Tortatini

aka Stuffed Tortilla
The sky is the limit on all of the different combinations of fillings for rolling into a tortilla.  Think of this recipe as a “recipe idea”.  Get excited enough to get on the phone and offer to present a “Tortatini” Cooking Show for your customer and their family and friends.

The Tortatini Cooking Show is fun and exciting enough for the seasoned Consultant or Director and simple enough for even the newest Consultant.

You can use any combination of ingredients and products.  Find the combo that is right for you and what you have in your product kit and what the host wants to serve to her/his guests.  Please keep in mind that this is a guy kind of recipe.  It can be hearty and spicy for men or sweet and sassy for women.  Encourage your host to invite men (spouses or single).  AND encourage men to book their own show, too.

You will need the Grill Press for this recipe and preferable the Professional or Executive Grill Pan.  You could use any piece of cookware but you will not have the grill marks in the tortilla without the a grill pan.
Simple Additions pieces (or perhaps the prep bowls) are a great way to present the ingredients.  However, you can use items that your host has, too.  This recipe idea is very flexible and there is not a wrong way to do it.  Keep it simple.  Anyway will be fun!!
You can do a 20-30 minute product demo and them prepare 4 Tortatinis and go into the kitchen and place them in a preheated grill pan.  Once the first 4 are done, show them off, take your tray of ingredients (the new Simple Additions Tile (or White) Platter with handles and the Four Colored Bowls works great) into the kitchen and have the guests make their own.

Or do a 20-30 minute product demo and then have everyone go into the kitchen and have all of the ingredients out for them to create their masterpiece Tortatini.  You will want to do one in front of them so they can see the amount of filling and that you put the seem side down into the pan.   Leave the ends open so it looks liked a grilled enchilada.

If there are kids around, you could also call them zebra sandwiches.

Please note that you should do your closing to your show before everyone starts making their own Tortatinis and the group goes into the kitchen.

If you have a host that wants to have a sweet and savory dish for her guests just do two types of Tortatinis (one dessert and one savory).
I find that 10” flour tortillas work the best.  And I suggest using a rotisserie chicken as the savory meat ingredient.  Because so many families are so busy, I want to give them a recipe that they can turn into a fun family night that does not take extra time or extra money.  I suggest that mom or dad already have tortillas, cheese and topping ingredients already at home.  On the day of Tortatini Night they stop on their way home from work and pick up a rotisserie chicken.  At home they put out the ingredients and everyone gets to pick their own filling choice.  Peanut butter and jelly or just cheese would even taste great, if that is what a small child wanted.

Here are a few combination choices…………………

Savory Fillings-

1.
Chicken (pull off the bone and put in Medium Simple Additions bowl or something similar)

Avocado (diced using Santoku Knife (or any) in Small Simple Additions Bowl or Prep Bowl)

Co-Jack Cheese (Cheese Grater)

Tomato (diced in Small Simple Additions bowl or sliced on the Ultimate Mandolin)
Sour Cream (Easy Accent Decorator using Medium Scoop or Decorator Bottles?)

Salsa (you could put in bowl or leave in jar)

Tortillas (in a lightly damp cloth or paper towel or leave in plastic bag)

Everything on Simple Additions Large Platter or Platter with Handles

2.

Above but with sour cream mixed with Dijon mustard in place of salsa and sour cream.  Feel free to substitute another cheese (ie. swiss).
3.

Chicken

Marinara Sauce

Parmesan, Asagio or Romano (Cheese Grater or Microplane Grater)

Garlic (Garlic Press)  please note that when garlic does not have time to cook it’s strong

Shredded Pork or Beef (you could use leftover bbq ribs)
BBQ Sauce 

Shredded Cheddar Cheese

4.

Sliced Deli Meat (turkey, ham, roast beef, pastrami, salami, pepperoni)

Sliced or Shredded Cheese (provolone, swiss, cheddar, co-jack, muenster)

Flavored Mayo (Southwest, Dill, Chipolte Ranch, Guacamole)

Avocado

Tomato

5.

Sliced Chicken or Steak (think about that leftover steak from a restaurant)

Peppers and Onions (sliced on Mandolin and sautéed in the Executive Saute Pan)

Cheddar Cheese

Sour Cream

Salsa

6.

Plain Cheese of any kind

7.

Tuna Salad

Cheddar Cheese

8.

Taco Meat (one of the Sauce Pans from a cookware set using Southwest Seasoning)

Refried Beans (heat in Micro Cooker)

Cheese

Tomatoes

Onions (Food Chopper)

Sour Cream 

Salsa

9.
Any combination of anything……I am sure your mind is going crazy right now!!

Sweet Fillings-
1.

Cherry Pie Filling (opened with Can Opener and put in Small Simple Additions Bowl)

Cream Cheese (sweetened or not in the Decorator or spread with any PC Spreader)
Chocolate Chips or Chunk of Chocolate (Cheese Grater)

2.

Banana Slices (Egg Slicer Plus and put in Small Simple Additions Bowl)
Chocolate Chips or Candy Bar Pieces (Food Chopper)
Mini Marshmellows (Small Simple Additions Bowls)

3.

Sauteed Apples (Apple Peeler Corer Slicer, Cutting Board, Cutlery Piece, Saute Pan)

Cinnamon or Cinnamon Plus (with sugar in Shaker)
Cranberries (Prep Bowl)

Pecans (Food Chopper then toasted on Baking Stone)

Raisins (Prep Bowl)

Carmel Ice Cream Topping (Decorator or Decorator Bottles when available)

Ice Cream (Ice Cream Dipper)

4.

Any Pie Filling with or without Cream Cheese

5.

Pumpkin Pie Filling (not sure how long this would have to cook to taste good)

Cream Cheese

I think by now you understand the potential for combinations.  The sky is truly the limit.

The list of products is endless:  grill pan and press, cutting board, knives, spreaders, chopper, grater, mandolin, cookware, stoneware, ice cream dipper, decorator, bowls, platters plates, crinkle cutter or pizza cutter (to cut into smaller pieces to serve), mini spatula, scrapers, nylon turner or chef’s tongs to turn tortilla, apcs and stand, simple additions to present on and serve on, cheese knife, kitchen shears to cut top of packages, corer to core tomato, cooling rack or heart trivet to put press on between batches, batter bowl and whisk to mix mayos/cream cheese, mini spatula to serve small pieces, jar opener to open salsa, garlic press, prep bowls, pastry blender to make guacamole, flour sugar shaker, etc.
That being said…..keep is simple(
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