Chilaquiles Rojos

Author: Cookie and Kate  Prep Time: 15 minutes  Cook Time: 20 minutes
Total Time: 35 minutes ~ Yield: 4 servings Category: Breakfast
Method: Stovetop  Cuisine: Mexican

% % % % K 4.9 from 54 reviews
Make the best red chilaquiles with this foolproof recipe! Chilaquiles are a classic Mexican dish of tortilla chips

soaked in flavorful sauce—in this case, red sauce. This recipe comes together quickly and is best served hot, so be
sure to have every ingredient ready before you start cooking. Recipe yields 4 servings.

SCALE 2x || 3x

INGREDIENTS

Red Sauce (yields 2 cups)

3 tablespoons flour (whole wheat, all-purpose, or gluten-free blend all work)

« 1tablespoon ground chili powder

» 1teaspoon ground cumin

» 1/ teaspoon garlic powder

» 1/4 teaspoon dried oregano

» 14 teaspoon salt, to taste

 Pinch of cinnamon

3 tablespoons extra-virgin olive oil

« 2 tablespoons tomato paste

» 2 cups vegetable broth

» 2 tablespoons chopped fresh cilantro, plus additional for garnish

» 1teaspoon apple cider vinegar or distilled white vinegar

Everything Else

» 5 big handfuls (5 ounces) corn tortilla chips, or homemade crispy baked tortilla chips (see post)
» 1/3 cup crumbled Cotija, queso fresco or feta cheese

« 1small handful (about 3 tablespoons) very thinly sliced radish, or chopped red or green onion

« 1ripe avocado, thinly sliced, or guacamole

» Optional: 4 fried eggs or scrambled eggs or poached eggs

» 1small lime, cut into wedges


https://cookieandkate.com/best-guacamole-recipe/
https://cookieandkate.com/favorite-fried-eggs-recipe/
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INSTRUCTIONS

1. To make the sauce: Measure the flour, chili powder, cumin, garlic powder, oregano, salt and cinnamon

into a small bowl. Place the bowl near the stove with the tomato paste and broth.

2, In a large skillet over medium heat, warm the oil until it’s it’s hot enough that a light sprinkle of the

flour/spice mixture sizzles on contact. This might take a couple of minutes. Keep an eye on it.

3. Once it’s ready, pour in the flour and spice mixture. While whisking constantly, cook until fragrant and
slightly deepened in color, about 1 minute. Whisk the tomato paste into the mixture, then slowly pour in

the broth while whisking constantly to remove any lumps.

4. Raise heat to medium-high and bring the mixture to a simmer, then reduce heat as necessary to maintain
a gentle simmer. Cook, whisking often, for about 5 to 7 minutes, until the sauce has thickened a bit and

your spoon encounters some resistance as you stir it.

5. Reduce the heat to the lowest possible setting. Whisk in the cilantro and vinegar and season to taste with
additional salt, if necessary (I usually add another pinch or two).

6. To make the chilaquiles: Add the tortilla chips to the skillet. Using a flexible spatula, gently toss until all
of the chips are coated in sauce. It might seem like they never will be, but keep stirring!

7. Once coated, remove the skillet from the heat. Test a chip to see if it has softened to your liking (this is
really a matter of personal preference—I like my chips lightly tender). If the chips are not sufficiently
softened, cover the skillet for 1 to 4 minutes, until you're happy with their texture.

8. Sprinkle the chilaquiles generously with crumbled cheese, radish and cilantro leaves. Scoop servings onto
individual plates, add a few slices of avocado, a fried egg if desired, and a wedge of lime. The chips will
continue softening with time, so chilaquiles are best served promptly (do not re-cover the pan to preserve
heat; the chips will get far too soggy).

NOTES

On leftovers: Chilaquiles are best enjoyed shortly after making, since the chips continue to soften with time.
So, I wouldn’t plan to have leftovers. You can cut the recipe in half to yield 2 servings, if desired (use a 10”
skillet).

Make it gluten free: Be sure to choose certified gluten-free tortilla chips, or make your own chips with gluten-
free corn tortillas. Use gluten-free all-purpose flour in the sauce.

Make it dairy free: Easy! Omit the cheese, and top servings with a generous dollop of cashew sour cream.

Make it vegan: Omit the cheese, and top servings with a generous dollop of cashew sour cream. Don’t top your

chilaquiles with eggs. For extra protein, serve with refried beans on the side.


https://cookieandkate.com/vegan-sour-cream-recipe/
https://cookieandkate.com/vegan-sour-cream-recipe/
https://cookieandkate.com/easy-refried-beans-recipe/

» NUTRITION INFORMATION

The information shown is an estimate provided by an online nutrition calculator. It should not be

considered a substitute for a professional nutritionist’s advice. See our full nutrition disclosure here.

Nutrition Facts

Serving Size 1 serving, without eggs
Serves 4

Amount Per Serving

Calories 425

% Daily Value*

Total Fat 29.1g 37%

Saturated Fat 5.5g

Trans Fat Og

Polyunsaturated Fat 5.6g

Monounsaturated Fat 16.2g 0%
Cholesterol 11.1mg 4%
Sodium 714mg 31%
Total Carbohydrate 38.5g 14%

Dietary Fiber 7g 25%

Sugars 3.7g
Protein 6.8g 14%
Vitamin A 7% Vitamin C 13%
Calcium 10% Iron 12%
Vitamin D 0% Magnesium 15%
Potassium 11% Zinc 14%

Phosphorus 15% Thiamin (B1) 12%
Riboflavin (B2) 18% Niacin (B3) 15%
Vitamin B6 21% Folic Acid (B9) 15%
Vitamin B12 9% Vitamin E 22%
Vitamin K 22%



https://cookieandkate.com/nutrition-disclaimer/

Did you make this recipe?

Please let me know how it turned out for you! Leave a comment below and share a picture on Instagram with the
hashtag #cookieandkate.

Recipe from Cookie and Kate: https://cookieandkate.com/best-red-chilaquiles-recipe/
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