Baleadas hondureñas
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Baleadas are thick flour tortillas folded over a variety of fillings. The most common filling for baleadas is a simple mix of beans, cheese and the Honduran-style sour cream known as mantequilla.

Ingredients:
8 Flour tortillas 
2 cups refried black or red beans 
½ cup crumbled queso duro, cotija or mantequilla
¼ cup Mexican-style sour cream (crema agria) 

1. Heat an ungreased griddle, comal or skillet over medium flame. 
2. Meanwhile, heat up the refried beans in a saucepan, stirring in a little water.
3. Place a tortilla into the skillet and heat it on both sides to soften it up. Place the tortilla on a serving plate.
4. Smear some refried beans on one half of the tortilla
5. Sprinkle it with some crumbled cheese and drizzle it with a little sour cream. 
6. Fold the tortilla in half over the filling.
Serve hot
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