EL CHOLO’S SONORA-STYLE ENCHILADAS
For the Chicken Filling

1
poblano chile, halved, seeded and finely chopped

1
tomato, chopped

1
tablespoon salt

1
teaspoon dried Mexican oregano

1
teaspoon ground white pepper

1
garlic clove, chopped

2
(packed) cups shredded cooked chicken (about 10 ounces)


Minced fresh cilantro, to taste

For Assembly:
3½
cups Red Enchilada Sauce, warmed

3
cups Green Enchilada Sauce, warmed


Vegetable oil, as needed

18
corn tortillas

2
cups canned black beans

10
ounces Monterey Jack cheese, shredded (about 4 cups)

½
medium red onion, finely chopped (about ½ cup)

6
large eggs

½
cup sour cream, thinned with water until easy to drizzle


Sliced black olives, minced red bell pepper and sliced scallions, for garnish (optional)
Red  Enchilada Sauce

1
medium yellow onion, chopped

3
guajillo chiles, torn, stemmed and seeded

2
California chiles, torn, stemmed and seeded

1
dried chile de árbol, seeds removed

1
large garlic clove, chopped

2
tablespoons vegetable oil

1
teaspoon coarsely ground black pepper

Salt
Green Enchilada Sauce

2½
cups chicken stock

½
pound tomatillos, husked, washed and halved

1
small onion, chopped

2
small green bell peppers, stemmed, seeded and chopped

1
poblano chile, stemmed, seeded and chopped

1 to 2j
alapeños, stemmed, halved and seeded

1
bunch spinach (about 6 ounces)

1
tablespoon vegetable oil

½
teaspoon ground white pepper

Salt

Prepare the chicken filling: In a medium saucepan, combine poblano, tomato, salt, oregano, white pepper and garlic with 3½ cups water. Bring to a boil over high, then cook over medium heat for 30 minutes. Add chicken, cook for an additional 10 minutes, then stir in cilantro.
While the filling cooks, prepare the red enchilada sauce and green enchilada sauce. (You also can prepare both sauces first and keep them warm over low heat.)
When ready to assemble the enchiladas, heat the broiler and set an oven rack a few inches away from it. (It is tricky to assemble all six servings of enchiladas at once, but they can be assembled in batches or cooked off one or two at a time. The components all store well refrigerated for a few days.)
Heat a medium skillet over medium. Add a layer of vegetable oil that is about the thickness of a corn tortilla and heat over medium-high. Using tongs, dip tortillas in hot oil, quickly cooking on both sides just until warmed without allowing tortillas to become crisp, about 20 seconds per side. Transfer warmed tortillas to a plate and continue until all are fried, adding oil as needed.
Stack one serving of enchiladas at a time: Dip 1 tortilla in red sauce until fully coated and place on an ovenproof rimmed plate, bowl or baking dish that is slightly wider than the tortilla. Top with ? cup of black beans and a sprinkling of the cheese.
Dip a second tortilla into the red sauce, then place it on top. Top the second tortilla with ½ cup of chicken filling, spreading it in an even layer. Dip a third tortilla into the green sauce until fully coated, then set it on top of the chicken filling. Liberally top half of the top tortilla with red sauce and the other half with green sauce; sprinkle generously with cheese and red onion.
Assemble remaining tortilla stacks:
Heat the enchiladas under the broiler, working in batches, until cheese is well melted, 1 to 2 minutes. While cheese is melting, fry eggs in a skillet, in batches as needed.
Top each serving with a fried egg; season the egg with salt. Drizzle each serving liberally with the loosened sour cream. Top with garnishes, as desired, and serve immediately.
These chicken-filled, Sonora-style enchiladas have been offered at El Cholo in Los Angeles since it began as the Sonora Café in 1923. They are based on the recipe of Rosa Borquez, who started the restaurant with her husband, Alejandro. Both were born in the Mexican state of Sonora. This dish, with stacked tortillas rather than rolled, is known in Sonora as “enchiladas chatas,” flat enchiladas. Adapted from “A Taste of History: With Authentic El Cholo Recipes” by Ron Salisbury (2020), this recipe includes a chicken stew base with tomatoes, poblano and white pepper, plus a classic red enchilada sauce with smoky dried chiles and a green enchilada sauce with verdant notes from tomatillos, fresh chiles and spinach. A fried egg crowns the top. 
Cooks at El Cholo in Los Angeles spend four hours, three times a week, to make each 35-gallon batch of sauce for their enchiladas. “Without the enchilada, we wouldn’t have survived,” said Ron Salisbury, the third-generation owner. Adapted from “A Taste of History: With Authentic El Cholo Recipes” by Ron Salisbury (2020), this sauce was created for El Cholo’s Sonora-Style Enchiladas but can be used for any enchilada recipe. The mild California chiles, despite their name, come from Mexico, where they are dried in kilns. (Years ago they were sun-dried in fields, giving them a richer flavor, but exposure to birds ended that practice.) 
Red  Enchilada Sauce:
In a medium pot, combine onion, all the chiles and the garlic with 4 cups water. Bring mixture to a boil over high, then cook for 15 minutes over medium-high heat.

Pour into a blender and purée until smooth.

Heat oil in a medium saucepan over medium-high heat. Add purée and black pepper and season 
generously with salt. Cook for 5 minutes. Taste and add more salt, if needed. 
The sauce will keep, refrigerated, for up to one week
Green Enchilada Sauce:
In a medium saucepan, bring the chicken stock to a boil over high. Add the tomatillos, onion, bell peppers, poblano, jalapeño and spinach, stirring in the spinach one handful at a time until wilted. Bring to a boil and cook over high heat for 15 minutes.
Transfer to a blender and purée until smooth.
Heat the oil in a saucepan over medium-high heat. Add the purée and white pepper; season generously with salt. Cook for 5 minutes. Taste and add more salt, if needed. The sauce will keep, refrigerated, for up to one week. have become more used to “spicier, more flavorful” foods, said Ron Salisbury, the owner, whose grandparents started the restaurant. “So without endangering too much, we added a little more chile." He added, “I felt I was tampering with something sacred.” One of his kitchen jobs as a teenager included seeding chiles, a step that keeps the sauce from becoming too hot and bitter. This sauce, adapted from “A Taste of History: With Authentic El Cholo Recipes” by Ron Salisbury (2020), was created for El Cholo’s Sonora-Style Enchiladas, but can be used for any enchilada recipe. 

SERVES: 6









Ron Salisbury

