GREEN CHORIZO AND POTATO TACOS
1/3 
cup canola oil

2 
cups finely diced russet potatoes (from 2 medium potatoes)

2¼
teaspoons kosher salt, divided


Green Chorizo

1/3 
cup lower-sodium chicken broth

¾
cup finely diced white onion, rinsed in cold water

½
cup chopped fresh cilantro

18 
(4-inch) corn tortillas, warmed


Lime wedges, for serving

Heat oil in a large nonstick skillet over medium. Add potatoes in a single layer, and cook, stirring occasionally, until golden brown and crisp, 12 to 15 minutes. Transfer to a paper towel–lined bowl, and toss with ¾ teaspoon salt. Do not wipe out skillet, and return skillet to heat over medium-high; add chorizo, and cook, stirring often, until crumbled and cooked through, about 5 minutes. Stir in chicken broth and 1 teaspoon salt. Cook, stirring occasionally, until liquid is mostly absorbed, about 30 seconds to 1 minute.

    

Stir together onion, cilantro, and remaining 1/2 teaspoon salt. Top each tortilla evenly with about 2 tablespoons chorizo, about 1 tablespoon potatoes, and about 1 teaspoon onion mixture. Serve tacos with lime wedges.
A punchy, herb-forward Green Chorizo is the star of these tacos, but the hidden heroes are the tiny cubes of fried potato—they’re salty, crispy, and absolutely irresistible. The addition of chicken broth helps hold the crumbly chorizo and bits of potato together. You can make your own Basic Corn Tortillas or Tex-Mex Flour Tortillas, making the tortillas on the small side (about 4 inches in diameter), or use store-bought tortillas. La Tortilla brand makes street-style half-corn, half-flour tortillas, which stay more pliable than the all-corn tortillas.

Active Time 25 MIN 







Total Time 30 MIN 
Serves: 6
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