
Ingredients
6 Corn Tortillas 
2 Cloves Garlic
1 Avocado
1 Bunch Cilantro
1 Lime
1 Poblano Pepper
1 Shallot
1 Small Red Onion
½ Head Escarole
2 Boneless, Skinless Chicken Breasts
8-Ounce Can Tomato Sauce
2 Teaspoons Mexican Spice Blend 
(Cumin, Cinnamon & Oregano)
2 Ounces Queso Fresco

Chilaquiles are a traditional 

Mexican breakfast dish. The 

flavors of the green or red 

salsa, the condiments, and 

the add-ins can vary greatly 

by region, but the concept 

of corn tortillas covered in 

sauce remains the same. In 

this recipe, we coat the crispy 

tortillas in the sauce at the last 

minute, just like the version 

popular in Central Mexico, to 

maintain some texture. 

Chicken & Poblano Chilaquiles   
with Escarole & Avocado Salad

www.blueapron.com

Makes 2 Servings 
About 700 Calories Per Serving

Recipe #52



Prepare the ingredients:
Preheat the oven to 400°F. Wash and dry the fresh produce. Cut 
the lime in half. Peel and finely chop the shallot, then squeeze 
the juice of ½ the lime on top. Pit, peel, and slice the avocado. 
Squeeze the juice from the remaining lime over the avocado 
to prevent browning. Peel and mince the garlic. Small dice the 
poblano. Peel and small dice the red onion. Roughly chop the 
cilantro and escarole. Cut the tortillas into ½-inch strips.

Bake the tortillas:
While the chicken cooks, bake the tortilla strips. Toss the tortilla 
strips with 1 tablespoon of olive oil until well coated. Place them 
in a single layer on a baking sheet and bake for 13 to 15 minutes, 
or until golden brown, stirring halfway through. Remove from the 
oven and season with salt. 

Make the dressing & assemble the salad:
While the chicken-tomato mixture simmers, add the remaining 
garlic to the shallot-lime mixture. Slowly whisk in about 2 
tablespoons of olive oil until combined and season with salt 
and pepper to taste. Just before serving, combine the escarole, 
half the avocado, and all but a pinch of the remaining cilantro 
in a large bowl. (Reserve the rest of the avocado and cilantro for 
garnish.) Add some of the dressing (you may have extra dressing), 
and toss to coat. 

Finish the chilaquiles & plate your dish:
Also just before serving, toss the baked tortilla strips with the 
chicken-tomato mixture until combined, then divide between 
2 plates. Crumble the queso fresco on top and garnish with the 
remaining avocado and cilantro. Serve with the escarole salad. 
Enjoy!

Cook the chicken:
In a large pan, heat a couple teaspoons of olive oil on medium-
high until hot. Season the chicken breasts with salt and pepper, 
then add them to the hot pan. Cook for 5 to 6 minutes per side, 
or until browned and cooked through. (Loosely cover the pan with 
aluminum foil to help the chicken cook through faster.) Transfer the 
chicken to a plate to cool, leaving any drippings in the pan. When 
cool enough to handle, use your fingers or 2 forks to shred the 
chicken.  

Cook the vegetables:
In the pan used for the chicken, heat a little olive oil on medium 
until hot. Add the onion, poblano pepper, and half the garlic. 
Season with salt and pepper and cook for about 2 to 3 minutes, or 
until the vegetables start to soften, stirring occasionally. Stir in the 
tomato sauce, Mexican spice blend, shredded chicken, half 
the cilantro, and ½ cup of water. Season with salt and pepper 
and simmer for 9 to 11 minutes, or until heated through and slightly 
reduced in volume. 

Instructions


