
EFL R Homemade Flour Tortillas (Aug/Sept/Oct 2004)
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2 cups all-purpose flour




½ teaspoon salt

1 teaspoon baking powder




2 tablespoons shortening
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½ cup warm tap water

DIRECTIONS:

1. In a medium mixing bowl combine flour baking powder, and salt.

2. Cut in shortening until well combined.

3. Add warm water, 1 tablespoon at a time, tossing until dough can be gathered into a ball (if necessary add additional water, 1 tablespoon at a time).

4. On a lightly floured surface knead dough 15 to 20 times.  Let dough rest for 15 minutes.

5. Divide dough into 12 equal portions.  On a lightly floured surface flatten one ball of dough.  Roll from center to edges into an 8-inch circle.  Roll remaining dough, storing already rolled dough between sheets of waxed paper.

6. Preheat a 10-inch or 12-inch skillet or griddle over medium-high heat.  Cook tortillas about 30 seconds on each side.  Wrap in foil.  Use immediately.

Variations:

Spinach Tortillas:  Prepare dough except add 1/3 cup very finely chopped, well-drained, cooked spinach with the flour.

Chili Tortillas:  Prepare dough except add 1 tablespoon chili powder.  Additional water will be necessary.

Tomato Tortillas:  Prepare dough except add ¼ cup tomato paste to the flour after cutting in the shortening.

Whole Wheat Tortillas:  Prepare dough substituting 1 cup of whole-wheat flour for 1 cup of all-purpose flour.

Be creative!  Try some new ideas of your own!

Tortillas-Mexican Flatbread

Tortillas are a flat, unleavened bread, traditionally made from cornmeal or wheat flour.  Since prehistoric times Native American women of Mexico have prepared tortillas.  Kernels of dried corn were cooked in limewater until soft, and then ground by hand with stone tools called mano and metate.  Pieces of the dough were shaped and flattened by hand and cooked over an open fire on a clay griddle called a comal.  Tortillas made in this way are delicious, but very time consuming.  Modern cooks have found shortcuts in preparing this food.

The tortilla is a common food to the people of Mexico.  It accompanies many meals.  It can be part of a main dish, or simply served as a dinner bread as we would serve dinner rolls.  Tortillas are a versatile food.  They can be toasted or fried, rolled or folded, stuffed with meats or vegetables, or topped with sauces or dips.  In Mexico tortillas are such a popular food that there are stores called tortillerias which specialize in selling freshly made tortillas!!

