Turns out the cheese does matter. If you can find the Oaxaca cheese: please, please go for it. While the taste mirrors Monterey Jack with a little more tang, it melts like fine mozzarella. It envelops this dish and tones down the heat, making it more of a cheesy potato dish than an abrasive pepper one. 

Poblanos with Potato and Oaxaca Cheese

- serves 2 -
Ingredients

1/2 pound red potatoes, sliced
2 cloves garlic
2poblano peppers
1 1/2 tablespoons olive oil 
2ounces Oaxacan cheese (Monterey Jack will also work)
Salt

Procedure

1. Char the poblanos under the broiler, turning them every three minutes or so, until they have blackened on all sides. Remove the peppers, turn off the broiler, and place the peppers in a plastic bag. Let them steam for 15 minutes. Remove the skin and seeds, and roughly chop. 

2. Meanwhile, place the sliced red potatoes in a large pot. Cover with cold water, a tablespoon of salt, and turn the heat to medium. Cook until the potatoes can be easily punctured with a fork. This will take about 15 minutes. Reserve 1/2 cup of the water the potatoes cook in. 

3. Pour the reserved water into a blender. Also add the garlic and poblanos. Process the mixture until chunky. 

4. Heat the oil in a large skillet. Pour in the pepper mixture and let cook for 5 minutes. Stir occasionally. Add the potatoes to the mixture. Let cook for seven minutes, stirring to cover the potatoes in the sauce. 

5. Shred the cheese and toss it in the skillet. Cover and continue to cook until it has melted, about a minute or so. 

