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I dedicate this book to Izzy; without her, there would never have been a book! And to my husband, Brandon, for being my biggest supporter.

[image: A repeating pattern of blue and white tiles with diamond shapes.]




CONTENTS

Introduction

About This Book

My Mexican Kitchen Essentials

[image: A plate with a partially eaten concha on a checkered tablecloth. Additional conchas are on a cooling rack in the background.]
Desayuno / Breakfast

Huevos a la Mexicana

Huevos Rancheros

Chilaquiles

Migas

Salchichas con Huevos / Hot Dogs with Eggs

Hot Cakes de Banana / Banana Pancakes

Conchas / Sweet Breads

Chicharrónes en Salsa / Pork Rinds in Chile

Slow Cooker Carnitas

[image: A table set with grilled meat, tortillas, beans, salsas, and drinks, with a person assembling a taco.]
Cenas Entre Semana / Weeknight Dinners

Pollo Asado

Sopa de Fideo

Caldo de Pollo/ Izzy’s Chicken Soup

Sopa de Queso con Papas

Caldo de Albóndigas / Meatball Soup

Carne en su Jugo / Beef Stew in Spicy Tomatillo Sauce

Ensalada de Jaiva / Imitation Crab Salad

Cóctel de Camarones de Papá / Dad’s Shrimp Cocktail

Ensalada de Atún / Tuna Salad

Chicken with Alfredo Pasta

My Mom’s Ham and Cheese Spaghetti

Brandon’s Shrimp Pasta

Spaghetti Verde / Spaghetti with Poblano Chile Sauce

Tacos de Papa

Tacos de Camarones

Enchiladas Rojas

Enchiladas Verdes

Fried Quesadillas

Chicken Marsala

Pollo a la Chipotle

Pollo en Chile Guajillo

Pozole Verde

Milanesa de Res o Pollo / Beef or Chicken Cutlets

Carne Asada

Bistec a la Mexicana

Mexican Corn Dogs

[image: A plate with two tacos filled with shredded lettuce and cheese, served with a small bowl of green sauce.]
Cenas Fin de Semana / Weekend Dinners

Tostadas de Tinga / Spicy Shredded Chicken Tostadas

Quesabirria Tacos

Empanadas de Carne Molida

Edith’s Chiles Rellenos

Flautas

Tostadas de Cueritos Estilo Guanajuato / Tostadas with Pork Rinds and Tomato Salsa

Sopes de Soy Chorizo

Gorditas de Pollo / Stuffed Tortillas with Chicken

Costillas en Salsa / Pork Ribs in Chile

Mississippi Pot Roast

Mole con Pollo

Caldo de Res / Beef and Vegetable Soup

[image: A bowl of cooked pinto beans garnished with fresh herbs, surrounded by small bowls of cilantro and crumbled cheese on a beige surface.]
Antojitos y Acompañantes / Snacks and Sides

Tostilocos

Botana Mexicana con Cueritos / Sweet, Spicy, and Pickled Pork Skins

Choriqueso

Loaded Carne Asada Nachos

Papas Rellenas

Colifor en Capeada / Batter-Fried Cauliflower in Chipotle Tomato Sauce

Esquites

Rueditas / Chile Lime Wheel Chips

Arroz Blanco

Arroz Rojo

Arroz Poblano

Frijoles de Edith

Frijoles Charros / Cowboy-Style Beans

Macaroni Salad

Potato Wedges

[image: A close-up of a yellow popsicle with red chili sauce dripping from the top, held by a person wearing black.]
Postres y Bebidas / Desserts and Drinks

Flan / Caramel Custard

Chocoflan Bundt Cake

Nutella Tres Leches Cake

Lemon Blueberry Loaf Cake

Limón Carlota / No-Bake Lime Cheesecake

Mexican Tiramisu

Budín de Pan / Bread Pudding

Arroz con Leche / Rice Pudding

Buñuelos

Churros

Chocolate Caliente Mexicano

Quesadilla Salvadoreña / Sweet Cheese Quesadilla

Fresas con Crema

Diablitos / Devilishly Delicious Ice Pops

Paletas de Fresas

Agua de Limón con Pepino y Chia / Cucumber, Lime, and Chia Smoothie

Agua de Jamaica / Hibiscus Cooler

Horchata

Atole Chocolate / Chocolate and Corn Pudding

[image: A small white bowl filled with red chili sauce, placed on a tiled surface with a spoon inside and some sauce spilled nearby.]
Basics

