Huevos Rancheros





Name:
Ingredients:

30ml cooking oil
3-4" tortillas
125ml chopped onion
1 clove garlic, minced
1 large tomatoes, peeled, cored & chopped
1 green chili peppers, rinsed, seeded & chopped
1ml. salt
30ml cooking oil
3-4 eggs (1per person)
125ml shredded Monterey Jack cheese

 Directions:

1. In small skillet heat 30ml oil. Holding tortillas with tongs, dip one at a time in hot oil for 10 seconds or till limp. Line a 10 x 6 x 3" baking dish with tortillas. Keep warm. 

2. In same skillet cook the onion & garlic till tender but not brown (add oil if necessary). Stir in tomatoes, chili peppers & salt. Simmer, uncovered, for 10 minutes. Spoon over tortillas.

3. In large skillet heat 1 tbsp. oil. Carefully break eggs into skillet; sprinkle with salt & pepper. When whites are set & edges cooked, add 1 tbsp water. Cover skillet & cook eggs to desired doneness. 

4. Carefully arrange cooked eggs over the tomato sauce and tortillas in baking dish. Sprinkle with cheese. Place under broiler for 1 to 2 minutes or till cheese melts. Serve at once. Serves 4.

Mexican Hot Chocolate
If you want to spice it up, add up to 1/4 teaspoon chile powder to each cup (250ml) of milk when heating it up, or add it to taste at the end. You could also infuse a stick of cinnamon in the milk to give the hot chocolate a more pronounced cinnamon flavor. 


2 cups (500ml) whole milk
4 tablespoons (25g) unsweetened cocoa powder, natural or Dutch-process
pinch of salt
3 ounces (85g) Mexican sweet chocolate, finely chopped -bittersweet


1. In a medium saucepan, heat the milk with the cocoa powder and salt, whisking constantly until it comes to a full boil.
2. Remove from heat and add the chocolate, whisking gently until it’s completely melted. If desired, blend the mixture with an immersion blender until smooth. 

 

Remove from heat. If desired, add chili powder to increase spice.

