CHEESY GREEN CHILE BEAN BAKE
1
tablespoon neutral oil (such as grapeseed)

2
poblano chiles or green bell peppers, seeds and stem removed, coarsely chopped


Salt and pepper

2
(15-ounce) cans pinto beans, rinsed

1
(16-ounce) jar salsa verde, or 1¾ cups homemade salsa verde

¼
cup packed cilantro leaves, stems reserved and finely chopped

1½
cups/6 ounces grated Monterey Jack cheese


Lime wedges, for serving

Arrange a rack in the upper third of the oven and heat the broiler to high. (If you don’t have a broiler, see Tip.)

In a large, ovenproof skillet, heat the oil over medium-high. Add the poblanos and cook, undisturbed, until browned underneath, 2 to 3 minutes. Season with salt and pepper and cook, stirring occasionally, until crisp-tender, 2 to 3 minutes.

Stir in the beans, salsa verde and cilantro stems, and simmer until thickened slightly, 2 to 3 minutes.

Turn off the heat, sprinkle the cheese evenly over the top, then broil until melted and browned in spots, 2 to 3 minutes. Serve right away topped with cilantro leaves and a squeeze of lime.

TIP

You can also melt the cheese on the stovetop. Set the heat under the skillet to low, cover the skillet, and cook until the cheese is melted, 2 to 4 minutes.
This quick and easy skillet dinner is somewhere between an easy take on enchiladas verdes (no rolling required) and a complete-meal rendition of chile con queso. The base is a mixture of charred green chiles, pinto beans and store-bought or homemade salsa verde, which delivers the brightness of tomatillos, chiles, cilantro and lime. Blanket the bean-and-chile mixture with Monterey Jack cheese, then broil until molten. Serve with tortillas, tortilla chips, rice, a baked sweet potato or fried eggs. You could also add Mexican chorizo, bacon or spinach with the chiles, or leftover pulled chicken with the beans.

SERVES: 4 







Ali Slagle Jan. 22, 2024

I wanted mine to be a bit heavier on the veggies so I a small red onion, some garlic, a can of those Hatch green chilies and used 2 poblano AND 2 green bell peppers. Loved it. Perfect blend of junky and veggie. Comes together so quickly and easily.

Is this helpful? 81

Tiffany3 days ago

I made this yesterday--it's much better several hours later or the next day, after the flavors have time to marry each other. It was also a little soupy but stiffened up after I let it set on the stove for a while. I will definitely make it again, but might make it the night before and then broil just before I want to serve it.

Is this helpful? 80

Kathy21 hours ago

The comment about using a pan that is not broiler safe doesn't take into account that the pictures are done by a photographer looking for the most aesthetically pleasing picture. I hope you would not down grade a recipe for this reason...

Is this helpful? 39

JJD2 days ago

Quick and easy, with plenty of room for embellishments. If you happen to make a wee bit too much, don’t worry. It’ll become the easiest bean burrito ever tomorrow.

Is this helpful? 37

Christa4 days ago

This is basically like her baked black bean dish, which I love with Manchego.

Is this helpful? 25

pearl23 hours ago

Note at the end of the recipe: TIP You can also melt the cheese on the stovetop. Set the heat under the skillet to low, cover the skillet, and cook until the cheese is melted, 2 to 4 minutes.

Is this helpful? 25

Helen21 hours ago

Funny you mention that. I noticed the beautiful skillet in the photo - saw it was a Staub - and went to their website. Gorgeous skillet, $200, currently out of stock. But it says it is heat resistant to 500 degrees, and is appropriate for roasting, It says the beech wood handle is "refined with beeswax and rice oil, and does not absorb heat". So perhaps in can go under the broiler for a few minutes.

Is this helpful? 25

E. H.1 day ago

I question the quality of a recipe that directs use of an ovenproof skillet and the broiler but features a picture of a skillet that isn't ovenproof, much less broiler safe.

Is this helpful? 22

Lisa Dreyer21 hours ago

To the individual who questions the quality of the recipe based on the pan in the photo….keep in mind, Food Stylist set the stage for photo shoots. Often times dishes and props are used to make the most delicious looking dish stand out. Don’t shy away from this wonderful, easy dish based on the staging of the photo.

Is this helpful? 15

Jefferson's Dad23 hours ago

I love both pintos and black beans. I say go for it! Being creative and making the recipe your own is what cooking is all about!

Is this helpful? 11

50522 hours ago

New Mexican here. I would say if you can get a jar of New Mexico chopped green chile, that would be a great sub for the salsa verde. You may need to add a bit more seasonings to taste (salt/cumin/garlic/onion). I like it topped with Tapatio. My husband prefers Cholula. Crack some eggs on top, bake. Or let the eggs poach in the bean and salsa liquids. Delicious.

Is this helpful? 11

John M.23 hours ago

TIP You can also melt the cheese on the stovetop. Set the heat under the skillet to low, cover the skillet, and cook until the cheese is melted, 2 to 4 minutes.

Is this helpful? 9

Erica1 day ago

Green chile is made with anaheim or hatch peppers. I may try this recipe using anaheims

Is this helpful? 8

Rebeka Joy3 days ago

Pinto beans are simply better tasting for some folks, especially scratch made, and more esthetically pleasing to the eye.

Is this helpful? 7

TriciaPDX23 hours ago

Freezing won't hurt it a bit, and might even improve the flavors. I would freeze minus the cheese and add it when you're ready to serve.

Is this helpful? 7

