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P I C K L E D  C H I L E  R E L I S H  
Serves Many 

 

1 pound chile serrano 

2 white onions 

4-6 small limes, 2-3 large limes for 1 cup of juice 

Salt to taste (one tablespoon) 

 

Roast the chiles on a flattop or comal.  Once nicely 

cooked, cut off and discard stems.  Chop into circles 

with seeds.  Chop the onions into half moons.  

Squeeze the limes and in a bowl mix all the 

ingredients. Make sure that at least half of the 

mixture is covered by lime juice.  As the onion 

breaks down it will add juice and also lower more 

into the lime juice.  The onion and chile need to 

“cook” in the lime juice so that they become soft 
over time.  You can keep the relish in a bell jar with 

all of the juice/liquid and will keep for weeks in the 

frigerator.   

  

Do you love La Villa Bonita and Chef Ana’s videos? Help Chef Ana keep her promise of an episode 
a day as we get through this time together.   Reserve. Subscribe. Donate.   Make your culinary 

vacation reservation with flexible open dates and a big discount or reserve with a deposit of only 

$500 USD per person.  More at http://bit.ly/keeplvbcooking. Donate at gofundme 

http://gf.me/u/xrm8w7.  All donations apply as a credit to future reservations, will help with 

basic expenses, and will keep our employees safe at home.  Help Chef Ana keep her promise of 

an episode a day as we get through this time together! Sign up for all of the recipes with our 

newsletter at www.lavillabonita.com and subscribe to our youtube channel at 

www.youtube.com/lachefana  
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	Pickled Chile Relish

