PERFECT HUEVOS RANCHEROS
For the refried beans (optional)

250g 
black, pinto or other dried beans

1 
onion, peeled and halved

3 
garlic cloves, peeled and squashed

3 
avocado leaves (optional)

2 
tbsp lard or oil, plus extra to taste

For the salsa

1 
white onion (ideally), or 1 brown onion, peeled

1 
fresh green jalapeño chilli, or other medium-hot green chilli

1 
garlic clove, peeled and squashed

1 
tbsp oil or lard

400
g tinned chopped tomatoes


Salt


Sugar, to taste (optional)


Lime juice, to taste (optional)

8 
small corn tortillas

8 
eggs

1 
small bunch fresh coriander


Sliced avocado, to serve (optional)


Crumbled feta, or wensleydale, lancashire or cheshire cheese, to serve (optional)
Soak the beans in cold water for at least three hours, and preferably overnight. Drain the beans, put them in a large pan with half the onion and all three garlic cloves, and cover with fresh cold water until it comes about 5cm above the top of the beans.
Bring to a boil, then cover the pan, turn down the heat and simmer until soft and not at all chalky in the centre – how long that takes will depend on the age and type of beans, but you’re looking at at least an hour; make sure there’s always plenty of water in the pan.
For the salsa, cut the onion in half across the middle, rather than through the root. Wrap one half and save for another use, and cut the other half in half again, so you end up with two thick layers of onion rings.
Put a heavy-based dry frying pan on a high heat and, once it’s almost smoking, add the onion and chilli and char, turning regularly, until blackened all over. Remove from the pan and, once cool enough to handle, remove and discard the chilli stalk (and the pith and seeds, too, if you’re averse to heat, though it shouldn’t be too spicy) and roughly chop both it and the onion.
Put the oil in a saucepan on a medium heat, then briefly fry the garlic until it’s beginning to colour. Add the chopped onion and chilli and the tomatoes, bring to a boil, then turn down the heat, cover and simmer gently for 10 minutes.

Blend smooth, then season with salt to taste; add a pinch of sugar if you like it sweeter or some lime juice if you prefer it tangier.
Finely chop the remaining half-onion.Toast the avocado leaves, if using, in a hot, dry frying pan on a medium heat for a minute, until aromatic, then lift out. Add the fat to the hot pan and, once it’s hot, add the onion and fry, stirring, until soft and starting to colour. Crumble the avocado leaves into the pan.
Add the beans, keeping back their cooking water for the time being, and fry for a couple of minutes. Add a ladleful of the cooking water, then mash until smoothish, but still with some texture.
Add a little more water, and continue to cook until the mix breaks down into a spreadable paste. Add more fat if you like a richer finish, then season to taste and keep warm.
When you’re ready to serve, gently reheat the salsa. Cover the base of a small frying pan with oil or lard and put it on a high heat.
Once hot, drop in a tortilla, fry for about 20 seconds on each side, until soft, then drain on kitchen paper and wrap tightly in a clean tea towel to keep warm while you repeat with the remaining tortillas. Once all the tortillas are cooked and wrapped up, fry the eggs to your liking in the same pan.
To assemble, put two tortillas on each plate and put an egg on each. Dollop some salsa over the egg whites, sprinkle on some chopped coriander and top with avocado and/or crumbled or grated cheese, if using. Serve with the beans.
Is huevos rancheros your favourite Mexican breakfast – 
and, if not, what is (assuming you have one)? Are you crunchy or soft tortilla, black or pinto beans, pot or refried, or no beans at all? And what kind of salsa do you prefer?

Discover this recipe and over 1,000 more from your favourite cooks on the new Guardian Feast app, with smart features to make everyday cooking easier and more fun

Explore more on these topics
This favourite Mexican brunch dish may be only egg, tortilla, salsa and maybe a few beans, but it’s much more than the sum of its parts

SERVES: 4 
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