Corn Tortillas

Flour Tortillas

Salsa Roja

Chipotle Salsa

Chile de Árbol Salsa

Salsa Fresca

Creamy Avocado Salsa

Guacamole Salsa Dupe

Salsa Verde

Edith’s Favorite Guacamole

Pickled Onions

Acknowledgments

Index



[image: Edith Galvez, wearing glasses and an apron smiles while standing next to her daughter abd hugging her, both surrounded by greenery.]




INTRODUCTION

I began creating my TikTok cooking videos mostly for myself. Just highlighting my love of my Mexican food. I never included recipes or measurements or anything. I thought I was just cooking for my husband and daughter, Izzy, and then when an entire community came and joined me, it was a blessing, pure and simple. I’m so happy to share these recipes for the first time in this cookbook designed to teach and inspire people of my generation to cook without intimidation and nourish themselves and their families the way my family has nourished me.

The times we spent on my grandparents’ ranch in Mexico are some of my most cherished memories. I loved running through the fields; playing with the chickens, goats, and sheep; getting to ride horses whenever I wanted to; and taking occasional trips to the historic silver-mining town of Guanajuato, where my mom is from and where my abuelo had his little market.

The land, the light, the sounds, smells, and traditions would wash over me on those trips, and they have really informed the person I’ve become. A lot of that time was spent watching my abuela perform her magic in the kitchen. During those moments, she was stirring pots of beans, charring tomatillos for her salsa verde, mixing, kneading, and pressing the masa dough for her tortillas, which she’d cook on a blazing-hot comal (always flipping the disc with her bare hands!). She never measured a thing, of course! Each delicious dish was pulled together by sight, weight, and feel. Things were ready when they looked and smelled done. No measuring spoons, only heart. Cooking by heart.

On those times we took a trip off the ranch, my very favorite thing was to sample what the street food vendors were selling in the plaza. It was the most exciting thing to walk with my brothers back and forth, struggling to decide what to try. I loved the empanada vendor with all the varieties sold from embroidered napkin–lined baskets. There were vendors selling esquites (charred corn salad), paletas (fruit ice pops), and diablitos (spicy fruit snow cones). This food of my culture made its way deep into my soul on those summertime trips to Mexico.

But the urge to replicate those memories on a plate just wasn’t in me, for some reason. My mom had it, and she’s an excellent cook; she fed us all her perfect versions of Abuela’s classic recipes. Again, there was very little measuring—just more cooking by heart.

Happily, I married an amazing man named Brandon and realized my dream of starting my own family, but life was surprisingly difficult. After giving birth to our daughter, Izzy, I struggled with postpartum depression, which led to eating issues and anxiety. I lost a lot of weight. It was challenging, and I had trouble connecting to my family. To battle my problems, I started to cook a bit, which helped calm me down. As I learned not to be scared of food, I started to make it my goal to emulate my mom and, by her example, my grandmothers. I worked at exploring my roots, the things that could keep me centered and happy, through the authentic Mexican family recipes from the women before me.

Brandon introduced me to ASMR videos, and I found them to be a big help. They were so very calming to watch, and I thought they’d be a great way to deal with my natural shyness. No talking, no stress. Just set up the camera, invite viewers into my space, and show them what I love. One of my first videos was of my Tostadas de Tinga recipe, and I put it online with no expectations. It went viral, with 10.5 million views! I was so excited, because by this point, cooking had become my safe space, and to get this reaction was unbelievable. When my social media started picking up steam, I said, “I’m going to stick with this and see where it takes me.” I’m as surprised as you are with my success! I feel grateful that this is my job!

I also love the fact that my ASMR videos can make a positive impact on the Latino community in this country. They help people who struggle with English by skipping written lists of ingredients, since many are visual learners and can figure out my recipes just by watching what I do and how I do it. But they are also great for seasoned cooks who want a little insight into the foods of Mexico.

