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Delicious Potato Tacos with Green Chilies Recipe

If you're craving a bold, comforting, and budget-friendly dinner, these Crispy Potato Tacos
with Green Chilies are about to become your new obsession. Loaded with fluffy potatoes, a
touch of spice, and that irresistible crunch, this easy weeknight recipe brings big Tex-Mex
flavour to your table in under 30 minutes. Perfect for busy families, meal preppers, and
anyone wanting a meatless dinner that doesn’t feel like a compromise.




Potato Tacos with Green Chilies

Ingredients: ( Potato Tacos with Green Chilies )

* 1.5 pounds small boiling potatoes, halved

3 tablespoons olive oil, plus extra for frying the tortillas

* 1 small white onion, thinly sliced

* 6 medium poblano peppers, charred and peeled

e A pinch of salt

» 8 ounces crumbled Mexican queso fresco or alternative such as goat cheese or feta
» 16 epazote leaves, finely chopped (optional)

e 8-12 corn tortillas, lightly crisped in olive oil

PREPARATION: ( Potato Tacos with Green Chilies )

* Submerge the potatoes in salted water and bring to a boil, cooking until tender,
approximately 15 minutes.

 After boiling, cool the potatoes under tap water, then peel and dice them into small
pieces.

» Heat oil in a sturdy skillet over medium heat.

» Add the sliced onions and diced potatoes to the skillet. Fry, stirring occasionally to
prevent sticking, until they achieve a deep brown color, about 10 to 15 minutes.

» While the potatoes are frying, deseed the charred poblanos and roughly chop them.

e Combine the chopped poblanos with the frying potato mixture. If using epazote, add it
now and season the mixture with salt.

e Turn off the heat and mix in the cheese.

* |In a separate pan, fry the corn tortillas in olive oil over medium heat.

e Once fried, fill the tortillas with the potato mixture, fold them, and serve with a sauce of
your preference.

Enjoy your meal!
More Best recipes To must cook:

* Delicious Easy Cabbage Soup That Will Transform Your Health 2025
* Quick Ground Beef Vegetable Soup Recipe - UK & US Healthy Dinner Ideas 2025
* Irish Shepherds Pie Recipe - Rich, Hearty & Perfectly Baked 2025


https://www.dubaicareer.ae/
https://www.fryrecipe.com/easy-cabbage-soup/
https://www.fryrecipe.com/ground-beef-vegetable-soup/
https://www.fryrecipe.com/irish-shepherds-pie-recipe/

* Crispy lIrish Fried Cabbage with Bacon Recipe | Easy One-Pan Comfort Food 2025
» Best Marry Me Chicken Tortellini Recipe (2025) - Creamy, Cheesy & Viral!


https://www.fryrecipe.com/irish-fried-cabbage-with-bacon-recipe/
https://www.fryrecipe.com/marry-me-chicken-tortellini-recipe/

