Tortatini Show

AKA – Stuffed Tortillas

Are you excited about your show??????  You need to get re-excited  about your shows so that others at the show are excited.

Super fun and exciting show is Tortatinis.

Everyone is looking for quick easy meal time ideas.  This one promotes the sale of cookware!!!!!!!!!!

Ask “How many of you are super busy????  How much does it cost for dinner for 4 at McDonalds?”  ($20.00)  “If at home in your fridge you have tortillas, cheese and other toppings, stop by the store and pick up a Rotisserie Chicken and you will have enough $$ left to stop and pick up a movie.  Have a family Tortatini and Movie Night (HEALTHY, TIME SAVING, INEXPENSIVE, and FUN!)
Left over ribs from restaurant Pulled Pork Tortatini

Steak left over and cut up sautéed with mushrooms and onions for a Tortatini

Spinach, Artichoke, tomato and fresh mozzarella

Pizza Tortatini-pepperoni, mozzarella, mushrooms, parmesan cheese, pizza sauce.

Anything you put in a crescent roll can go in from savory to sweet

Ideas for filling—anything you put into a ring or braid –any leftovers--and  Hawaiian-ham, cream cheese, and pineapple.  Deli items (meat and cheese) are good with flavored mustard.

If you like a second recipe, the chocolate lava microwave cake works well, or do a veggie tray garnish demo and a dessert tortatini.  Put 4 in pan and grill, then show them to guests and put on warmed Bar Pan while you do closing of show.  Then invite them to make their own.  They will want to do this at home with their families since it is so quick and easy.

8-10 inch tortillas (Can use wheat, white or low carb)

1 layer of cheese on bottom and 1 layer on top

Can put these together in minutes; no wait and bake time!!!!!!!!

Roll it like an enchilada or chimichanga.

Take the grill pan and press to all shows to promote this idea.  You can also use the Professional and Executive Grill Pan or part of the Double Burner Griddle as well. 

Chipotle Dip, Guacamole dip, use seasonings to make a spread to promote the spices and pantry items

In a pan do 2 sweet and 2 savory to show that you can do it all in one pan

Make sure to lie them where the lines go across the short side not long ways

Filling only in middle not all the way to ends

What spills out will wipe out of pan easily to show easy clean up

Do 2 sweet and 2 savory and then do your show wrap up and then have them all go make their own  OR  do 2 sweet and 2 savory and then have them all follow you in the kitchen to put them together.  If you are going to set them free with this, do close booking talk etc first!!!!!!!!

“Think outside the Mexican box”

Serve them whole or cut them into sample servings

Decorator Bottles with 3 different dressings or sauces

Chicken, avocado, chipotle ranch sauce and tomato

People like different textures and different varieties of heat in their food; serve with salsa and sour cream outside for hot cold contrast

Savory don’t stay hot as long

Heat grill press for 5 minutes in the grill pan as directed first.

AT show put tortillas in the middle of the new tiles platter covered with damp paper towels.  Four bowls in corners with 4 toppings and use decorator or decorator bottles with sauces.

No Oil No Mess

Caprese Tortatini

Even if all packets etc out…give January hosts a call and talk to them about this exciting new idea.  Use it as a reason for them NOT to cancel their January shows!!!!!!

Rotiserri Chicken, Avacado, Salsa inside, Mexican Cheese, and Sour cream outside

Done Savory along with Chocolate Lava Cake in Microwave

Men say that Panini sounds feminine and won’t order them because they have to say the word…Tortatini doesn’t sound feminine.  It sounds Macho!

Tell about January special and February special….They will like both!  Say  “Good  book a January show to get your grill pan and then encourage people at your show to book February shows.  You can get 2 pieces of stoneware 60% off at each of their shows!!!!!!!”

Chicken Bacon bbq and cheese

Tortatini and Martini Party

You must be excited about promotions to make them effective!

You could show up at a host’s house and start pulling out of the cabinet and fridge and see what you can throw together

Have bar pan warming in oven to put Tortanini’s on to keep them warm