I’m grateful for my abuelas and my Mexican heritage, my family, and my husband, but there’s truly one person whom I have to thank for inspiring me to take this journey: my little girl, Izzy. Without her, I don’t know if I would have found this thing I love so much. Why Izzy? Because she’s a very strong-willed and persuasive girl, and when she was two or three, she basically forced me into the kitchen so she could play at being a chef, cutting things with her little plastic knives. To keep her company, I started going back to my memories and cooking the dishes of my family, stocking my pantry with great Mexican ingredients, and figuring out how to make these foods that were a part of me. Today she’s older, but she still loves to keep me company in the cocina, dumping, mixing, pouring, stirring. But you honestly wouldn’t be reading this without her pushing me. ¡Mi querida niña!
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I figured it was time to share my recipes with you because I feel so blessed and lucky to have my Mexican heritage and to have grown up with these rich, centuries-old traditions. To have my own family cookbook, if you will. But I know not everyone is so lucky, so I want to help.

In this book, I’m finally sharing the dishes I highlight in my videos, plus the food I cook at home for my family and friends. Many of these are Mexican classics from my grandmother by way of my mom, and let me tell you, it was no small task figuring out exact measurements! But I did it, and I’m passing that information on to you for the first time. I also included my own Mexican-inspired dishes, and even a couple that aren’t Mexican. I love teaching my generation how to cook without being intimidated or scared, with a book that’s easy to follow as I take you through the recipes step by simple step. These are delicious meals that will bring you and your family comfort, none of them too expensive or fancy.

My cookbook isn’t all hot chiles and spiciness (though there is plenty of both to satisfy those cravings). The reality is that Mexican food is much more nuanced than you may realize, and everything’s full of flavor, nurturing, and warmth. This is unpretentious food: authentic, cozy, and comfortable meals to make at home, helping you feel like you’re with your family and creating new family traditions that connect us all through dishes like my viral My Mom’s Ham and Cheese Spaghetti—that spaghetti is so easy to make. It’s the kind of dish that gets passed down, beginning the type of beloved generational thread we all want. Plus, it’s muy deliciosa!

I also demystify the Mexican pantry. Don’t know the difference between a serrano and a chipotle chile? I’ll tell you! Some of these items may be new to you, but they’re all things you can use in many ways in many different dishes, and they’re all pretty easy to find in local markets these days (or you can order them online). Plus, I teach you a few simple cooking techniques to master that you’ll use again and again.

My journey has taken me from being just a spectator in the kitchen to making it my happy place, because it’s in the kitchen where I get to show my love of family, tradition, and heritage. And my family is totally on board. (Well, I’m always kicking Brandon out of the kitchen, but he truly is my biggest supporter.) From family meals to big gatherings, these recipes will help you master it all. Without stress, but with flavor—con sabor! I couldn’t have done any of this without taking a look back, playing and experimenting, and, of course, getting encouragement from my darling Izzy.
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ABOUT THIS BOOK

Welcome to my kitchen! This book reflects how I cook for my family and friends, balancing our busy lives with the joy of delicious meals.

In the Desayuno / Breakfast chapter, you’ll find quick, authentic Mexican recipes for rush-out-the-door mornings and indulgent options for lazy weekends. Dinner is split into Weeknight Dinners for hectic days and Weekend Dinners for when you have time to savor the process. The Antojitos y Acompañantes section is a treasure trove of salads, starters, snacks, and sides, perfect for any occasion, from casual lunches to festive gatherings.

For your sweet tooth, Desserts and Drinks offers everything from simple treats to showstopping finales, along with sips to keep you warm or refreshed throughout the year.

Finally, the Basics chapter covers essential salsas and the secrets to perfect rice and beans, ensuring you have a strong foundation for your Mexican-cooking adventure.

Some overall notes:


	While I hope you’ll make my homemade tortillas, store-bought 6-inch corn tortillas work well, too.

	Note that in a 10-inch pan, you will need 1 cup of oil for every ¼ inch of oil depth.

	Many recipes call for frying. I recommend using a 10-inch pan that is about 2 inches deep for shallow-frying. But when you need a greater depth of oil—anything over 3 to 4 cups of oil (a depth of about 1 inch)—you should use a Dutch oven or other deep, heavy-bottomed pot so that you have safe clearance between the oil level and the rim of the pot.

