
Organic Tallow Chilaquiles (Hola Mija Style)

Ingredients (all organic):
- 1 bag Hola Mija Tortilla Chips (tallow-fried)
- 1 cup salsa verde
- 1 cup salsa roja
- 2–3 pasture-raised eggs
- 1/2 cup raw shredded cheese (Oaxaca or cheddar)
- 2 tbsp grass-fed butter
- 1/4 cup crema fresca
- Thinly sliced white onion
- Fresh cilantro
- Pinch of Celtic salt

Instructions:
1. Warm the salsas separately on low heat.
2. Optional: Lightly crisp Hola Mija chips in butter for 1–2 minutes.
3. Plate chips and pour salsa verde on one side, salsa roja on the other.
4. Fry eggs in butter until whites are set and yolk is soft.
5. Top with eggs, cheese, onion, cilantro, and crema.
6. Finish with a pinch of Celtic salt and serve immediately.

Tradition hits different when you don’t cut corners.


