HUEVOS RANCHEROS
2
pounds ripe tomatoes

½ 
medium white onion

2
tablespoons lemon juice

1
small jalapeño

¼
cup cilantro leaves, plus more for serving

1
ripe avocado

2
teaspoons kosher salt, such as Diamond Crystal, plus more for seasoning

½
teaspoon grated garlic

¼
cup neutral oil, such as safflower or canola

2
(15-ounce) cans black beans

¾
teaspoon ground cumin

¼
teaspoon smoked paprika

8
large eggs

8
(6-inch) warmed corn tortillas


Crumbled queso fresco, for serving

Dice the tomatoes, finely chop the onion, stem and mince the jalapeño, chop the cilantro and halve, pit, peel and slice the avocado. Reserve the cilantro and avocado. In a medium saucepan, combine tomatoes, onion, lemon juice, jalapeño, 2 teaspoons salt and ¼ teaspoon of the garlic, and mix well. Transfer 1½ cups of the fresh salsa to a bowl and set aside.

Cook the remaining salsa over medium-high heat, stirring frequently, until the tomatoes soften and the sauce thickens, about 10 minutes. Transfer the ranchero sauce to a bowl and cover to keep warm (you should have about 2 cups).

In the same saucepan, heat 2 tablespoons of the oil over medium. Add the remaining ¼ teaspoon garlic and stir until fragrant, 30 seconds. Add the beans (and their liquid), cumin, smoked paprika and ½ cup of the reserved fresh salsa, and cook over medium-high heat, stirring frequently and mashing with the back of a spoon or potato masher, until the mixture is smooth and thick, about 10 minutes. Season with salt to taste and remove from heat.

In a 12-inch nonstick skillet, heat 1 tablespoon of the oil over medium. Crack in 4 of the eggs and cook undisturbed until whites are set but yolks are still runny, 4 to 5 minutes. Transfer to a large plate and repeat with the remaining oil and eggs.

Meanwhile, stir the cilantro into the remaining 1 cup reserved salsa. Divide the tortillas across 4 plates (2 per plate). Spread refried black beans on the tortillas and top each with an egg. Cover the eggs with ranchero sauce. Divide avocado on the plates and garnish with some of the fresh salsa, queso fresco and cilantro.
Eggs “rancher’s style” is a traditional, hearty Mexican breakfast typically enjoyed after a hard morning’s work. But huevos rancheros also makes for a satisfying and comforting weeknight dinner. The simple yet flavorful homemade salsa comes together quickly and is smartly used in three ways: a quick simmer transforms the salsa into the warm ranchero sauce; it adds a zesty flavor that shines through in the smoky refried beans; and it gives a final fresh finish as a tangy topping. Any leftover ranchero sauce and refried beans make for great dips the next day.

SERVES:  4 
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Dave Bloch1 year ago

In Yucatan, we have a unique dish called Huevos Motuleños (named for the city of Motul, where the inventor still serves them in her restaurant in the Public Market). Put 2 eggs in a frying pan and get them going. Then drop a tortilla in another frying pan. Spread some refried beans on it and heat it up. Put the fried egg on top, then some chopped-up ham and maybe a teaspoon of green peas. Grate some cheese over it all and heat until the cheese starts to melt. Plate it and top with salsa.

Is this helpful? 254

paula contreras1 year ago

I recommend frying tortillas as well, it brings out more flavor. Don’t fry too long, 10 seconds on each side. Don’t warm in microwave, use griddle or pan.

Is this helpful? 142

Carla1 year ago

Salsa ranchera is a basic, and descriptive, term referring to a smooth blender sauce made with raw blended tomatoes, onion, serrano chiles, and possibly garlic and cilantro. The sauce is then "seasoned" by frying in a small amount of oil and cooked about five minutes to keep the flavor fresh. True "huevos rancheros" is a simple and glorious dish of lightly fried tortilla topped with fried egg drowned in salsa ranchera. No cheese, no beans, no cream.

Is this helpful? 130

William Barr1 year ago

When I lived in Mexico City some years back, I used to take my car in for repairs very often. I'd leave it and walk to a nearby diner on Avenida de la Independencia, where I'd order "huevos divorciados.". The dish was two eggs over easy on tortillas, one with red sauce and the other green, the two separated by a wall of refried beans. Great memories.

Is this helpful? 72

Pahi1 year ago

There are many ways to make huevos rancheros in Mexico. The way I know it is very different than this recipe. Sauté green onions, serranos, garlic in oil. Add tomato sauce and water to thin it down and heat to a simmer. Dip heated corn tortillas one at a time and return to plates (2 tortillas per serving). Add the eggs to the pan and cover. Cook on low until sunny side up. Place eggs on tortillas and serve remaining sauce over the eggs. Not fancy, but very delicious.

Is this helpful? 40

Corinna Hildegard11 months ago

Some talked in the notes how a "traditional" salsa ranchera is made with the help of a blender. In the traditional Mexican kitchen electrical tools do not exist, and, quite frankly spoken, a salsa made with a blender or food processor never can be good, as the ingredients are cut way too small or not equal enough. Any true Mexican dish will never have anything in it where a blender will be used, and that is true independent of the many different regional cuisines in Mexico.

Is this helpful? 30

Heather R.1 year ago

I loved this, and since I love limes so much, I added lime juice along with the lemon to the salsa before cooking and added lime zest to the fresh salsa too. Also, used way more garlic and cilantro than was called for, and it turned out awesome. Excited to experiment and take this in more directions. Thanks for the great recipe!!

Is this helpful? 29

Anne B1 year ago

I—not caring whether it is authentic or not—made the recipe exactly as written. It is really wonderful. The salsa is especially good and any leftover salsa makes a terrific cold soup for the cook's lunch.

Is this helpful? 19

Mary from Terry, MS1 year ago

I appreciate your mentioning Huevos Motulenos, my favorite breakfast in Puerto Morelos where we vacation every winter. The ham and green peas are mandatory to make it taste right.

Is this helpful? 18

sadie1 year ago

This was a dish that seemed intimidating, but then turned out to be both straightforward to make and immensely tasty.

Is this helpful? 17

Bazz1 year ago

Huevos Rancheros police aside, this was an excellent recipe. Only change I made was to blend the ranchero sauce after it cooked because I wanted more contrast in textures between the sauce and the fresh salsa. Used pinto beans instead of black beans since that’s what I had and added some cayenne for more spice. Lightly fried the tortillas. Very filling and makes for a perfect weekend brunch dish.

Is this helpful? 12

eliza3831 year ago

I liked this so much I used leftover beans in breakfast burritos today. Delish! Hubby is from New Mexico btw and liked this a lot, all he thinks when he hears huevos rancheros is eggs rancher style. That can mean a lot of things.

Is this helpful? 10

Bill10 months ago

Saying "traditional" huevos rancheros is like saying "traditional gazpacho." There are countless variations of gazpacho, and of huevos rancheros, that vary from cook to cook, from region to region, and with the contents of one's larder. This version is fine as a starting point; cook it as is or tweak it if you like. If you are the exploratory type, google Tex-Mex huevos rancheros, California huevos rancheros, etc. and see if you find something else you'd like to try.

Is this helpful? 9

jimmi10 months ago

You can make creamy frijoles negros by putting the beans with their liquid in a mixing bowl and using a hand or wand blender to turn them into the smooth black beans you get at most Mexican restaurants. Also, definitely toast or fry the tortillas to a crispy texture.