	I always have a pot of Frijoles de Edith simmering to serve alongside most dishes. If you don’t have time to make them from scratch, you can use store-bought refried beans.
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MY MEXICAN KITCHEN ESSENTIALS

My cooking is a heartfelt celebration of my Mexican heritage and the meals I lovingly make for my family here in California. The recipes burst with bold flavors, featuring core ingredients like chiles, corn, beans, rice, cilantro, tomatoes, tomatillos, and Mexican cheeses. Some of these ingredients might be old friends to you; others might be new discoveries but are essential for these dishes. This is just the start of your cooking journey. I can’t wait for you to make these dishes your own family favorites.

You can find the ingredients that follow in many Mexican markets or neighborhood grocery stores, or order them online. Substitutions are suggested in the Tip section of the recipes whenever possible.

[image: A collection of red chili peppers in a wooden bowl, surrounded by garlic, tomatillos, dried chilies, and a small bowl of dried herbs.]

Chile Peppers

Chile peppers are either fresh or dried, and depending on which type you use, they can lend many different flavors to a dish. Do you want something smoky or bright? Spicy or colorful? Gentle or bold? Chiles are a major part of everything from soups to stews to marinades, and, of course, are a key ingredient in salsa! Here are a few of the peppers I find myself using most often.


Fresh Chiles

These are the fresh chiles I use most often, in alphabetical order.


	Anaheim peppers are light green and relatively mild, with a fresh flavor. First grown in Anaheim, California, at the beginning of the twentieth century, they are 6 to 10 inches long. You’ll find them in my Pozole Verde. They have a slightly smoky, sweet flavor and mild heat.

	Jalapeños are probably the most familiar and can vary in heat. Generally, the smaller ones tend to be hotter. I adore pickled jalapeños and always keep jars in my pantry for a snack of Botanas Mexicana con Cueritos. I also prefer pickled jalapeños to the usual fresh in my Favorite Guacamole.

	Poblano peppers are one of the most popular fresh chiles in Mexican cooking. They have a dark green color and mild flavor. They are most famous for being stuffed with meat or cheese and roasted (or deep-fried) for chiles rellenos poblanos, although my version (see page 123) uses potatoes and cheese for the stuffing. They’re also crucial in my Salsa Verde, Spaghetti Verde, and many other recipes in this book. We also enjoy them roasted, cut into strips, and popped into a tortilla.

	Serranos are small, slim green peppers that are very hot—about three times hotter than a jalapeño! They are common in hot sauces and salsas like my Salsa Fresca and Salsa Verde.





Dried Chiles

There are a million different dried chiles, so I’ve included the ones I use the most and that you’ll need for the recipes in this book. You can find dried chiles in supermarkets, Mexican markets, and online. My favorite brand is El Guapo.


	Ancho chiles are dried poblanos with a hint of chocolate, raisin, and spice to their flavor. They add depth to Salsa Roja.

	Chile de árbol is the dried chile I reach for when I want bright spice in a soup, stew, or salsa. It’s small but mighty and packs a lot of flavor in its slender red package.

	Chipotle peppers are dried, smoked jalapeños. One thing is for sure: Chipotles are a must-have flavor bomb! While you can sometimes find powdered chipotle in the spice aisle, they’re most commonly used canned as chipotles in adobo sauce (common brands are La Costeña and Embasa). The adobo they’re packed in is a deep red, spicy, tangy sauce made of tomatoes and spices. After opening a can, transfer whatever chipotles and adobo you don’t use to a small airtight container and refrigerate for up to 2 weeks. Remember that when I call for a specific number of chipotles in my recipes, I refer to how many chipotles are needed from one can—not the number of total cans!

	Guajillos are mild dried chiles, probably the second most commonly used chile after anchos. If you want a sauce to be red but not too spicy, guajillos are the chile for you. They’re found in my Salsa Roja.

	Pasillas are another mainstay chile of my Mexican pantry. This richly flavored, slightly sweet, not-too-spicy dried chile is named for its dark, wrinkled skin (pasilla means “little raisin”). You’ll find them in the sauce for both Mole con Pollo and Quesabirria Tacos.




