TAQUITOS
4
large guajillo or New Mexican chiles (42 grams), stems and seeds removed

1 to 3
chopped chipotles in adobo, to taste

3
garlic cloves, peeled

½
teaspoon dried oregano, preferably Mexican

¼
teaspoon coriander seeds

¼
teaspoons cumin seeds

¼
teaspoon black peppercorns

1
cup chicken stock, plus more if needed

2
teaspoons fine sea salt

2
medium chicken breasts from a rotisserie or roast chicken, shredded, skin and bones 
removed (about 2 cups)

16
(6-inch) corn tortillas


Vegetable oil, for frying


Guacamole, crema, crumbled Cotija cheese, chopped cilantro, shredded iceberg 
lettuce, chopped white onion, chopped tomatoes and lime wedges, for serving 
(optional)

In a medium saucepan, bring guajillo, chipotle, garlic, oregano, coriander, cumin, peppercorns, stock and salt to a boil over medium-high. Reduce to a simmer, cover and cook, stirring once, to make sure the chiles are hydrating evenly and are becoming very soft, about 5 minutes. Remove from heat.

Transfer mixture and their cooking liquid to a blender; mix until the salsa is completely smooth, adding a splash of chicken stock if needed. Transfer chicken to a medium bowl and add ¾ cup of the salsa, tossing until completely coated. Season with salt, if necessary. If there is any remaining salsa, serve it alongside the taquitos.

Stack the tortillas, wrap in a clean, damp towel and microwave until soft and pliable, 15 to 30 seconds. Spoon 2 to 3 tablespoons of chicken across the center of a tortilla, keeping the other tortillas wrapped so they stay warm. Fold one side over the filling, then tightly roll up the tortilla and secure with a toothpick. Repeat with the remaining chicken and tortillas, keeping the unused tortillas covered as you work.

Fill a large (12-inch) skillet, preferably cast-iron, with oil so that it comes about ¾ inch up the sides. Heat on high until the temperature reaches 350 degrees on a fry thermometer. Working in 2 batches, fry taquitos (keeping in the toothpicks), turning occasionally until all sides are deeply golden brown, 3 to 4 minutes. Remove with tongs, allowing excess oil to drip back into the pan, then place on a paper towel-lined baking sheet. Repeat with remaining taquitos.

Remove the toothpicks. Serve warm, topped as you like with guacamole, crema, Cotija, cilantro, lettuce, onion, tomatoes and lime.
In Spanish, taquitos means “little tacos,” and depending on where you are in Mexico, they can refer to small tacos, breakfast tacos, or stuffed, rolled and fried tacos. If they’re the latter, as in this recipe, medium-size tortillas are typically used, whereas when larger tortillas are used, they are called flautas (or flutes). When choosing your tortillas, freshness is more important than size — they need to be soft and pliable so they won’t crack when rolled. Pick up the bag of tortillas at the store and gently bend the stack; if they are stuck together, stiff or you see any broken edges, they are probably old and will be difficult to roll. Conversely, if there is condensation inside the bag, that generally means the tortillas were packed warm, have a higher moisture content and are likely fresh. 
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