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Motul Style Eggs - Huevos motuleños 

Ingredients (for two portions) 

 

4  Eggs 

1 cup  refried beans, preferably black 

    (homemade, or canned) 

4   corn tortillas 

1   plantain; washed 

¼ cup  cooking oil 

1 cup  cubed cooked ham 

1 cup  cooked peas (fresh, canned or frozen) 

1 large  tomato; washed 

¼ large  onion; peeled 

1 clove  garlic; peeled 

1-2   habanero peppers; washed 

Salt, to taste 

 

Fill a small pot with water and bring it to boil over high heat; score a cross on the smooth end of the 

tomato and place in the boiling water.  When the skin starts to separate from the flesh, remove 

tomato, peel carefully, removing stem end and chopping finely; pour into a bowl, including any 

juices and set aside. Pour two tablespoons of oil in a dry pot, and warm up over medium heat; 

meanwhile, chop onions finely and mince garlic.  Sauté onions in the pot just until translucent, then 

add garlic and reserved tomatoes.  Bring to a boil, then reduce heat to a simmer, and cook for five 

minutes; add the habanero pepper(s), and cover pot.  After five more minutes, uncover pot and add 

cubed ham and cooked peas.  Keep sauce simmering while preparing the rest of the ingredients.  

Peel plantain and slice in diagonal.  In a large frying pan, warm up one tablespoon of oil over 

medium heat, and add plantain; allow to cook until golden brown, flipping to brown the other side; 

transfer to a plate lined with paper towels and reserve.   To the same pan, add the last tablespoon of 

oil, and lightly crisp the corn tortillas, one at a time, for a few seconds on each side.  Transfer 

tortillas, two per serving plate, and spread one quarter of a cup of refried beans on each tortilla.  In 

the same pan, fry two eggs at a time, done to taste.  The traditional way to arrange the eggs for 

motuleños is to place both on top of one of the tortillas, then cover them with the other tortilla, or 

as in this case place one egg on top of each tortilla.  Finally, top with half the sauce for each portion, 

and divide the plantain slices between them, as shown at the top of the page.  


