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Malkces 4

20 minukes

2 large, ripe tomeatoss or
Frash tomato salsa
(see pags 14)

gea salt and black pepper

1 red chilli, finsly chopped

a drizzle of olive cil

J00g cooling chorizo

4 miabatta buns

1 tablespoon lard or olive odl
{optional)

B large tablespoons
refried beans (s== page 63)

1 avocado, mashed with the
juice of ¥z lime

Y2 red onion,
gliced wery thinly

12 baby gem lattices

4 wary generous tablespoons
Chipotle mayonnaiss
(see page 39) or crdinary

mayonnaiss

Torta (the Mexican
club sandwich)

Mention the word ‘corta’ to any chilango (someone who
comes from Mexico City) and you will see & faraway

look come over them s they are transported back to the
torea stands chac line che streets of the capital. This sandwich
is not for the faine-hearced, but it is exceedingly good.

Slice the tomatces and drees them in eslt and papper, the
chilli and a drizzle of clive oil.

Slice the chorizo up into bite-gize pisces that can easily be
grillad, unkes you are cooking them cutzide on the barbecue,
in which cage grill the saussgss firet and then slice them so
you don't loes pracicus piecss in the firs, Heat a griddle cr
frying pan until emoking hot, &dd the chorizo and cock for a
few minutss a side until it i= locking good and crispy.
Hemove to g plats and cut the buns in half. Brush beth sides
of the buns with tha chorizo fat and a little extra lard or cil if
you think they reed it. Toast on the gril pan on both sidea.

Smear one half of the bune with refried beans and top with
the avocade, red anion, tomate, chorizo and lettuce.

Smeaar the cther half in the mayonnaize and prees down
firmly. Eat at once, pratarably doused with haslthy amounta
of the blow-your-hesd -off habanaro salsa on page 30 or the
Fiary roast tomato salea on page 158,

Chicken torta

Usa kaftovar chickan (the BBO'd chicken leftovers from
page 1680 are aspecially good) in the torta instead of chorizo,
of try steak, pork o1 fish.

Vepetarian torta

Layer the zandwich up with grillad courgettes, mushrocme
(=22 the taco filling on page 102) or grilled cormn, sicad from
the cob.




