
Snapper in a Poblano Chile Sauce

Pescado con Salsa de Chile Poblano

(6 servings)

Ingredients:

6 (6 oz) Red Snapper fillets, or another mild-flavored fish like Sea Bass, Grouper, 

Tilapia or Mahi Mahi

2 Garlic cloves, finely chopped

Juice of 1 Lime, about 2-3 tbsp

½ tsp Kosher or coarse Sea Salt, or to taste

½ tsp freshly ground Black Pepper, or to taste

1 cup Mexican Cream, or La/n style Cream, Crème Fraîche or Heavy Cream

1 cup Milk

2 Poblano chiles

2 tbsp unsalted Bu4er

1 tbsp all-purpose Flour

½ tsp Nutmeg, grated

1 cup shredded Cheese, (Monterey Jack, Muenster, or Mozzarella)

Instruc�ons:

Rinse the fish fillets under a thin stream of cold water, drain and pat dry. 

Place in a container, drizzle with the lime juice. garlic, salt and black pepper. 

Let it marinate anywhere from 15 minutes up to two hours in the refrigerator.

Slice the poblanos in half, removing the stem, seeds and veins. 

Roughly chop and place in the blender along with the milk, puree un/l smooth.

In a saucepan over medium heat, melt the bu4er and add the flour to make a 

roux.

It should be nice and foamy.

Cook un/l golden, 2 to 3 minutes.

Add the chile puree, Mexican cream and nutmeg and cook on low heat un/l it 

thickens, about 10 to 12 minutes. 

Season with salt to taste.

Preheat the oven to 375º. 



Bu4er the bo4om of baking dish and place the marinated fish there, without extra 

marinade. 

Cover generously with the poblano sauce. 

If using cheese, sprinkle it on top.

Bake just un/l the fish is cooked and flakes with a fork, 15 to 20 minutes, 

depending on the thickness of the fillets.


