bean & cheese
tacos

Equipment:
2 cups flour
1 tsp salt
½ tsp baking soda

Ingredients:
Method:

small pot
large bowl
rolling pin
potato masher
comal/thick bottom pan

2 oz shortening
4-6oz. hot water
1 lg. can of black beans
8oz. HHF Cilantro Pesto

First

in the bowl, sift and mix the salt, baking soda, and
flour. add the shortening and rub into the flour
until it has disintegrated into the mix.

second
add 4oz. of hot hot water to the flour and begin
to knead. add more water as needed until the masa
has formed and is slightly tacky but does not stick
to your hands or the bowl. cover with a wet and
warm towel for ten minutes.

third
once the dough has rested, separate into 2oz.
balls of dough. let rest another five minutes
before rolling out. To rollout, take the ball and
lightly flour the ball and work surface. roll
the dough away from you starting in the middle of
the dough ball. turn 45 degrees and repeat. this
will keep your tortilla in a round shape.

fourth
pre heat your comal or thick bottomed pan on
medium high heat. As you roll out your tortillas,
cook them one at a time on both sides of tortilla
for about a minute each until small air bubbles
form and start to brown. repeat this process
until all tortillas have been made.

fifth
next, open the can of beans and strain the beans
into the pan reserving half of the liquid in the
can. Once the beans have been heated thoroughly,
mash them with the potato masher until the
desired thickness has been reached. you can also
use an immersion blender or regular blender if
you want a very fine puree.

sixth
after the bean have been mashed or pureed, add
the jar of HHF cilantro pesto to the pot and stir
into the beans until it is fully incorporated and
the cheese has completely melted.

seventh
while still hot, spoon the beans into the tortillas
and enjoy!

note, tortillas can be made a day in advance.
also, you can just buy store made tortillas.
The bean mixture also works well as a bean dip;
especially if you add about 2oz. sour cream.

