
Ingredients

Download our iOS app or log in to blueapron.com 
for how-to videos and supplier stories.

Tonight, we’re serving up a family favorite: 
cheesy enchiladas, filled with a hearty  
mixture of rice, fresh corn, poblano pepper, 
and sour cream. We’re wrapping the filling 
in flour tortillas, and bringing all the flavors 
together under a layer of melted cheddar 
cheese. A fresh salsa made with sweet 
peppers and Vidalia onion—an especially 
sweet variety grown in Georgia—helps 
balance the rich enchiladas. (Chefs, be sure to 
dice your onion very small so it incorporates 
seamlessly into the salsa!)

PREP T IME: 15 minutes
COOK TIME:  35-45 minutes
SERVINGS:  4

2 Tbsp   
TOMATO PASTE

½ cup 
SOUR CREAM

KNICK KNACKS:

6 oz   
CHEDDAR CHEESE

1  
LIME

6 oz  
SWEET PEPPERS

1  
POBLANO PEPPER

1  
VIDALIA ONION

1 bunch   
CILANTRO

8  
FLOUR TORTILLAS

2 cloves  
GARLIC

½ cup  
JASMINE RICE

2 ears of  
CORN

Corn & Cheddar 
Enchiladas
with Sweet Pepper Salsa 

Lush & Fruity

MATCH YOUR BLUE APRON WINE

Serve a bottle with this symbol for a great pairing.



Share your photos #blueapron

  1  Prepare the ingredients:
FF Preheat the oven to 475°F. 

FF Wash and dry the fresh produce. 

FF Remove and discard the corn husks and silks. Cut the corn kernels off 
the cobs; discard the cobs. 

FF Peel and small dice the onion. 

FF Peel and finely chop the garlic; using the flat side of your knife, smash  
until it resembles a paste (or use a zester). 

FF Roughly chop the cilantro leaves and stems. 

FF Halve the lime crosswise. 

FF Grate the cheese on the large side of a box grater. 

FF Cut out and discard the stems, ribs, and seeds of the sweet peppers; 
small dice. 

FF Cut out and discard the stem, ribs, and seeds of the poblano pepper; 
small dice. Thoroughly wash your hands and cutting board immediately 
after handling the pepper.  

  2  Cook the rice:
FF In a small pot, combine the rice, a big pinch of salt, and 1 cup of 
water. Heat to boiling on high. Once boiling, cover and reduce the heat 
to low. Cook 12 to 14 minutes, or until the water has been absorbed and 
the rice is tender. Turn off the heat and fluff the cooked rice with a fork. 

  3  Cook the vegetables:
FF While the rice cooks, in a large pan (nonstick, if you have one), heat 1 

tablespoon of olive oil on medium-high until hot. Add the corn; cook, 
without stirring, 2 to 3 minutes, or until lightly browned. Season with  
salt and pepper. Add half the onion, ¾ of the garlic paste, and as 
much of the poblano pepper as you’d like, depending on how spicy 
you’d like the dish to be; season with salt and pepper. Cook, stirring 
occasionally, 4 to 6 minutes, or until lightly browned and slightly 
softened. Add the tomato paste; cook, stirring frequently, 1 to 2 
minutes, or until dark red and fragrant. Add ¼ cup of water; cook, 
stirring constantly, 30 seconds to 1 minute, or until slightly thickened. 
Turn off the heat; season with salt and pepper to taste.  

  4  Make the filling:
FF To the pan of cooked vegetables, add the cooked rice, sour cream, 
half the cilantro, and the juice of 1 lime half. Stir to combine; season 
with salt and pepper to taste.  

  5  Assemble & bake the enchiladas:
FF Place the tortillas on a work surface. Evenly spread ½ cup of the filling 

into the bottom of a baking dish. Divide the remaining filling among 
the tortillas; tightly roll up each tortilla around the filling. Transfer to 
the baking dish in a single layer, seam side down. Evenly top with the 
cheese; season with salt and pepper. Bake 10 to 12 minutes, or until 
lightly browned. Remove from the oven and let stand at least 2 minutes.    

  6  Make the salsa & serve your dish:
FF While the enchiladas bake, in a medium bowl, combine the sweet  
peppers, remaining onion, the juice of the remaining lime half,  
and as much of the remaining garlic paste as you’d like; season 
with salt and pepper. Just before serving, stir in the remaining cilantro 
and a drizzle of olive oil; season with salt and pepper to taste. 

FF Top the baked enchiladas with the salsa. Enjoy!   
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