TOSTADAS DE TINGA DE POLLO (SHREDDED CHICKEN AND SALSA TOSTADAS)
4
ounces smoked bacon, sliced crosswise into thin strips

1
medium white onion, chopped, plus more for serving

2
(15-ounce) cans black beans, undrained

1
chipotle chile in adobo, chopped, plus 2 tablespoons adobo sauce


Kosher salt (optional)

2
cups cooked shredded chicken (from a roast chicken or rotisserie chicken)

1½ 
cups salsa, such as guajillo or aguacate ahumado salsa

8
tostadas

4
ounces queso fresco, crumbled


Cilantro leaves and tender stems, for serving

Place the bacon in a large (room-temperature) skillet, preferably cast-iron, and heat over medium-high. (Starting in an unheated skillet allows the bacon fat to melt as the pan heats and will keep the bacon from sticking.) Cook, stirring occasionally, until the bacon is browned and crispy, about 6 minutes. Transfer to a small heatproof bowl.

Add the onion to the bacon fat in the skillet and cook over medium-high heat, tossing occasionally, until tender and brown, about 6 minutes.

Add the black beans and their liquid, the bacon, chipotle and adobo sauce and bring to a boil. Cook, stirring occasionally, until the liquid has reduced slightly, about 5 minutes.

Using a potato masher, smash the beans until almost no whole beans remain and the mixture is thick, smooth, and creamy — the consistency of sour cream. Remove from the heat, taste, and season with salt if desired. The refried beans will thicken as they sit.

In a medium saucepan over medium high, heat the chicken and salsa, stirring occasionally, until the chicken is completely coated and warmed through. Taste and season with salt if desired.

Spread about ? cup of the refried beans over each tostada. Top with about ½ cup of the chicken tinga, the queso fresco, cilantro and chopped onion.
TIP: The tinga can be made up to 5 days ahead. Store in an airtight container in the refrigerator.
Rotisserie chicken can be a secret weapon when you’re busy. If you have a flavorful salsa on hand, just pull the meat and warm it in the salsa to make a quick tinga. A typical tinga has a guajillo salsa, but don’t let that limit you. A salsa verde, or any chipotle salsa, would be wonderful, and if you use aguacate ahumado salsa, it will create a rich, creamy sauce for the shredded chicken. Homemade bacon-y refried beans offer a comforting contrast.
SERVES: 4
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Al B.1 week ago

And maybe a fresh flour tortilla as big as a pillow case. Lived in Tucson way back. Miss it very much, esp. the food!

Is this helpful? 9

Jennifer6 days ago

A tostada is a crispy tortilla that is eaten flat with or without toppings. Typically, when someone speaks of a tostada, toppings that come to mind are beans and chicken tinga (like this recipe) with chopped lettuce, cabbage, tomatoes, onions, sour cream, cheese, etc.

Is this helpful? 8

