
PUpuSEriA EL COmaLIto
Pupusas are the national dish of El Salvador. It's a dish made of a 
thick corn tortilla and stuffed with a savory filling. Typical options 
are cheese, beans, beef, squash, spinach, and loroco. Loroco is a 
Salvadoran wildflower. Pupusas are served with curtido, a lightly 

fermented cabbage relish, and also tomato salsa. Pupusas can 
easily be made in advance, but they're best served soon as they 

are made! Welcome in the Spring season with the classic 
pupusas. 

Prep Time: 20 Minutes 
Cook Time: 10 Minutes
Total Time: 30 Minutes



 
1. Combine 1 tablespoon of the olive oil and 1 cup warm water in a 

small bowl. 
(You'll dip your hands in this mixture to keep the pupusa dough 

from sticking to your hands as you form the discs.) 
 

2. Line a medium tray with parchment paper.
 

3. Whisk together masa harina and kosher salt in a medium bowl. 
Slowly add the warm water and continue stirring until all of the 

water is incorporated and dough is moist.
 

4. Dip your hands in oil and warm water mixture to moisten your 
fingers and palms. 

Scoop out about 1/8 of the dough. With your hands, roll into a ball 
then gently press back and forth between your palms, shaping the 
dough into a disc (about 3 to 4-inches wide). Add a large pinch of 

shredded cheese to the center of the disc (and any meat or 
vegetables of your choice) and gently press the sides up all the way 

around to seal. Use your palms to press the ball back into a disc 
about 1/2-inch thick and place on prepared tray. Repeat with 

remaining dough.
 

5. Heat remaining oil in a large non-stick skillet or griddle over 
medium-high heat. Cook pupusas until cooked through and lightly 
browned, 5 to 6 minutes per side. Serve with Curtido and tomato 

salsa.

3 tablespoons olive oil
2 cups masa harina

1 1/2 cups warm water (up to 1 3/4 if you need more to have a moist 
pliable dough)

5 ounces mozzarella cheese shredded

Instructions:

Ingredients:

Come visit El Comalito at 
Takoma/Langley Crossroads 

1167 University Blvd E, 
Takoma Park, MD 20912

El Comalito opened its second 
restaurant in June 2008 at 

Takoma Park, MD. With their 
authentic and savory flavors, they 

have won the hearts of the 
surrounding community. They 

have 19 fillings to choose from! 
Fillings include cheese, pork, 

beans, squash, and many more!


