, and quartered 
 4 Tbsp. jalapeños, rough chopped with seeds 
 ½ c. green onion, chopped
 1 c. cilantro, chopped 
 1 c. raw pumpkin seeds (pepitas) 
 6 cinnamon sticks 
 1 Tbsp. ground clove 
 1 Tbsp. kosher salt
 1 tsp. freshly ground black pepper 
 1 Tbsp. canola oil 
 3 c. Chicken stock 
¼ c. honey
 1 c. raw spinach 
 2 Tbsp. lime juice and zest (1 average-sized lime)

PREHEAT a medium sauté pan over medium-high 
heat, and add 1 tablespoon of canola oil to the 
pan.  Let oil heat for about 20 seconds.  

ADD yellow and green onions, garlic, tomatillos, 
jalapeño, cilantro, pumpkin seeds, cinnamon, 
clove, salt, and pepper to the pan and sauté until 
aromatic, about 1 ½ minutes. 

ADD 3 cups of chicken stock to the pan to 
deglaze, and stir to remove anything that may 
be stuck to the bottom of the pan.  Simmer over 
medium heat for 30 minutes, stirring occasionally.  

REMOVE from heat, allow to cool, and remove 
cinnamon sticks.  Pour cooled sauce into a 
blender.  Add honey, lime juice and zest, and 
spinach.  Blend for 20 seconds or until smooth.  
The raw spinach will help to brighten the color of 
the sauce.  

Relleno Batter 
Makes 4 Servings 
4 large egg whites, ¾ cup
 1 tsp. dark chili powder 
 1 tsp. cumin seed, ground 

COMBINE all ingredients in a mixing bowl and 
whip with an electric mixer over medium speed 
until a loose meringue (soft peak) is formed, 
about 3 minutes. 


