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Chorizo and Egg Chilaquiles with Salsa Verde 

Serves 4 

Ingredients 

Vegetable, canola, or peanut oil, for frying and sautéing 
16 soft corn tortillas, cut into 6 wedges each 
Kosher salt 
1/2-pound fresh Mexican chorizo, casing removed, if necessary 
2 cups Mexican salsa verde, homemade or store-bought 
1 cup  homemade chicken stock or low-sodium chicken broth or water 
4 large eggs 
1/2 cup  shredded Monterey Jack cheese or crumbled cotija cheese 
1/2 cup Mexican crema or sour cream 
Rapid-pickled red onions, for garnish 
4 radishes, thinly sliced 
1/4 cup chopped fresh cilantro leaves, for garnish 
Sliced limes, for serving 
 
Instructions: 
 
Heat about 3 inches of vegetable oil to 375°F in a in a large Dutch oven, wok, or deep fryer. Adjust flame 
to maintain temperature. Line a large rimmed baking sheet with paper towels. Working in batches to 
avoid crowding the oil, fry tortilla wedges, using a metal spider to agitate and turn them as they cook. 
Cook until bubbling slows to a trickle, chips are pale golden brown and very crisp, about 3 minutes per 
batch. Transfer to the baking sheet and immediately season with kosher salt. Repeat with remaining 
batches. 
 
Preheat broiler to high heat and set an oven rack 6 or 7 inches from flame. In a large (12-inch) straight-
sided sauté pan or cast iron skillet, heat 1 tablespoon oil over medium-high heat. Add chorizo and cook, 
crumbling with a wooden spoon, until brown and cooked through. Using a slotted spoon, transfer 
chorizo to a plate and set aside. Drain all but 1 tablespoon fat from skillet. Add salsa verde and chicken 
broth and heat over medium heat until simmering. Add three-quarters of the chips and toss gently to 
coat. Cover and set aside while you make the eggs. 
 
In a large non-stick pan, cook 4 eggs until whites are set but yolks are still runny, about 3 minutes. 
Season with salt. Transfer to a large plate. 
 
Stir in the remaining tortilla chips to the chilaquiles pan and season to taste with salt if necessary. 
Sprinkle with cheese and the reserved crumbled chorizo. Broil until cheese is melted (if using Jack) and 
the tops of a few of the tortillas brown, 1 to 3 minutes (if using cotija, the cheese won't melt well, so you 
can skip this broiling step). Divide onto plates or serve family-style from the skillet, topping with fried 
eggs, sour cream, pickled red onions, sliced radishes, and cilantro. Serve immediately with lime wedges, 
for squeezing. 
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