
 

 

Chiles en Nogada 
 
The “Chile en Nogada” is one of the typical dishes of Mexican cuisine but especially in the 
state of Puebla. It has been called the "quintessential Poblano dish". It is made with Poblano 
chili stuffed with mince stew and fruit, topped with walnut cream, parsley and pomegranate, 
thus symbolizing the three colors of the flag of Mexico. It has been considered internationally 
one of the finest and most representative dishes of Mexican cuisine. This dish, are considered 
a seasonal dish, served during the months of July, August and September under the feature 
that distinguishes them is the use of "Nogada" which is a sauce that is prepared with walnuts 
that are harvested during these months. While it is true that the nut is a product that can be 
stored and used at any time of year, is of great importance that the nut which is used to 
prepare this recipe is of recent vintage, as this enhances the flavor of the Nogada, this 
situation affects the high cost of the dish. 
 
On August 2, 1821, the insurgents had already won the independence war of Mexico, and then 
headed to the city of Cordoba, Veracruz, to sign the Declaration of Independence represented 
by their leader, Agustin de Iturbide. Upon hearing the bishop of Puebla, Antonio Joaquin Perez 
Martinez, the passage of such an important character thru Puebla, decided along with the city, 
greet him with flowers, officiating a “Te Deum” ceremony in the Cathedral, for later in the 
bishop's house, enjoy a great feast. For the banquet were sent to 14 different dishes at 
different Puebla nunneries, asking the Augustinian Recollect nuns of the Convent of Santa 
Monica, to cook the dish known as "Chiles Rellenos” in a bath of walnut sauce (convent’s 
recipe dated back to 1714) that its preparation had become famous.  
 
By knowing them on the new flag of the insurgents, decided to decorate this dish with green 
parsley and red pomegranate seeds on the white walnut sauce. According to tradition, the 
place where Agustin de Iturbide entertained on his birthday was adorned with the three colors 
of the Mexican flag rising devised by the character himself: Green (Independence), White 
(Religion) and Red (Union). The nuns of Puebla infected with the spirit and patriotic fervor that 
reigned in those days took Poblano chilies, roasted them, stripped and cleaned very good 
inside and then proceeded to fill them with chopped ingredients and flavors rich in meat pork, 
tomato, onion, garlic, seasonal fruit, walnuts, almonds, pine nuts and various spices. It only 
remained, then, prepares the sauce with which they were going to cover, and what better way 
to make a very original basis of fresh walnuts. They set to work and the first thing they did was 
peel perfectly, removing every last flakes by the thin skin that covers them, then ground on the 
metate with cheese and a little sugar once well reground, mixed it with milk, added a little 
sherry and was ready: neither too thick nor too watery, with the perfect spot to fill the chilies. 
Now it only remained to finish the dish. Weathered the chilies with beaten egg, the fried, the 
accommodated in two platters, bathed them with red sauce and decorated with pomegranate 
seeds and parsley leaves, thus achieving the colors of the flag. Almond, sprocket, bishop's 
weed, peach, pear, apple and plantain, were the ingredients that preparing this dish probably 
was eaten as a dessert. Thus, the cuisine of Puebla was enriched, getting one of the most 
representative dishes of the cuisine of Puebla. 
 