HOW TO PREP DRIED CHILES

Take your knife and chop off (and discard) the tough stem, then split the chile open to remove the dried seeds and pith. Recipes will often call for soaking dried chiles in boiling water to soften them up before blending, though sometimes you’ll drop a whole one into a stew to extract flavor and a touch of spice (don’t worry, you can take it out before serving to avoid an unpleasant surprise).







Mexican Dairy

Mexican dairy products are an essential part of making my comida auténtica. There are several different varieties of cheese, each with specific uses that bring something unique to the party. And then there is the one and only Mexican crema, our type of sour cream. The brand Los Altos is an excellent resource for fresh Mexican dairy products.


Cheese


	Queso Cotija, named for the town of Cotija, Michoacán, is an aged Mexican cheese made from cow’s milk. It’s a little salty, with a firm texture, and is often sold grated. It has Parmesan vibes and is great sprinkled on top of almost anything. It’s a must on top of my Esquites.

	Queso fresco is mild, like panela, but a bit crumblier, like feta. Typically made from cow’s or goat’s milk, it adds texture and a nice jolt of freshness to dishes.

	Queso Oaxaca is a firm, low-fat Mexican cheese that melts beautifully, making it perfect for quesadillas. It has a texture like string cheese.

	Queso panela is a fresh (unaged) cow’s-milk cheese that tastes like firm mozzarella. I like it because it doesn’t melt, adding a nice textural element to soups. You can crumble it on top of enchiladas or bake it alone.





Cream


	Crema Mexicana is a silky, slightly tangy Mexican cream that resembles crème fraîche or sour cream, only thinner. I rely on crema Mexicana when making my pastas (pages 75–82) and to drizzle on tacos (page 83) and gorditas (page 133). If you can’t find Mexican crema, you’ll find the proportions for substituting a mix of sour cream and a bit of milk in Tips below the recipes that call for it throughout the book.

	Media crema is a canned cream, with a consistency halfway between evaporated milk and condensed milk. I haven’t found the perfect substitute for media crema; you could try heavy cream, but the flavor will vary slightly.





Produce

Fresh produce is one of the most essential elements of authentic Mexican cooking, and every Mexican pantry needs a few specific items beyond lemons, limes, onions, and garlic.


	Avocados are the true heroes of Mexican cooking, and their delicious, creamy imprint is all over my food. I prefer the wrinkly dark green Hass variety. There’s practically an avocado library in my kitchen, with one in every stage of ripeness almost always on hand. There are used in too many recipes to name here!

	Chayote is a member of the squash family. It is firm-fleshed, with a light sweetness, a taste somewhere between apple and cucumber, and the snap of jicama. It can be eaten raw (in salads) or lightly cooked, as it is in Izzy’s Chicken Soup and Caldo de Res. It also makes a great component of slaw.

	Cilantro provides an herbal, grassy, almost citrusy base to most of my recipes. I always use fresh cilantro, and most often only the leaves, not the stems. Please don’t skip it if it’s called for as a garnish.

	Mexican squash, sometimes called grey squash, looks like a fatter, lighter-green zucchini and has a slightly lighter flavor. It’s the secret to my Guacamole Salsa Dupe, and is excellent fried, used as a veggie substitute for meat in tacos and burritos, or pureed to thicken soups and sauces or add bulk to stews. You can use green or yellow squash as a substitute if needed.

	Tomatillos are also known as Mexican husk tomatoes because of their easy-to-remove papery husks. They provide a hit of tang and citrus in Salsa Verde and Costillas en Salsa, among other dishes. I char them with onions and garlic on my comal for a roasted sauce or blanch them for salsa verde. They can be very tricky: If you overcook them, they can turn sour on you, so pay attention!
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Pantry


	Corn tortillas are served at almost every meal in place of bread and are used to make countless dishes, including enchiladas (pages 91 and 92), tostadas (pages 116 and 129), tacos (pages 83, 86, and 118). I’ve shared my homemade recipe on page 222, but I can’t lie—I’m not always in the mood! There are many high-quality store-bought corn (and flour) tortillas in my fridge for those days.
[image: A bowl of cooked beans with herbs and a bowl of crumbled cheese on a terracotta tile surface.]

	Dried pinto beans are a daily need in my kitchen, and I almost always have a pot of them simmering (page 171). My trick is to skip the soaking and use a slow cooker so we can enjoy these at almost every dinner. I suggest using canned refried beans if you’re tight on time.

