
 
 

Sopes 

Serves 4 to 6 as an appetizer 

 2 cups instant corn masa mix 

 1 cup plus 2 tablespoons tepid water 

 1 can black beans with their liquid 

 Oil 

 4 cloves garlic 

 Salt 

 Juice of 1 lime 

 ¼ to ½ cup warm chicken stock 

 ½ white onion, finely diced and rinsed in a colander under cold water 

 ½ cup grated or crumbled queso fresco or queso anejo 

 Roughly chopped cilantro 

 1 cup salsa 

Make black bean puree – heat some oil in a nonstick skillet over medium heat.  When it is hot, add minced 

garlic.  Stir for 1 minute, then add beans including the liquid in the can.  Add juice of 1 lime and 1 tsp salt.  Cook 

for 5 – 6 minutes.  Transfer to a blender or food processor.  Blend until smooth, adding warm chicken stock as 

necessary to achieve a smooth consistency.  Set aside. 

Make the dough.  Knead masa and warer in a bowl until a smooth dough is formed.  Add more water (if dough is 

too dry) or masa (if dough is too sticky) as necessary.  Divide into 16 equal sized balls.  Cover with plastic to keep 

them from becoming too dry.   

Form  and griddle bake the sopes. Heat a griddle or cast-iron skillet over medium heat.  Working one at a time, 

flatten the balls into  ¼ inch thick disks.  You can use a tortilla press or your hands.  Using a piece of thick plastic 

(think gallon Ziplocs here) on each side of the disk will help this process.  Remove disk from the plastic and place 

in a dry skillet.  Cook for ~ 90 seconds, then flip and cook another 60 seconds.  (You do not want to cook the 

dough all the way through at this point – you only want to cook the surface.)  Remove the lightly-cooked disk 

and cool only to the point that you can barely stand to touch it.  (If you burn your fingers a little, you’re doing it 

right.)  At this stage, use your thumb and forefinger to form a ½ inch ridge around the edge of the tortilla, 

turning it into a sope.  You can also press down on the middle to flatten the cavity in the middle.  Cool the sopes 

(covered) at room temperature. 

When ready to serve, heat a thin layer of oil in a skillet or griddle over medium heat.  Working in an assembly 

line fashion, spread a couple of tablespoons of bean mixture in one sope plus a couple of TB of salsa in another.  

Place in the griddle for 1 – 2 minutes.  When you remove from the heat, add some of the diced, rinsed white 

onion, cilantro, and/or some grated cheese, or set all three condiments out and allow people to make their own.  

Serve immediately.  In fact, if you have a crowd of people standing near the stove, let some eat the first one as 

soon as it’s done.  These are best straight off the griddle. 

 


