Chilaquiles

Pronounced [chee-lah-KEE-lehs]. This dish is popular from the U.S. border all throughout Mexico and downward into Guatemala because it is a popular way to use stale corn tortillas. Depending on the dish the tortillas are cut in strips or broken into pieces and topped with a sauce or layered, casserole style. Chilaquiles are frequently eaten as a breakfast food.  One traditional variation mixes the tortillas strips with freshly scrambled eggs and roasted chiles.

Basic Chilquiles Recipe

Serves 6 

i n g r e d i e n t s
1 dozen stale corn tortilla
2 1/2 cups Mexican-style tomato sauce (below)
1/2 cup chicken broth
2 fresh or canned jalapeño chilies, or to taste, seeded and minced
 (wear rubber gloves)
2 cups grated Monterey Jack (about 1/2 pound) or a combination of 1 cup Longhorn or Cheddar and 1 cup Monterey Jack.
1/3 cup Crema 

Tomato Sauce
1 35-ounce can plum tomatoes, drained
1 onion, chopped coarse
2 garlic cloves, chopped coarse
2 fresh or canned jalapeño chilies, or to taste, seeded and minced (wear rubber gloves).   You can also used canned chipotle chilies to add a nice smoky flavor.
3 tablespoons vegetable oil 

In a blender purée the tomatoes with the onion, the garlic, and the chilies. In a large skillet heat the oil over moderately high heat until it is hot but not smoking, add the tomato purée, and cook the mixture, stirring occasionally, for 5 minutes. Season the sauce with salt and black pepper. 

d i r e c t i o n s (Chilaquiles) 
In a skillet heat 1/2 inch of the oil over moderately high heat until it is hot but not smoking, in it fry the tortillas in batches for 10 to 20 seconds, or until they are pale golden and almost crisp, and transfer them as they are fried with a slotted spatula to paper towels to drain. In a bowl stir together the tomato sauce, the broth, and the chilies. In a greased 1 1/2-quart shallow baking dish layer the tortillas, the Monterey Jack, and the tomato sauce, beginning with a layer of the tortillas and ending with a layer of the Monterey Jack, and bake the chilaquiles, covered with foil, in the middle of a preheated 350°F. oven for 20 minutes. Drizzle the crema over the chilaquiles and serve. 

