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Next page for additional directions.
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Y2 cup (120ml) spicy salsa
~ 2 cups (480ml) shredded lettuce
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spread the guacamole in the bottom left corner of the tortilla to the left of
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Lay one Casa Mendosa™ Tomato Salsa Large Tortilla flat on a board, cut a slit from the center of the

In a large skillet, pan fry bacon to your desired doneness. Set aside on a paper towel lined plate.
tortilla towards you, to the edge of the tortilla.

To the right of the cut,

On the sl
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n Add the spicy salsa to the top left above the guacamole and lettuce directly on the tortilla.

4 large Casa Mendosa™ Tomato

INGREDIENTS

Salsa Large Tortillas

12 slices bacon

@ Prep time 10 min
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bacon, and finally fold downwards over the sliced Monterey Jack cheese.

Cook the fold
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DIRECTIONS (CONTINUED)
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