	Flour tortillas are used less frequently, but are just as delicious. (My comfort food is a flour tortilla slathered with butter!) I’ve included a recipe for making your own (page 224), but again… no guilt for using store-bought.

	Masa harina (preferably Maseca brand) is an instant corn flour that is the foundation of any dish that relies on a tortilla or corn shell. Unlike plain cornmeal, the corn for masa harina is processed in a way that gives the flour a distinctive, toasted flavor. It’s what you need to make your own soft Corn Tortillas, empanadas, and Sopes. Don’t be intimidated; you’ll get the hang of making your own in no time. It’s also used as a thickener for soups and atole (page 219), a thick chocolate corn pudding.

	Mexican chocolate is usually sold in tablet form. It is a combination of chocolate, sugar, and cinnamon. This gives Mexican chocolate drinks their distinctive flavor. Ibarra is the brand I prefer.

	Piloncillo is a raw cane sugar from Latin America with a smoky caramel flavor that comes in a solid cone; to use it, you grate the amount you need from the cone. Piloncillo can be tricky to find in stores but is readily available online. The closest substitute would be dark brown sugar.

	Rice is a must for soaking up the delicious sauces from so many of these recipes. Golden Star Thai jasmine rice is nicely fragrant and fluffy, but any white rice will do for Arroz Blanco. My steaming method also works for classic Arroz Rojo and Arroz Poblano.





Standard Pantry

Here are more common ingredients I always have on hand:


	Bay leaves

	Black beans, dried or canned

	Bouillon powder: chicken and beef (preferably Knorr brand)

	Cloves, whole

	Cumin, ground

	Garlic powder

	Goya Sazón seasoning

	Morton’s table salt (not kosher or sea salt)

	Oils: avocado, canola (or other neutral oil), and extra-virgin olive oil

	Onion powder

	Oregano, dried (the more fragrant Mexican variety if you can find it)

	Preground black pepper

	Sugar (Zulka Morena cane sugar is my pick)






Equipment


	Comal: This round, smooth, flat griddle without sides is traditionally used to cook tortillas and quesadillas; char tomatillos, onions, and garlic; and reheat tortillas. It’s a simple item, so there is no need for bells and whistles. It is just a nice flat surface made out of cast-iron or another material with some weight. A cast-iron skillet or griddle is a good substitute if you don’t have a comal.

	Concha cutter: Used to imprint a swirl or spiral shell pattern on dough, this traditional Mexican stamp is handy for making Conchas or bread rolls, but you can also use a small paring knife.

	Molcajete: The Mexican version of a mortar and pestle, a molcajete is often made of coarse-textured volcanic stone. It’s the thing the waiter brings over when making guacamole tableside. The rough surface inside the mortar and the grinding pestle are perfect for crushing chiles or garlic. I use mine to get the ideal texture on roasted salsas like Salsa Roja and Chile de Árbol Salsa.

	Molinillo: This traditional wooden (often decoratively carved) whisk is used in Latin America to mix beverages like hot chocolate or atole (page 219), a chocolate corn pudding. It’s a nice item if you want one, but a regular whisk or spoon will also work.

	Tortilla press: Very handy if you make lots of tortillas. A tortilla press is usually made of cast iron, cast aluminum, or good old-fashioned wood—which I prefer. It’s a tool designed to flatten balls of dough into evenly round tortillas, saving you lots of effort and time instead of rolling.

	Tortilla warmer: Tortillas can dry out quickly, and a warmer will keep them soft, supple, and ready to enjoy throughout the meal. Pick up the woven wicker type, round and perfectly sized to fit corn tortillas, at a local Mexican grocery store or online.
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DESAYUNO BREAKFAST

Huevos a la Mexicana

Huevos Rancheros

Chilaquiles

Migas

Salchichas con Huevos / Hot Dogs with Eggs

Hot Cakes de Banana / Banana Pancakes

Conchas / Sweet Breads

Chicharrónes en Salsa / Pork Rinds in Chile Sauce

Slow Cooker Carnitas
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HUEVOS A LA MEXICANA

Serves 4

Total time: 25 minutes

This recipe is my go-to for busy weekday mornings because it’s easier to make than its cousin Huevos Rancheros, which I usually save for slower weekend mornings. Eggs are softly scrambled with fresh green jalapeños and red tomatoes to create flecks of color to match the colors of the Mexican flag. Make sure to remove the pan from the heat when the curds are glossy so they stay soft and don’t dry out.


