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Crispy Chicken Sope

Smoked Heirloom Tomato Salsa
Local Feta Cheese and Herb Salad

	To prepare Sope-

· In a medium bowl mix all dry ingredients together

· Add water

· Knead masa until it has the consistency of pizza or cookie dough

Forming and baking Sope-
· Heat non stick griddle or sauté pan with oil

· Divide dough into 18 portions

· Roll into balls

· Wrap in plastic to prevent drying

· Roll or flatten each Sope with rolling pin, tortilla press or by hand, using plastic to prevent from sticking

· Flatten to a 3 ½ diameter

· When oil begins to lightly smoke add Sope

· Remove when lightly browned and set on napkin or towel

To Prepare Salsa-
· Bring everything to a boil in a sauté pan then let simmer for 20 minutes

· Cool and puree in a blender

To Plate and serve-
· On a plate place 2 Sope, add shredded chicken, salsa garnish with shredded lettuce feta cheese and fresh cilantro
	Ingredients for Sope-

· 3 Cups smooth ground corn masa
· ¼ cup regular flower

· ¼ tea spoon salt

· 2 cups cold water

· ¼ cup oil

· 8oz roasted or sautéed chicken (add at end)
· Feta cheese (garnish)
· Cilantro (garnish)
· Griddle or sauté pan (non stick)

· Tortilla press

· Rolling pin

Ingredients for Salsa
· ½ yellow onion medium diced

· 1.5 lbs. heirloom or conventional tomatoes

· ¼ bunch fresh oregano

· 5 whole garlic cloves (peeled)
· 2 table spoon chili powder

· 1 quart water

· 1 Chipotle Chile  
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