Molletes & Salsa Fresca (Sra. Torres)

4-5 Mexican bolillos / Portuguese rolls or

long French or Italian bread

Refried beans (2 15 oz cans or see recipe below)

Cheese (sliced Muenster / Farmer's or bag shredded mozzarella)


Cut the rolls in half or cut the bread into 1" slices


Spread the refried beans on the bread & top with cheese


Bake in 375o oven till cheese begins to melt


Serve warm & top with salsa fresca

Refried Beans


28 oz can pinto or black beans


oil


onion powder



Heat oil in frying pan with 1 teaspoon onion powder; meanwhile, drain the beans.  When the onion powder begins to turn golden brown, add the beans.  Mash the beans & heat till thick, stirring occasionally.

Salsa Fresca


*Makes about 2 cups (depending on the size of the tomatoes)


6 large ripe plum tomatoes, chopped


1/4 cup finely chopped onion


1/3 cup chopped cilantro (fresh coriander)


4 oz. can jalapeño chiles, drained & chopped OR 2 fresh jalapeño chiles, chopped and seeds removed.  If you don't want a hot sauce, omit this ingredient.


dash of salt


squirt of lime juice



Put the tomatoes in a bowl & drain the juice.  Add the remaining ingredients & mix.  This salsa tastes best when prepared just prior to eating.

