CHILAQUILES VERDES
FOR THE ROASTED SALSA VERDE (OPTIONAL; SEE TIP)

4
medium tomatillos, husks removed

½
small onion

2
garlic cloves, peeled

1 to 2
small serrano chiles, stems removed

1
cilantro sprig


Salt

FOR THE TORTILLA CHIPS (OPTIONAL; SEE TIP)

5
tablespoons neutral oil (such as sunflower or grapeseed)

8
corn tortillas, each sliced into 6 wedges


Salt

¼
teaspoon chili powder

FOR THE CHILAQUILES

3
tablespoons neutral oil (such as sunflower or grapeseed)

1
small onion, sliced into rings

¾ -1/3 ounces crumbled queso fresco


Salt and black pepper

8
large eggs

½
cup Mexican crema or sour cream

½
cup cilantro leaves

Prepare the salsa verde (optional): Arrange a rack 6 inches from the broiler and set the broiler to high. Set a half-sheet pan lined with foil on the rack. Heat for 5 minutes.

Carefully add tomatillos, onion, garlic and chiles to the pan. Broil until blistered and charred, 10 to 14 minutes, turning once halfway through.

Transfer mixture to a blender. Add cilantro sprig and purée until almost smooth, about 1 minute. Season to taste with salt.

Prepare the tortilla chips (optional): Heat a medium cast-iron or nonstick skillet over medium and add 5 tablespoons oil. Cook tortillas in batches, frying until golden and crisp, 3 to 4 minutes per batch.

Transfer tortillas to a wire rack or paper towels to drain, then place in a medium bowl. Season with salt and chili powder and toss. Taste and season accordingly. Once the oil has cooled, wipe out and reserve the skillet.

Prepare the chilaquiles: In a large skillet, heat 2 tablespoons oil over medium, then add the salsa verde. (It should simmer upon making contact with the pan.) Simmer for 2 minutes, then taste and season with salt to your preference.

Stir in the onion, then add half of the tortilla chips and half of the queso fresco and toss to combine. Taste and season with salt, then add the remaining tortilla chips and toss again. Lower heat and cook until heated through.

In the reserved medium skillet, heat the remaining 1 tablespoon oil over medium. Working in batches, fry the eggs, cooking to preferred doneness.

Divide chilaquiles among plates. Top each with the remaining queso fresco, 2 fried eggs, 2 dollops of crema and cilantro leaves.

TIP

If you are short on time, use 1 cup store-bought salsa verde and 6 ounces sturdy, thick-cut tortilla chips instead of making your own.
Chilaquiles are beloved all over Mexico and across the U.S. Southwest. Tortillas are fried, simmered in salsa and adorned with a multitude of herbs and proteins that vary with the chefs cooking them. Some folks prefer their totopos (tortilla chips) crisper, while some like them softer. Chilaquiles can be doused in salsa, but just a bit can yield a meal just as delicious. Though it really is worth stretching for the best quality tortillas you can find and frying them to your liking, in a pinch, buying the best tortilla chips you can works, too. Bottled salsa will do, if absolutely necessary, but a quick homemade salsa will produce dividends in taste with relatively little labor. 

SERVES: 4
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Phillip2 months ago

If you're in the Northeast, the regional brand La Niña Tortilleria chips are the best store-bought chips for chilaquiles. I've made chilaquiles with many different brands because I can't be bothered to fry chips when I'm hungry for breakfast, and they're the only ones that have never disintegrated when they cook in the salsa.

Is this helpful? 73

Judith2 months ago

Somewhere between fresh tomatillos and store bought salsa verde, is salsa made with canned, drained tomatillos and the remainder of the salsa ingredients above. Very good.

Is this helpful? 53

Chuck2 months ago

Absolutely! I air fry tortilla chips all the time (more than I probably should) and it works like a charm. Nominal use of oil, no mess, and faster. You could also experiment with seasoning them with ground spices after the oil spritz.

Is this helpful? 49

Sam2 months ago

Only four tomatillos with two serranos seems like it would make for extremely hot salsa verde. I generally use roughly the same amount of onion, garlic and chili for a couple pounds of tomatillos—well over a dozen of them. They fill up a sheet pan. Even then, the salsa is plenty hot for my heat-loving palate (and sometimes a little too hot for my less heat-tolerant partner). One tip for the salsa: Wait till everything cools before you add the cilantro, lest the cilantro cook.

Is this helpful? 46

Juan Pescador2 months ago

I first had chilaquiles in detention in a Mexican jail (for being an illegal immigrant) where families brought in food for their incarcerated. Best chilaquiles ever: Corn tortillas ripped into pieces (not sliced); fried in (probably) lard (butter works) alongside onions and leftover meat scraps (pork, bacon. tripe); when the tortillas are just the right amount of crispy, stir in eggs, cheese, and leftover veggies, chillies, garlic, epazote, cilantro, oregano, pepper. Heaven in hell's despair.

Is this helpful? 45

Ben C2 months ago

Love chilaquiles, but there's absolutely no way 5 tablespoons of oil is enough to fry corn chips in even if you're shallow frying.

Is this helpful? 40

Ana B2 months ago

Cooking the green salsa with fresh epazote and a bit of chicken broth powder is a game changer and for me, a Mexican, a must. Cooking the tortilla chips in the sauce (instead of just pouring it over) and cooking down the sauce will render a crispy bottom that is to die for while cheese melts on the top.

Is this helpful? 40

Cheech2 months ago

I've always dried/crisped the tortilla strips in the oven, then tossed them in the frying onions for a minute or two before adding the other ingredients. Like crouton-making, it's a way to use up stale, scrap, and mismatched tortilla bits. Then, like hash, the whole chilaquile skillet is a way to turn last night's leftover meat or beans (or I suppose even potato/veggie bits, for the vegetarians) into a hearty weekend breakfast (or dinner).

Is this helpful? 13

marco2 months ago

You need at least a cup of oil to properly fry the tortillas.

Is this helpful? 11

Cass2 months ago

The article that lead me to the recipe said recipes aren't rules but guideposts so using what I had I sauteed diced green pepper, onion,garlic, salt, pepper, cumin and oregano. When softened added drained chopped tomatoes and simmered for about 10 min. I heated corn tostadas in the toaster oven then broke into pieces and stirred into the sauce and topped all with shredded cheddar cheese and cooked until almost dry and cheese melted. I topped that with a fried egg. Very, very tasty.

Is this helpful? 11

Mx.Sofie2 months ago

My chilaquiles recipe: Medium heat, non-stick pan cut up some corn tortillas and lightly fry up in a few tablespoons of oil and a pat of butter Add some scrambled eggs and lightly toss with tortillas top with cheese and melt in pan plate and top with herdez salsa (red or green) and chopped onion, cilantro, goat yogurt, etc. basic and fast

Is this helpful? 8

KC2 months ago

Try sauteeing chopped king oyster mushrooms if you can find them (or any kind of button mushroom) with a little worchestershire or soy sauce. they will give you that meaty quality and they taste great in chilaquiles. I speak from experience!

