BLUE CORN TORTILLA SKILLET

with Eggs, Black Beans, Lime Crema, Pickled Onion & Pepper Jack
INGREDIENTS
2 PERSON | 4 PERSON

1 2
Red Onion

1 2
Lime

13.4 oz 26.8 oz
Black Beans

2 TBSP 4 TBSP
Sour Cream

1.5 oz 3 oz
Tomato Paste

1 TBSP 2 TBSP
Southwest
Spice Blend

1 2
Tex-Mex Paste

3 oz 6 oz
Blue Corn
Tortilla Chips

2 4
Eggs

½ Cup 1 Cup
Pepper Jack
Cheese

Contains: Eggs

Contains: Milk

Contains: Milk

HELLO
TORTILLA SKILLET
A hearty cousin to saucy
chilaquiles made with black
beans and toasty blue corn chips

PREP: 5 MIN

COOK: 35 MIN

CALORIES: 820
21
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LET’S GET CRACKIN’
Always seem to get a little piece
of shell in your cracked egg?
Instead of chasing it around with
a spoon, use one of the broken
halves of your eggshell to scoop
it up—the jagged edge will cut
right through the viscous white.

1 PREP
• Wash and dry produce.
• Halve, peel, and thinly slice ¼ of the
onion; finely dice remaining onion.
Zest and quarter lime (for 4 servings,
zest 1 lime and quarter both). Drain
beans over a small bowl; reserve ¼ cup
bean liquid (½ cup for 4) and discard
remaining. Rinse beans. Reserve a few
tortilla chips for step 6.

BUST OUT
• Zester

2 PICKLE ONION & MAKE CREMA
• In a second small microwave-safe
bowl, combine sliced onion, juice
from half the lime, ¼ tsp sugar (½ tsp
for 4 servings), and a pinch of salt
and pepper. Cover bowl with plastic
wrap. Microwave until bright pink,
30-45 seconds. Carefully uncover and
set aside.
• In a third small bowl, combine sour
cream with lime zest to taste. Season
with a pinch of salt and pepper. Add
water 1 tsp at a time until mixture
reaches a drizzling consistency.

3 COOK ONION
• Heat a drizzle of oil in a medium pan
(use a large pan for 4 servings) over
medium-high heat. Add diced onion
and season with a pinch of salt; cook,
stirring, until softened and lightly
browned, 3-4 minutes.
• Add tomato paste, Southwest Spice,
and Tex-Mex paste; cook, stirring, until
fragrant, 30-60 seconds.

• Strainer
• 3 Small bowls
• Plastic wrap
• 2 Medium pans
• Kosher salt
• Black pepper
• Sugar (½ tsp | 1 tsp)
• Butter (1 TBSP | 2 TBSP)
Contains: Milk

GET SOCIAL
Share your #HelloFreshPics
with us @HelloFresh
(646) 846-3663
HelloFresh.com
* Wash hands and surfaces after handling raw eggs. Consuming raw
or undercooked eggs may increase your risk of foodborne illness.
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4 MAKE TORTILLA SKILLET
• Add beans, reserved bean liquid, and
¾ cup water (1½ cups for 4 servings)
to pan with onion mixture. Bring to a
simmer and cook until liquid is slightly
reduced, 3-4 minutes.
• Reduce heat to medium, then stir in
1 TBSP butter (2 TBSP for 4) until
melted. Add a squeeze of lime juice
and ¼ tsp sugar (½ tsp for 4).
• Stir in remaining tortilla chips until
thoroughly coated and slightly
softened, 1-2 minutes. TIP: Add a
splash of water if needed.
• Sprinkle with pepper jack, then cover
pan until melted, 1-2 minutes.

5 FRY EGGS
• Meanwhile, heat a drizzle of oil in a
second medium, preferably nonstick,
pan (use a large, preferably nonstick,
pan for 4 servings) over medium-high
heat. Crack eggs* into pan and season
with salt and pepper. Fry eggs to
preference. Turn off heat.

6 SERVE
• Top tortilla skillet with fried eggs and
lime crema. Crumble reserved tortilla
chips and sprinkle on top. Garnish
with as much pickled onion (draining
first) as you like. Serve straight from
pan with any remaining lime wedges
on the side.

WK 21-21

• Cooking oil (2 tsp | 2 tsp)
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