New Mexico Enchilada Sauce (Mark’s recipe)

Ingredients: 
¼ c. flour 
¼ c. oil

4-6 dried chili pods w/ seeds
3½ c. water
8 oz. tomato sauce (opt)
1 medium onion (chopped)
½ lb grated jack cheese
12 soft fried corn tortillas
4 eggs
12 crispy fried corn tortillas


Preparation:  
1. Heat oil and flour in pan over low heat until lightly browned.
2. Place 4-5 chili pods with seeds into blender with 3 cups liquid made up of water and (if desired) tomato sauce.  You may add a dash of Cumin and a few garlic cloves.  Mix until even puree is achieved
3. Add mixture to oil and flour and cook mixture over low heat until bubbly and thick
4. Soft fry 2-4 tortillas per person in shallow pan filled with oil
3. Layer tortillas on plates topping each layer with sauce, chopped onion and cheese
4. Place plates in 250 deg oven until cheese is melted
5. In same shallow pan filled with oil, fry eggs sunny-side-up and place one on top of each enchilada stack
Garnish with shredded lettuce and sour cream and serve with crispy fried tortillas
