MINI ROASTED POBLANO RISOTTO CAKES WITH GRILLED CORN SALSA
4 
cups leftover cooked, chilled risotto

2 
poblano peppers

½
cup ricotta cheese

1/3
cup flour

1 
cup seasoned panko breadcrumbs

3 
tablespoons olive oil

GRILLED CORN SALSA
4 
ears sweet corn

2 
tablespoons olive oil

1 
pint grape tomatoes, quartered

1 
jalapeño pepper, seeded and diced

½
red onion, diced

1/3
cup freshly torn cilantro, chopped

1 
lime, juiced

¼
teaspoon salt

¼
teaspoon pepper

CHIPOTLE LIME CREMA
2/3
cup sour cream or full-fat greek yogurt

1 
chipotle pepper, diced

1 
tablespoon adobo sauce from a can of chipotles in adobo

1 
lime, freshly zested and juiced


a pinch of salt

Begin by either roasting or grilling the poblano peppers. I either place them on the grill until charred, under the broiler in my oven until charred or on my gas stovetop until charred. Once the skin is black and charred, place the peppers in a ziplock bag and seal for 20 minutes. Set aside. After 20 minutes, rub the skin off of the peppers. Sometimes I do this with a paper towel or under water. Remove the seeds and dice the peppers.

Add the cooked risotto to a large bowl and break it apart with a fork. Add in the ricotta and flour and stir, then toss in the peppers. Bring the mixture together with your hands and form mini cakes about 1½- 2 inches in diameter and 1 inch in thickness. Pack the cakes together so they stick.

Heat a large skillet over medium heat and add olive oil - I usually start with about 1½ tablespoons. Add the panko to a bowl. Place each risotto cake in the bread crumbs and press gently so the crumbs adhere. Add them to the skillet and cook until golden on both sides, about 5 minutes per side. Serve the risotto cakes immediately with the crema, grilled corn salsa and a wedge of lime.

As a note, I make my risotto the night before and let it sit in the fridge. I toasted the rice in 2 tablespoons olive oil, add 2 garlic cloves, use 2 cups of chardonnay and about 3 to 4 cups of low-sodium chicken stock. Once the liquid is absorbed, I add in ½ teaspoon salt, ½ teaspoon pepper and ½ cup freshly grated parmigiano reggiano. This way the risotto is super flavorful to make the cakes.

GRILLED CORN SALSA
Combine the corn, tomatoes, peppers, onion and cilantro together in a bowl. Add the juice of one lime, the salt and pepper and toss well. You can make this ahead of time and store it in the fridge.

CHIPOTLE LIME CREMA
Whisk all ingredients together in a bowl until smooth. If the crema is still thick, add additional lime juice.

SERVES: 4 
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