Green Chile and Cheese Corn Bread

3 T olive oil or unsalted butter

1 medium-sized poblano or Anaheim chile, seeded and minced (see note)

½ c flour

2 t baking powder

1 t baking soda

½ t salt

1½ c yellow cornmeal (stoneground organic, if possible)

¼ c light-colored honey

1 large egg

1 c yogurt or buttermilk

1/3 c grated Jack cheese

Preheat oven to 350º.  Lightly spray an 8-inch square pan with nonstick cooking spray.

Heat oil or melt butter in a small skillet over medium heat.  Add chile and sauté for about 5 minutes, or until tender.  Remove from heat and set aside.

Sift flour, baking powder, baking soda, and salt into a medium-sized bowl.  Stir in cornmeal.  Make a well in the center.

In a separate bowl, beat together honey, egg, and yogurt or buttermilk.  When the mixture is smooth and uniform, pour it into the well in the center of the dry ingredients, along with the sauteéd chiles with all their oil or butter and the grated cheese.  Mix with as few strokes as possible until uniformly combined.

Spread the batter into the prepared pan and bake for 30 to 35 minutes, or until the center springs back when lightly touched.

Note:  You can use a 4-oz can of diced green chiles instead of fresh chiles.

