
                                             salt (kosher or sea), vegetable oil

                                 chef's knife, cutting board, large bowl, paper towels, 3 shallow bowls, medium skillet or sauté pan, spatula, baking sheet,    
             aluminum foil or parchment paper, measuring spoons

yellow lentil hummus

enchilada sauce

oaxaca cheese 

avocado 

pickled onions

plantain chips 

pico de gallopico de gallo

eggplant

flour

eggs

seasoned cornmeal

torta rolls 

butter lettuce

cilantcilantro

Ingredient Breakdown
Seasoned Cornmeal: organic ground corn seasoned with cumin, coriander, aromatic spices

Pickled Onions: red onions, aged red wine vinegar, water, evaporated can sugar, aromatic 
spices

Yellow Lentil Hummus: yellow lentils with tahini, dried apricot, vegetable oil, lemon juice, white 
balsamic vinegar

Enchilada Sauce:Enchilada Sauce: : tomatoes, onions, pineapple, mango, roasted sweet garlic, Mexican chiles, 
organic brown sugar, cumin seed, coriander seed, aromatic spices, fresh herbs

Pico de Gallo: organic tomato salsa: tomatoes, red onion, jalapeño peppers, lime juice, 
cilantro, arbequina olive oil, salt

Eggs: organic pasteurized eggs, water, salt

Plantain Chips: - plantains, vegetable oil, salt

Our take on the classic Mexican sandwich just 
may be your new go-to meal on Taco Tuesdays. 
Soft bolillo rolls are piled high with crispy 
eggplant and creamy yellow lentil hummus, 
then given a drizzle of zesty enchilada sauce 
and a sprinkle of cheese before getting a final 
toast in the oven. Topped with slices of buttery 
avavocado, every bite of these tortas have the 
perfect texture and flavor.

Mexican Torta Sandwiches



Halve the avocado lengthwise around the pit and remove pit by tapping the 
heel of your knife into the pit and gently twisting until it comes out. Carefully 
spoon out the flesh and cut avocado into slices.

Place a fPlace a few slices of avocado on the top half of the torta rolls. Place a layer of 
pickled onions on top of the eggplant followed by some cilantro. Combine 
the tops and the bottoms of the sandwiches and then cut in half. Serve tortas 
accompanied by the plantain chips with pico de gallo and remaining 
enchilada sauce for dipping.

Enjoy!

Cut butter lettuce into thin strips, and coarsely chop the cilantro. Mix together 
in a bowl and season lightly with salt. 

Spread 3-4 tablespoons of hummus on the bottom half of each roll, then top 
with some lettuce cilantro mixture and 2-3 slices of eggplant. Drizzle 2 
tablespoons of enchilada sauce over the eggplant and 1 tablespoon of 
enchilada sauce on the top half of the roll.

Sprinkle the OaSprinkle the Oaxaca cheese over both halves of each torta and return the 
sheet tray to the oven. Bake until the cheese melts and begins to bubble 
slightly.

Warm 3 tablespoons of oil in a skillet set over medium heat. When the oil is 
hot, place eggplant slices into the pan and cook until golden on the bottom, 
approximately 3-4 minutes. Flip slices over with a spatula and continue cook-
ing until bottom is golden. 

Slice the torta rolls in half lengthwise and place them cut-side up on a foil or 
parchment paper-lined baking sheet. Place in the oven for 4-5 minutes, or until 
tops are golden, then remove baking sheet from oven. 

Preheat oven to 425̊ F. 

Put the flour, eggs and cornmeal into 3 separate shallow bowls, forming an 
assembly line. Dust an eggplant slice lightly with flour, tap or shake off any 
excess, then dip it into the eggs, letting any excess drip off, then place egg-
plant into the cornmeal. Turn the eggplant over and ensure it’s well coated on 
all sides.* Repeat with remaining slices.

For diners who prefer a plainer torta, you 
can let everyone pick their own toppings 
and serve any remaining components on 
the side instead of on the sandwich. 

ENCOURAGING KIDS TO TRY

* Don’t overcrowd your skillet! Cooking the 
eggplant in batches so there is room 
between each slice ensures that they will 

properly crisp.

COOKING

Kids can help bread the eggplant and 
assembling the tortas.

GETTING KIDS INVOLVED

TIPS

one potato 
suggests reading
through the recipe
before you start 
cooking!


