How to Make Salvadoran Pupusas

The Salvadoran Pupusa is something many Latinos salivate over. It is a thick tortilla usually filled with cheese and pork meat, fried and often served a tomato salsa and "curtido," which is a cabbage salad in a vinagarette. There are many variations of the filling.

Instructions

Your first step is either to make the "masa" or tortilla.Generally mix 1 cup of the Maseca mixture for every 2/3 cup of water, and add 1/8 teaspoon of salt. Combine the Maseca with the salt first, then add in the water. Mix 2 to 4 minutes until the dough is soft.

Mix grated "queso fresco," which you can pick up in any cheese section of your grocery store. If you have seasoned pork meat that was cooked the night before and left over, this is incredible in the pupusa. 
Preheat a skillet or griddle and add about a half of a teaspoon of Crisco shortening to the grill. (I prefer the butter flavored). You should use a medium-high heat to allow the cheese to melt properly.

Divide the dough into eight balls. Press a hole in the center of the dough and add about a tablespoon and a half of the filling. Pat it back and forth in your hands gently until the tortilla is about 5 to 6 inches in diameter and make sure the mixture is moist enough so the edges aren't cracked. Place on the hot grill for about a minute and a half to two minutes, then turn over. Move to a plate and cover to keep warm until you've cooked them all. Serve with curtido.

shred up cabbage, (about a 1/4 of a head), chop a couple of scallions, grate a carrot, add a pinch of sugar, a pinch of oregano, crushed red pepper flakes (usually purchased in the Mexican spices section) and add 2 cups of water and a 1/4 cup of vinegar, and I like a teaspoon of olive oil. Let sit in the refrigerator overnight after you mix.
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There are many variations of the pupusa. Some like it with just cheese, some add refried beans, some even add pork rinds.
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Curtido  (Salvadoran cabbage salad)

Curtido is a simple cabbage salad traditionally served with pupusas. Large jars of curtido are kept at restaurants and sides of the slaw are served with most meals. Curtido is usually allowed to ferment slightly at room temperature before serving, becoming a kind of Salvadoran sauerkraut. Cabbage salads are served through Central America. The Nicaraguan version is known as ensalada de repollo or simply repollo.

4 to 6 servings
· Cabbage, shredded -- 1/2 head

· Carrot, peeled and grated -- 1

· Boiling water -- 4 cups

· Scallions, minced -- 3

· White vinegar -- 1/2 cup

· Water -- 1/2 cup

· Jalapeño or serrano chile pepper, minced -- 1

· Salt -- 1/2 teaspoon

Method

1. Place the cabbage and carrots in a large heat-proof bowl. Pour the boiling water into the bowl to cover the cabbage and carrots and set aside for about 5 minutes. Drain in a colander, pressing out as much liquid as possible.

2. Return the cabbage to the bowl and toss with the remaining of the ingredients. Let set at room temperature for a couple hours if you like. Then chill and serve as an accompaniment to pupusas or as a side dish.

Variations

· Ensalada de Repollo (Nicaragua): add a chopped tomato or two and substitute lime juice for the vinegar.

· Substitute 1/2 to 1 teaspoon of red pepper flakes for the chile pepper.

· A pinch of sugar and a little oil can be added to the salad if you like.
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