Huevos Rancheros- a classic Mexican breakfast “Ranch Eggs”

5 corn tortillas
Shallow oil for frying
1/2 cup chourico, cubed
1 garlic clove, minced
4 scallions, chopped
½ of a tomato, chopped
1 fresh jalapeno or serrano chile, seeded and diced (if desired-leave out if you do not prefer a spicier dish)
6 eggs, beaten
1/4 cup light cream
2 teaspoons cilantro, chopped
Salt and pepper
Cheese

1.  Cut tortillas into long strips.
2. Pour oil into a frying pan to a depth of about ½ inch and heat
3. Fry the tortilla strips in batches for a minute or two until they are crisp and golden
4. In another skillet, heat 1 tablespoon of oil.  Add the chopped up chourico and sauté for a couple of minutes
5. Add garlic and scallions and sauté for about 2 to 3 minutes more
6. Stir in the diced tomato and cook for about 3 more minutes
7. Then, stir in the jalapeno and cook for another minute
8. Pour the eggs into the skillet and stir until they start to set (Solidify)
9. When only a small amount of uncooked egg remains visible, stir in the cream
10. Continue cooking and stirring until eggs are fully cooked
11. Add any shredded cheese at this point if desired
12. Lastly, stir the chopped cilantro into the eggs.
13. Serve on a plate accompanied by the fried tortilla strips 


