Here are the basic procedures to feed 16 persons:

To fry the tortillas, figure three tortillas per person and purchase the appropriate bag of 5-inch corn tortillas at the grocery. Slice the tortillas into 1 1/2-inch pieces (use a serrated bread knife to slice a stack of tortillas into four sections, then rotate the stack 90 degrees and slice into threes). If using lard, cover the bottom of a heavy frying pan with 1/2 inch of melted lard, then fry the tortillas in batches till golden. Drain on paper towels. If your friends are vegetarian, use vegetable oil. You can also fry the tortillas in your deep fat fryer.

For the red sauce:
4 tablespoons lard or vegetable oil
1 white onion, peeled and diced small
3 cloves garlic, peeled, crushed and roughly chopped
1 28-ounce can plus 1 14-ounce can diced tomatoes, with juice
2 chipotle chilies in adobo
1 cup chicken stock or broth
2 teaspoons dried epazote (or substitute 2 teaspoon dried oregano, preferably Mexican)
1/2 teaspoon ground cumin
1 bay leaf
Heat 2 tablespoons lard or oil in a heavy pot or Dutch oven. Saute onion and garlic until onion is soft, about 10 minutes. Add remaining ingredients and cook about 1 hour. Remove from heat. Remove bay leaf. In batches, mix sauce in blender until smooth. Rinse out cook pot.

Return pot to stove and heat remaining 2 tablespoons lard or oil. Pour sauce into oil and stir to blend. Cook until sauce has reduced slightly and is thick like a pasta sauce. (Cooking sauces in oil is traditional in Mexico.) Set sauce aside until ready to use. Can be made several days in advance.



For the green sauce:

2 1/2 pounds fresh tomatillos, husks removed, cleaned
4 tablespoons lard or vegetable oil
1 medium white onion, peeled and diced small
3 cloves garlic, chopped fine
3 Serrano chilies, seeds removed, chopped fine
½ cup roughly chopped fresh cilantro leaves
2 teaspoons dried epazote (or substitute 2 teaspoons dried oregano, preferably Mexican)
salt to taste

Preheat oven to 350 degrees

Arrange tomatillos on a baking sheet covered with parchment paper. Place in oven and roast 45 minutes, or until tomatillos are soft.

Meanwhile, in a sauté pan over medium-low heat, sweat the onion, garlic and Serrano chilies in 2 tablespoons lard or vegetable oil until onions are soft, about 10 minutes. Spoon into a food processor with cooked tomatillos, and cilantro. Pulse to a coarse puree.

Over moderately high heat, heat remaining 2 tablespoons lard or vegetable oil in a heavy skillet. Pour in pureed sauce. Add epazote. Cook vigorously until thick, about 5 minutes. Season with salt as needed. Remove from heat and reserve.
To serve the chilaquiles, have plates and condiments ready. In addition to the queso, crema, cilantro, chorizo, refritos and eggs, you can also display chopped lettuce, diced tomato, avocado--whatever you like.

You will also need one or two white onions, thinly sliced, to finish the cooking.

Coat a pan with lard or vegetable oil and, over moderately high heat, toss in a fistful of white onion slices and cook just a minute or two. Then add about two cups of sauce and continue cooking until it begins to bubble. Add enough tortilla chips and mix well. There should be just enough chips, and just enough sauce, so that the mixture is wet, but the chips are not swimming in sauce.

When the chips begin to soften, quickly transfer them to a platter so that guests can dig in and add condiments as they choose. 
