CHICKEN TINGA TOSTADAS WITH BACONY BLACK BEANS
1
medium white onion

4
garlic cloves

1
7-oz. can chipotle chiles in adobo

1
15-oz. can fire-roasted tomatoes

2
Tbsp. chili powder

2
skin-on, bone-in chicken breasts (about 1½ lb. total)


Kosher salt

4
oz. smoked bacon

2
15-oz. cans black beans

8
tostadas

4
oz. queso fresco

¾
cup cilantro

First, prep the spicy tomato sauce: Peel and finely chop 1 medium white onion; set aside ½ cup for serving. Transfer half of remaining chopped onion to a large saucepan (you’ll use the rest of the onion for the beans). Peel and finely chop 4 garlic cloves. Transfer to saucepan. Finely chop 1 chipotle chile and transfer to saucepan. (You can store any remaining chiles individually in the freezer to use for later.)

Add 1 15-oz. can fire-roasted tomatoes, 2 Tbsp. chili powder, and 2 Tbsp. adobo sauce (use 1 Tbsp. if you're sensitive to heat) to saucepan, stir to combine, and bring to a boil over medium-high heat. Nestle 2 skin-on, bone-in chicken breasts into mixture, reduce heat to medium-low, and bring liquid to a simmer. Cover saucepan and cook until chicken is cooked through and shreds easily with two forks, 25–35 minutes.
Meanwhile, make the beans: Slice 4 oz. smoked bacon into thin strips about ¼" wide and transfer to a large skillet. Add remaining chopped onion and cook over medium heat, stirring occasionally, until fat has rendered, bacon is crispy, and onion is browned and tender, 8–10 minutes.

Increase to medium-high and add 2 15-oz. cans black beans and their liquid (that's right—don't drain them!). Bring to a boil and cook, stirring occasionally, until liquid is reduced slightly, about 5 minutes.

Using a potato masher (or a wooden spoon, if you're in a pinch), smash beans until almost no whole beans remain and mixture is thick, smooth, and creamy, like the consistency of sour cream. Remove from heat, taste and season with salt if necessary, and let cool slightly; the refried beans will thicken as they sit.

When chicken is finished cooking, use tongs to transfer to a plate and let cool slightly. While chicken cools, increase heat to medium-high and simmer sauce, uncovered and stirring occasionally, until it looks like a thick and chunky salsa, about 5 minutes. Let cool slightly in pan.

Remove skin from chicken breasts and separate meat from bones; discard skin and bones. Shred meat into small pieces and transfer to a medium bowl. Pour warm salsa over chicken, season with 1½ tsp. salt, and toss to coat.

Assemble your tostadas: Use your hands to crumble 4 oz. queso fresco into small pieces (about the size of dried lentils).

Spread about ? cup refried beans over 1 tostada. Top with about ½ cup chicken tinga.

Repeat with as many tostadas as you think you’ll eat (the separate components will keep well in the fridge). Top with queso fresco, cilantro, and reserved chopped onion.

Here's everything you could possibly want on your chicken tostadas (and then some): smoky, spicy tomato salsa, bacon-y refried beans, and a smattering of cilantro and cheese. Use skin-on, bone-in, chicken breasts—they’re juicier and more flavorful than their skinless, boneless counterparts—and if you prefer mild heat, reduce the adobo sauce to 1 tablespoon. Leftovers keep best stored separately and assembled when you’re ready to eat.
Tostadas are infinitely versatile. In the summer, when the grill is fired up, we like Shrimp Tostadas with Herbed Mojo de Ajo Slaw. And, if you’re craving crispy tostadas right when you wake up, this vegetarian recipe with beets is topped with fried eggs for a Texas-style breakfast taco feel.

Editor’s note: This recipe was originally published on September 29, 2019.
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Fantastic! This is a very flavourful and straightforward recipe. I will make it again and I recommend it to others. Our family and guests loved it, too. I cooked my beans from scratch, using Allison Roman's instructions, and divided them into two batches: one with bacon and one without. I'm not sure the bacon is necessary. The next time I make this, which I will, I will omit it. There's a lot of flavour going on in the dish and for me the bacon wasn't necessary. I know, who in their right mind has ever said bacon wasn't necessary? It's also delicious the next day, so it's a great make-ahead dish I can serve for a weeknight supper or for company and not have to worry about the preparation while entertaining. I served with BA's Spicy and Creamy Slaw Recipe also delicious! Thank you for the terrific recipes.

SERVES: 8 (4-6 servings)
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