	4 large eggs

	Salt and ground black pepper

	¼ cup canola or other neutral oil

	¼ white onion, peeled and diced (about ¼ cup)

	2 fresh jalapeños, finely chopped

	2 garlic cloves, minced

	1 ripe Roma (plum) tomato, diced



For Serving:


	Crumbled queso fresco

	Finely chopped fresh cilantro

	Frijoles de Edith, warmed, or store-bought refried beans

	Warm corn tortillas



In a medium bowl, whisk together the eggs and a pinch each of salt and black pepper until combined. Set aside.

Heat the oil in a large skillet over medium-low heat. Add the onion, jalapeños, and garlic and cook, stirring occasionally, until the onion is translucent and everything is softened, 5 to 7 minutes. Stir in the tomato and cook until they begin to release their juices, about 1 minute.

Pour the eggs into the pan and use a silicone spatula to scramble the eggs until they are fully cooked and not runny, 2 to 3 minutes.

Evenly divide the eggs among four plates. Sprinkle with some queso fresco and garnish with cilantro. Serve with beans and warm tortillas.



[image: A plate of huevos rancheros with fried eggs, refried beans, salsa, cheese, and herbs on tortillas, served with a side of sauce.]




HUEVOS RANCHEROS

Serves 2

Total time: 20 minutes

Huevos rancheros is a hearty breakfast created to satisfy hungry rancheros (ranchers) in Mexico, and it’s what my abuela made for us on summer mornings at her ranch in Guanajuato. You start with a warm tortilla, then add a generous spoonful of my pinto beans, top them with a fried egg with a gooey yolk, and finish with a splash of salsa. Sometimes I double the beans and salsa for an easy dinner.


	5 tablespoons canola or other neutral oil

	3 ripe Roma (plum) tomatoes, diced

	½ cup tomato sauce

	⅓ cup finely chopped fresh cilantro

	¼ white onion, peeled and diced (about ¼ cup)

	1 fresh jalapeño, finely chopped

	1 garlic clove, minced

	¼ teaspoon ground cumin

	¼ teaspoon dried oregano

	Salt

	2 large eggs



For Serving:


	2 corn tortillas, warmed

	2 cups mashed Frijoles de Edith, warmed, or store-bought refried beans

	Crumbled queso fresco



Heat 3 tablespoons of the oil in a large skillet over medium heat. Add the diced tomatoes, tomato sauce, cilantro, onion, jalapeño, garlic, cumin, and oregano. Season with salt to taste. Cook, stirring occasionally, until the tomatoes release their juices and the onion becomes translucent, about 7 minutes.

Transfer the mixture to a blender (or food processor). With the steam vent in the blender top open, blend on high until creamy, about 45 seconds. Set aside.

Wipe the skillet clean, return it to the stove, and heat the remaining 2 tablespoons oil over medium-high heat. Add the eggs and cook until the whites are just set but the yolks are still runny, 3 to 4 minutes.

Place a tortilla on each plate. Spread the mashed beans evenly over the tortillas and top each with a fried egg. Spoon the tomato salsa on top of the eggs. Sprinkle with queso fresco and serve.


COCINA TIP:


	I use a bit more oil because I like my fried eggs to be extra crispy on the edges. You can use 1 tablespoon if you prefer the edges to be softer.







[image: A plate of chilaquiles topped with a fried egg, red onion, crema, cheese, and cilantro on a colorful tablecloth.]




CHILAQUILES

Serves 4

Total time: 45 minutes

This is one of my favorite breakfasts to make for my husband, Brandon. It’s his comfort food. Home-fried or store-bought tortilla chips are simmered in a homemade guajillo salsa just to the point where they are softened up but still have a bit of crunch, then finished with fried eggs. The garnishes—chopped fresh cilantro, queso blanco, homemade pickled onions, and a dollop of sour cream—take this dish from good to great.


