
CRISPY POTATO TACOS

4 servings 20 minutes

Prepare your oil.

Use a thick-bottomed pot or pan for frying. A cast iron

skillet works well. Whatever pan you are using, you want to

fill with oil leaving a gap of space equal to the amount of oil

from the top of the pan. This is because as oil heats, it

expands. You want to leave room for the oil to expand

without overflowing the top of your pan. 

Set your oil to heat over medium-low heat while you prepare

your tacos. The oil should be kept at 350f on a thermometer,

or until a small piece of tortilla drops in sizzles and floats

quickly to the top.

To Prepare the Tacos

·Heat a large skillet over medium-high heat.

·Add the oil, the onion, and the salt and let cook, stirring

occasionally until the onions start to turn a golden brown. 

·Add the chopped chipotle chile and stir. Continue to cook

for another minute to let the onion absorb the flavor of the

chile.

·Turn off the heat and set aside.

·In a mixing bowl, place the cold mashed potatoes, onion

mix, and chopped cilantro. Mix well so that the onion and

cilantro are distributed evenly through the potatoes. Set

aside.

·Using tongs, take a tortilla and place it in the hot oil for a

few seconds to soften, then remove and drain on a paper

towel. Repeat until all of the tortillas are done.

·Fill each tortilla with approximately 2 Tbsp of potato mix

(more or less depending on the size of your tortillas). Fold

them in half into a half-moon shape and hold the edges

closed by weaving a toothpick down through both tortillas

and back up again. Repeat until all the tacos are filled and

fastened. 

·Carefully lower the tacos into the hot oil and fry until crispy

and golden brown on both sides. Remove and drain onto

paper towels

·To serve the tacos, remove the toothpicks and open the tops.

Fill with shredded cabbage squeezed with lime and your

choice of salsa and guacamole

1 dozen corn tortillas

2 tbsp cooking oil

1 each white onion, diced 

1 each canned chipotle chile, chopped 

1/2 bunch cilantro, chopped 

1/4 tsp kosher salt 

1 1/2 lbs mashed potatoes, cold

3 cups shredded green cabbage 

4 each fresh limes 

canola oil for frying

salsa and guacamole for serving

Ingredients


