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Corn-Pudding Topped Chili Con Carne 

2 Tbsp. canola oil 

2 lbs. beef chuck, cut into bite-sized pieces 

1 large onion, diced 

3 cloves garlic, minced 

2-3 chipotles in adobo, minced 

1.5 cups beef broth 

1 (15 oz.) can crushed tomatoes 

1 (15 oz.) can tomato sauce 

3 Tbsp. chili powder 

1 Tbsp. cumin 

1/2 Tbsp. oregano 

salt and pepper 

1 can black or kidney beans, drained and rinsed  

2 poblano chiles 

2 cups corn (fresh or frozen, thawed) 

2 eggs 

5 Tbsp. unsalted butter, melted and slightly cooled 

1 tsp. salt 

1/4 tsp. ground pepper 

1 tsp. baking powder 

1 cup sour cream (light is fine) 

6 Tbsp. masa harina 

1/4 cup cornmeal 

1 cup shredded cheddar cheese 

 

To make the chili: Heat the canola oil in a pot or Dutch oven over medium-high heat. 

Season the beef pieces with salt and pepper and then add to the hot oil to brown.  Remove 

from the oil and drain any excess fat. 

Reduce the heat to medium and cook the onion (adding more oil if necessary) until 

translucent.  Stir in the garlic and chipotles and cook for another minute.  

Add the beef broth, scraping the bottom of the pot to pickup any bits of meat.  Stir in the 

crushed tomatoes, tomato sauce, chili, cumin, oregano, and salt and pepper to taste.  Add 

the beef back in and bring to a boil.  Cover, reduce the heat, and simmer for 1-1.5 hours. 

Remove the lid, add the beans, and continue to simmer, uncovered, for 30 minutes. 

Reseason to taste if necessary. 
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To make the corn pudding: Char the poblano peppers directly over a gas flame or under 

the broiler until blackened on all sides.  Set in a bowl covered with plastic wrap.   Once cool 

enough to handle, remove the skin and dice the peppers. 

In a food processor or blender, combine 1.5 cups of corn, the eggs, butter, salt, pepper, and 

baking powder.  Process until combined and relatively smooth.  Transfer to a bowl and stir 

in the sour cream, masa, cornmeal, cheese, and poblanos.  

To assemble and bake:  Preheat the oven to 350.  Pour the chili into a baking dish (or 

leave it in the oven-safe pot you used to cook it).  Dollop the corn pudding mixture all over 

the top of the chili.  Bake for about 35 minutes, or until pudding is golden and set. 

 


