3 CVP4 MASA HAINA
S5 TEASPOONS SALT
74 (vp wWAZM WATER

VEGETABLE DIl por 4RIPVLE DI SKilLLET

| IN A& MEDIVM BOWL | (OMBINE THE MASA HARINA  SALT, AND WATER . V4E YOUR

VINGERS To OB A DovaH. VSING BoTH HANDS  ROW INTD A BALL AAD
PLACE IT iN THE BOWL .

2 DiIVibt THE Dovgn jum (2 EQVAL PoETIDNS + RPLL INTO BAULS KEEP THEM
(ONERED 50 THEY ponN'T DY pvT.

5 YRS A DDVAH BAL WIHTHE PALM OF YOUR. HAND To FLATTEN Tp g INGH
TRICL .

4 AV DNE PpZTioN of BEAN F\WLN& To TIE CeENTER. DF THE povaH P)skL +
folP IN THE EDRES To CNER- THE BEAN FiLuNA .

5 WITh fove. HWDS PREcs, THE FilLEY DIVER fNTO A DIk % INCH THI O
T 47, jNCHES WIDE. (HAVE A LITTLE BOWL 0F WATER To WET THE MASA
+ (OVERANY (BALKS) QEPEAT WIiTH REMAINING DOVEN  Porayppe .

(6 IN A LARGE SLILET 22 AWiDDLE , OVEIZ MEDIVM HEAT, ApD ENOVEH
OiL TO COVEL BOTIDM OF PAN, WHEN THE DiL 1% HOT LENTLY ADRD
THE PUPUSAS AND FRY THEM FOR. S5 MINVIES ON EACH <.pE




2 TJALA PENOS— SEEDED + MINCED

SALT To TASTE
L CLOVES QARLI L ~ PEELED + MINLEV

| TEASPOON 4ROVND CVMIN
2 canNs DR 3 CuPs cooikED BLALK REMS- DRANED

| CUP MOZZAREUA 0R. DAXALA CHEESE - 4R €DDED

AND A PINCH DF SALT. COOK UNTIL TIALAPEND HAS <Li HT LY
4 of TENEY = ARDVT Z MINVTES. ADD THE {QARLIC + ¢vmiN  AND

COOY- UNTIL FPRAGRANT - ARpUT | MINVTE,

Z IN A MEDIVM BowL ADY THE DRANED RBLALIL BEAWS + A PiNCH OF SALT.
WITH A FDRL. pe. MASHER , MASY THE BREANS UNTIL Mo4ST of THE
BEANS ARE MASHEP BVT TEXTVRE 15 4TIW (HVNKY  TASTE + S$EASON
WiTH MORE SALT )¢ NEEDED.

3 Ap’p THE j'ALApE:,D/e,AE.UA MIXTVRE AN THE CHEESE To THE

MASHED BEANS AND MIX WEW To COMBINE . PiVIPE THE
PilLING INTO |1Z PopTioNS.




