
Tortas Ahogadas
Ingredients

•2 hard-crust sourdough rolls, or 2 halves a sourdough baguette or bread loaf
•refried beans (optional)
•Mexican cream or mayo (optional)
•carnitas  
•sliced white or red onions marinated in vinegar (optional)
•shredded cabbage (optional)
•hot tomato sauce  

Directions

Cut rolls or bread in two. Spread each side with refried beans, cream or mayo, if using. Add 
carnitas to fit the bread. Add optional sliced onions and/or shredded cabbage. Pour hot 
tomato sauce on the sandwich and let it soak for a couple of minutes before eating.

http://www.marga.org/food/int/jalisco/salsa.html
http://www.marga.org/food/int/jalisco/carnitas.html

	Tortas Ahogadas

