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 MEXICAN STUFFED PEPPERS 
Compliments of the Grotto Coffeehouse and Eatery in Regina  

 

Ingredients:
 6   poblano peppers 
 ½ lb   ground beef 
 ½ lb   ground pork 
 3 cloves  garlic (minced) 
 1/8 tsp  pepper 
 2 tbsp   corn flour 
 1/3 cup   chopped onion 
 3 tbsp   olive oil    
 4 tbsp   almond slices 
 4 tbsp  raisins 

 4 tbsp  capers 
 4 tbsp  tomato paste 
 4 tbsp  snipped parsley 
 3 tbsp  chopped pickled 

jalapenos 
 ¾ cup  canola oil (for frying) 
 5   eggs, separated (for 

batter) 
 2 cups  all-purpose flour (for 

batter

 
Prepare the Peppers: 

 Rinse and drain poblano peppers.  
 Brush peppers with olive oil, bake at 400°F for about 15 minutes or until all 

sides are blistered.  Place peppers in a tea towel and wrap in a plastic 
bag - close bag and let stand about 15 minutes in the fridge.  

 Peel peppers, make a slit length wise down the pepper and remove the 
seeds and veins, leaving the stem attached. Set the peppers aside. 

The Filling: 
 In a skillet, cook the ground beef and pork with olive oil for 10 minutes, 

add the onion and garlic and continue cooking for 5 minutes longer. 
 Stir in the remaining ingredients and simmer for 10-15 minutes. Set aside. 

The Batter: 
 Beat egg whites until stiff peaks form. Gradually add egg yolks and beat 

until fully incorporated. Add a pinch of corn flour and a pinch of salt. Set 
aside.  

 In a medium skillet, heat the canola oil. Stuff each pepper with about ½ 
cup of the filling. Dredge pepper in flower, then coat with egg mixture.  

 Place immediately into skillet and fry for 4-5 minutes or until golden on 
under side, turn and brown other side. Remove from oil and drain on 
paper towel.  

 


