CHILAQUILES
 
Vegetable oil or lard

 4 
day-old corn tortillas(see below), cut into strips

 
Salt to taste

 
Big handful of chopped cilantro leaves

 1 
scallion, thinly sliced

 1 to 2 
jalapeños, seeded and chopped

 
Red or green salsa, if desired

 2 
large eggs

 
A little crumbled queso fresco

Heat a cast-iron skillet over medium to medium-high heat. Add enough vegetable oil or lard to generously coat the bottom of the skillet.

Add the tortilla strips and an ample pinch of salt and stir to coat. The tortilla strips will first wilt, then crisp, which is exactly what you want. Taste one and, if desired, add more salt.

Throw in a big handful of cilantro, scallions, and chopped jalapeños in and stir them around. 
Add a spoonful of red or green salsa if you like. Now add the beaten eggs, seasoned with salt and pepper. Mix and stir the eggs with the tortillas until the eggs are set.

Sprinkle the chilaquiles with a little crumbled queso fresco. Serve straight from the skillet, if desired. 










August 1, 2011.
*WHAT IF I DON'T HAVE TORTILLAS?

No stale tortillas? A handful of tortilla chips–yes, even the crumbs from the bottom of the bag–suffice quite nicely. And a word to the wise, if you’re the sort who likes your cereal crisp, not soggy, add the salsa to the chips and eggs after you take the chilaquiles off the heat. Trust us on this. (Adding the salsa sooner isn’t a bad thing, it just tends to make the crisped tortillas—or crushed chips—sodden.)

Emily Olson

Sometimes breakfast just tastes better at dinner. This is one of those recipes, although it’s really not a recipe, as it is a matter of improv steps. I used corn tortilla chips and tossed them with the vegetable oil till they were crisp. The rest of the ingredients go in easily and the whole dish comes together fast. I did use a spoonful of red salsa. I also topped the eggs with extra chopped cilantro and avocado.

Caroline Chang

Chilaquiles, where have you been all my life? What an easy and satisfying dish! It’s almost like the Mexican version of fried rice, and it’s easy to see how each cook has their own version. Even this recipe allows a lot of room for interpretation. For example, is it just two tortillas? What size? How thick do I cut the strips? I used two taco-sized corn tortillas cut into 1/2-inch-thick slices. That worked perfectly for me.

The salsa made the strips get soggy after I had worked so hard to crisp them up, so in the future I will find another way to incorporate the salsa.

Jessica DeStefano

This is my favorite kind of recipe, more of a gentle reminder that the ingredients you already have in your refrigerator and pantry might taste well together. And they did! The eggs were a perfect backdrop for the crispy, chewy tortillas, the bite of jalapeños, and the tang of cheese (I used feta because it’s what I had–not sure if it was a suitable substitute, but it tasted great).

The only real change I made was to use only one six-inch corn tortilla for 2eggs, instead of the 4 called for in the recipe. This was the perfect ratio of tortilla to eggs, in my opinion, and an appropriate serving size for one person, especially if that person doesn’t want to use up her RDA of carbs for the day in one sitting! Also, I have an adventurous stomach and a willing palate, but this was a bit much for breakfast at 7 a.m. Next time, I’ll save this dish for brunch, lunch, or even a light supper.

Joan Osborne

What a wonderful use for those corn tortillas I always seem to have left over in the fridge. I have David Tanis’ wonderful book, Heart of An Artichoke, and had made this one before. At the time I didn’t have queso fresco, so I used a Mexican cheese blend. It was very good that way but even better this time since I had the queso fresco. I made it once with cilantro and once without. I like it both ways; hubby doesn’t like his with since he has that gene that makes cilantro taste soapy. Delicious!

Joel Jenkins

Using “chips” for breakfast certainly gets the kids interested and turns out a pretty tasty dish that takes about 4 minutes to cook. I would definitely suggest the use of salsa; without it, the chilaquiles are a little dry. It is a great starter recipe that has little chance of failure.

Helen Doberstein

This was a great savory way to start the weekend. I liked it so much I made another one the next day.

I had some corn tortillas hanging out in the fridge (not quite 4 days old) that I cut into strips. I also had a couple of Mexican chorizo sausages left over. I took the casing off one of the sausages and cooked it in the oil until almost done. Then I added the onion and cooked it until the onion was soft. And I added the tortilla strips and waited to see what would happen. I was amazed to see the strips wilt and then miraculously crisp up, just as written. I then lightly scrambled the eggs and added them and the chopped cilantro to the pan. When the eggs were almost set, I spooned the salsa over top and crumbled a little cheese over top.

It was a taste delight with crunch from the tortilla strips and spiciness from the salsa and sausage. I would highly recommend this for a weekend breakfast or weeknight dinner.

Steve Dunn