	10 dried New Mexico or guajillo chiles, stemmed, split, and seeded

	2 ripe Roma (plum) tomatoes

	1 ½ cups canola or other neutral oil

	18 corn tortillas, cut into wedges

	½ white onion, peeled and thinly sliced (about ½ cup)

	2 garlic cloves, peeled but whole

	1 tablespoon chicken bouillon powder, preferably Knorr

	4 large eggs

	Salt



For Serving:


	Sour cream

	Crumbled queso fresco

	Chopped fresh cilantro

	Pickled Onions



Fill a large pot halfway with water and stir in the chiles and tomatoes. Bring to a boil over medium heat, and cook, stirring occasionally, until the chiles have softened, about 10 minutes.

Drain the chiles and tomatoes and set aside to cool slightly.

Set a wire rack over a baking sheet and have it near the stove. Heat 1 cup of the oil in a large high-sided pan over medium heat until hot. To check that the oil is hot enough for frying, dip a wooden toothpick in the oil; if the oil bubbles, it’s ready. Working in batches to avoid crowding the pan, carefully add the tortilla wedges and fry until golden brown and crispy on both sides, using tongs or a slotted spoon to flip them, 2 to 3 minutes per side. Transfer the tortilla chips to the wire rack to cool and repeat with the remaining tortilla wedges.

In a blender, combine the cooled chiles and tomatoes, the onion, garlic, bouillon powder, and ½ cup water. Blend on high until the salsa is smooth, about 45 seconds.

Heat 2 tablespoons of the oil in a large skillet over medium heat. Pour in the salsa and bring to a simmer. Cook, stirring occasionally, until the salsa thickens slightly and the flavors meld, about 10 minutes. Add the tortilla chips and, using a spoon, mix until evenly combined. Transfer the mixture to a medium bowl and cover to keep warm.

Wipe the skillet clean. Heat the remaining 6 tablespoons of oil in the skillet over medium-high heat. Add the eggs, season with salt, and cook until the whites are just set but the yolks are still runny, 3 to 4 minutes.

Evenly divide the salsa and tortilla chips among four bowls. Place one egg on top of each dish. Top with some sour cream, queso fresco, cilantro, and pickled onions and serve.


COCINA TIP:


	You can fry the tortilla chips ahead of time and store them in a metal bowl covered with foil. You can also use store-bought tortilla chips.







[image: A plate of migas topped with red sauce, cheese, and herbs, served with refried beans and a small bowl of salsa.]




MIGAS

Serves 4

Total time: 20 minutes

This is for the scrambled egg crowd and comes together more quickly than Chilaquiles. Crispy tortillas are added to a warm salsa, along with the eggs, and cooked just until soft curds form for a delish mix of spice, crunch, and softness. My daughter, Izzy, loves my migas and eats them with her fingers like a plate of nachos!


	1 cup canola or other neutral oil, for frying

	15 corn or flour tortillas, cut into wedges or 1-inch-wide strips

	3 ripe Roma (plum) tomatoes, diced

	½ white onion, peeled and diced (about ½ cup)

	2 fresh jalapeños, finely chopped

	2 garlic cloves, minced

	4 large eggs, beaten

	Salt



For Serving:


	2 cups mashed Frijoles de Edith, warmed, or store-bought refried beans

	Salsa Verde or Salsa Roja

	Crumbled queso fresco



Set a wire rack on a baking sheet and have it near the stove. Heat the oil in a large high-sided pan over medium heat until hot. To check that the oil is hot enough for frying, dip a wooden toothpick in the oil; if the oil bubbles, it’s ready. Working in batches to avoid crowding the pan, carefully add the tortilla wedges and fry until golden brown and crispy, using tongs or a slotted spoon to flip them halfway, 2 to 3 minutes per side. Transfer the tortilla chips to the wire rack to cool and repeat with the remaining tortilla wedges.

Carefully discard all but 2 tablespoons of the oil from the skillet. Add the tomatoes, onion, jalapeños, and garlic and cook over medium heat, stirring occasionally, until the onion is translucent and the tomatoes release their juices, about 7 minutes. Stir in the tortilla chips.

Pour the eggs into the pan and season with salt to taste. Cook, stirring constantly with a silicone spatula, until the eggs are cooked through and no longer runny, about 3 minutes.

Evenly divide the eggs and beans among four




	You can also make these with store-bought tortilla chips.
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