  Hand Made Tortillas

Quesadillas

Mr. B’s “Perfect Every Time” Salsa

Ingredients:

Tortillas

1 Cup Maseca (Corn Flour)

2/3 Cup Water

1/8 Teaspoon Salt

Quesadillas

8 Corn Tortillas

4 Ounces Jack Cheese (grated)

4 Ounces Mozzarella Cheese (grated)

Salsa

½ Onion (sliced)

2 Roma Tomatoes

2 Slices Pickled Jalapeño Pepper

¼ Teaspoon Salt

Materials:

Large Mixing Bowl (for tortillas)

Small Mixing Bowl (for salsa)

Cutting Board

Knife 

Steel Fork, or Mixing Spoon

Cheese Grater

Sandwich Paper

Tortilla Press

Electric Griddle

Blender

Spatula

Measuring Cups

Measuring Spoons

Quart size plastic bag

Scissors

Tortilla Warmer

Small bowl for finger water

Procedure

When preparing a meal, oftentimes many different parts of the meal are prepared partially to ensure that no time is wasted while waiting for something else to be ready. Please take note today as you work, how each one of the three items is not prepared perfectly in order, and how everything is ready at the correct time. Always remember to clean as you go!

1. Preheat Griddle to 350 degrees

2. With a knife and cutting board, slice onions across grain starting at the opposite end from the root.

3. Place sliced onions onto the griddle and spread them out in a single layer.

(Stir and move onions until they are softened and slightly browned)

4. While onions are cooking, slice tomatoes in half and then in thirds lengthwise and then in thirds to make small cubes. (Watch demonstration) 

5. Place jalapeño slices, tomatoes, salt, and grilled onions into a big bowl, mix together, and put mixture into blender. Blend on medium until well incorporated and mostly smooth.

6. Place salsa into container and place in refrigerator. 

7. Add water to Maseca and mix well together. If dry, add additional water in tablespoon increments. When masa is mixed together, form into a large ball.

8. Place masa onto cutting board. Form into  a rectangular shape and divide “masa” into 8 even parts and let each team member roll two parts into two separate balls. When all 8 balls are rolled, keep them in the bowl covered with a moist towel. (Use water to moisten fingers and palms so masa does not stick to your hands). (Watch demonstration)

9. Using one of the masa balls, flatten it with you hands (Watch demonstration) and place on griddle and cook for approximately 1:30 on each side. When cooked, place in tortilla warmer and immediately cover and allow to steam. With the second ball of masa, place in folded plastic on tortilla press and press (Watch demonstration).  Place pressed tortilla onto griddle and cook for approximately 1:00 minute on each side. When cooked place in tortilla warmer and continue to let steam.

10. Take hot tortillas out of tortilla warmer, place grated cheeses on half of the tortilla, fold, and place back on the griddle, (Watch demonstration) until melted and golden brown on each side. If you prefer to make one bigger, round quesadilla instead of two small and folded ones, you may do that. 

11. Serve with fresh salsa and a small wedge of fresh lime and enjoy.

