Tacos Dorados
     There’s this fellow named Rick Bayless who runs the Frontera Restaurant in Chicago, and writes cookbooks I like. He also has a TV show called “Mexico One Plate at a Time” that is part travelogue and part cooking show. In the first one I saw he went to a street festival in Mexico City, and ate these delicious-looking rolled-up tacos with lots of goodies on ‘em. 
     He didn’t actually give the recipe exactly, but did show how to make it. I gave it a shot, and it turned out great. This is high-quality junk food at its best, my friends. Boy howdy. Oh, and it has the bonus of making chicken stock in the process! Buy the best quality tortillas you can. 

2 chicken breast halves, with skin 
    separated

1 chicken neck, if possible


6 or 7 large garlic cloves


1 large onion, sliced

1 large carrot, thinly sliced

2 cups iceberg lettuce, shredded


1 tsp. salt


2 bay leaves


¼ teaspoon marjoram


¼ teaspoon thyme 


1 15 oz. can organic tomatoes, 
        drained


1 dozen corn tortillas


sour crème


anejo or jack cheese, grated


salsa verde


red salsa 

   In a large pot, boil enough water to cover both breasts. Add half the onion, 2 cloves of garlic roughly chopped, carrot, salt, skin from the breasts, and the neck if you have one. Reduce heat to medium-low and simmer for 20 minutes, skimming the foam off the top occasionally. Add the chicken breasts, bay, marjoram and thyme; when the liquid returns to the simmer, skim again, then partially cover and cook for 13 minutes. Remove the pot from the heat, and let the meat cool for a few minutes in the broth.
   Remove the breasts, then strain the broth and remove any solids. When it cools, skim any fat off the top and save the chicken stock for some other recipe. Shred the chicken breasts by pulling the meat apart with two forks, tines turned downward. Set aside.
   In a food processor puree the rest of the onion, 4 or 5 garlic cloves, and drained tomatoes until smooth. Fry in pan over medium-low heat until rather thick, then put in roughly ¾ of the cooked shredded chicken, stirring until chicken is well coated. Save the remainder of the chicken for chicken salad or sumthin. Using all of it will be too much, trust me.
   Preheat oven to 350 degrees. Lay out six tortillas on a baking sheet and spray both sides of corn tortillas with oil. Layer another six on and give them the same treatment. Bake for two minutes. This makes them soft and pliable, so they’ll roll up tightly without breaking. 
   Roll up about two Tbs. of chicken mixture very tightly in each tortilla, securing with toothpick at an angle. 
   Heat up about ¼ inch of vegetable oil in a pan. When it gets hot, fry the rolled tacos four or five at a time until crisp on each side.
   Line tacos up on a serving platter, remove toothpicks, then garnish down the middle with copious amounts of sour crème, salsa verde, lettuce & anejo cheese. Eat by picking up one end of it and going for it. It’s finger food, folks! 
  As a main course, it feeds two people who eat like pigs, three normal people, and could be stretched to feed four if you had more side dishes.
