
Spinach-Artichoke Roasted Corn and Black Bean Enchiladas  
in Creamy Poblano Sauce with Spanish Rice 

For Vegetable Enchilada Stuffing:
1 small diced red onion
5 cloves minced garlic
2 cups frozen artichokes, quartered and thawed
2 cups frozen corn
10 oz fresh baby spinach
1 can black beans, rinsed and drained
3 teaspoons cumin
1 teaspoon coriander
1 can diced mild hatch chiles 
kosher salt and pepper to taste
8 corn tortillas

For the enchiladas:
In a large skillet, take 2 tablespoons of oil and toss in the corn.  Gently stir on medium heat and continue cooking 
until the corn becomes golden and caramelized after a few minutes.  Add 1 teaspoon of cumin and season with 
salt and pepper.  This should take about 7 minutes.  Place in a large bowl and set aside.  

Take a tablespoon of butter and add to skillet.  Sauté red onion and garlic for a few minutes until translucent.  Add 
artichokes to skillet and gently sauté until slightly browned and cooked through.  Lower the flame and add the 
spinach leaves (it will seem like a lot, but they will quickly reduce).  Allow them to wilt and some of the liquid to 
evaporate.  Add cumin and coriander, diced chiles and season to taste.  
Place all vegetables in bowl with corn and add black beans and cheese to mixture.  Allow to cool.

For the Spanish rice:
In a medium saucepan, heat butter on medium heat and add onion, chile and garlic. Sauté until translucent, about 
3 min. Add tomato paste and incorporate. Pour in rice, raise heat and stir to coat. Brown the rice for about a minute 
and pour in chicken stock. Bring to a boil, cover, reduce to simmer and cook for 20 minutes. Allow to sit for 10 
minutes. Season to taste and garnish with chopped cilantro and minced poblano if desired. 

For the poblano sauce:
Melt the butter in a medium saucepan over medium heat. Whisk in the flour and allow it to cook for 1-2 minutes or 
until it just begins to brown. Gradually whisk in the chicken broth whisking to avoid clumps about 2-3 minutes. 
When the sauce begins to thicken, add in the sour cream, mixing it  allowing it to fully incorporate. Your sauce will 
continue to thicken.  Next, add seasonings and the minced poblano (less the 2 tablespoons). Simmer and allow 
the sauce to thicken for another minute or so minutes.   Remove from heat and adjust seasonings to taste and stir 
in 1½ cups of cheese.

Assemble and bake enchiladas:
Preheat oven to 350º. In a 9x13" baking dish, take a ladleful of sauce and spread along bottom of dish. Place 
about ½ cup of filling in center of corn tortilla, roll and place enchilada seam-side down in pan. Spread most of 
remaining sauce over Enchiladas (reserving about a half cup for serving).   Use remaining ½ cup of cheese to 
spread atop prepared Enchiladas. Place in oven covered with foil for about 30 minutes. 

Serve with remaining 2 tablespoons of poblano and garnish with Cilantro and diced tomato. Add extra sauce if 
desired and serve alongside rice, guacamole and a green salad. 

For the Spanish Rice:
1 large onion, finely diced
4 cloves garlic minced
2 tablespoons minced jalapeño or poblano 
3 tablespoons butter
1 tablespoon tomato paste
2 cups jasmine rice or long grain
3½ cups chicken stock
Kosher salt and pepper to taste
Optional garnish, minced poblano and cilantro 

For the Poblano Sauce:
2 tablespoons butter
2 tablespoons all purpose flour
1 ½ cups low sodium chicken broth
1 large poblano, minced (reserve 2 
tablespoons for garnish)
¾ cup sour cream
1 teaspoon garlic powder
kosher salt and pepper, to taste
2  cups  shredded monterey jack cheese 
(1½ c for sauce, ½ c for garnish)
3 tablespoons cilantro, chopped
diced cherry tomatoes for garnish


