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' Chicken & Tartl
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Serves two as a light main course.
This recipe is easily doubled.

1 tablespoon vegetable or olive oil,
plus another %2 to 1 cup for frying
the tortillas

Ya cup finely chopped onion

1 tablespoon chili powder; more
to taste

1 tablespoon tomato paste

2 skinless chicken thighs (bone-in
or boneless)

Kosher salt to taste

4 cups homemade or low-salt
canned chicken broth

Fresh cilantro: six 2-inch stems for
the broth, plus % cup roughly
chopped leaves for the garnish

4 fresh corn tortillas, 6 inches across,
cut into Ya-inch-wide strips

%2 cup corn kernels (canned is fine)

%2 cup canned black beans, rinsed
and drained

% cup diced fresh tomato

1 ripe avocado, diced and tossed
with a squeeze of lime juice

Y cup crumbled queso fresco, feta,
or ricotta salata

Sour cream for serving

Lime wedges for serving

ut 1 tablespoon of the oil in a

large saucepan or small soup
pot, add the onion, and cook over
medium heat until the onion has
softened but not browned, about
3 minutes. Add the chili powder and
tomato paste and stir with a wooden
spoon to mix and cook briefly; don't
let the chili powder scorch.

Season the chicken thighs lightly
with salt and nestle them in the chile
paste, turning them once so they're

entirely coated. Pour in about Y2 cup
of the broth and adjust the heat to a
simmer. Cover the pan and cook the
chicken, turning once, until it's ex-
tremely tender when pierced with a
knife, 30 to 40 minutes (add a little
more broth if the pan is drying out).
Remove the chicken from the pan, let
it cool a bit, and cut or shred it into
bite-size pieces, discarding any
bones, fat, or gristle; set aside.

If there's any visible grease in the
pan, spoon it off. Add the remaining
broth and the cilantro stems and
simmer, uncovered, until the broth
has reduced by about one-third and
is quite flavorful, 20 to 30 minutes.

While the broth is reducing, fry
the tortilla strips. Line a plate with
two layers of paper towels. In a
small, high-sided saucepan, pour in
enough oil to come to about a 1-inch
depth. Heat the oil over medium
heat; when it reaches 375°F or when
a strip of tortilla sizzles immediately
when dipped in the oil, add six
to eight strips of tortilla. With tongs
or a long fork, “scrunch” them for
a second or two so they take on a
wavy shape. Fry until the strips aren't
bubbling much and have turned pale
brown, about 1 minute. Transfer to
the paper towels. Repeat with the
remaining strips.

Divide the shredded chicken, the
corn, black beans, tomato, and tor-
tilla strips between two large shallow
bowls. Reheat the broth if necessary
so it's piping hot and pour it over
the ingredients in the bowls. Serve
immediately, and let each diner add
the avocado, cheese, sour cream,
chopped cilantro, and a big squeeze
of lime juice at the table.

—Martha Holmberg
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