4.29.13
gluten-free, vegan // yields 16, 5-6” tortillas
2 cups masa harina, I prefer Bob’s Red Mill as they specifically address using non-GMO seeds

1-2 cups hot water
1/2 teaspoon salt

Things to have on hand if you do not have a tortilla press:

rolling pin

flat bottomed object — bowl/plate/etc. at least 7-inches in diameter for flattening the dough
parchment paper — you’ll want to tear 16 squares about 6” to use to keep the rolled out dough
from sticking to one another, plus 2 larger sheets for rolling the dough in between

cast iron skillet — works best for cooking the tortillas

small bowl of cold water

Things to have on hand if you have a tortilla press:

*It's completely doable to make these without a press, as | did for my first few batches. However if you're
making multiple batches in one day and you think that might be a frequent occurrence, | highly suggest
buying a press. | gave it a few trials to see if it was something | thought | would do again in the future
before deciding to buy.

tortilla press — I just bought this one at Bed, Bath, and Beyond for $15 with a $5 coupon. You can
also find them on amazon.

parchment paper — I've read others say to grease the plates before pressing the dough, but |
found parchment paper to work perfectly. | tore 1 large sheet and folded it in half to cover both
sides of the press. | had to replace it about every 12 tortillas as it started to thin out tear.

cast iron skillet — works best for cooking the tortillas

small bowl of cold water

INSTRUCTIONS:

1. Place the masa in a mixing bowl and dissolve 1/2 teaspoon salt in 1 cup of hot water.

2. Slowly pour the water over the flour mixing as you pour. A large spoon or fork is helpful at first but
then you’ll need to use your hands.

3. Continue to mix the dough with your hands and knead it in the bowl for about 2 minutes until you
can form a smooth ball that is not sticky or crumbly. Add more hot water 1 tablespoon at a time to
help form the dough. *I typically use 1 1/4 — 1 1/2 cups of water to get the dough just right.

4. When the dough is just right, it will have a texture similar to Play-Doh. It will feel smooth and sort
of clammy to the touch and should not feel wet, sticky, dry, or gritty. It will have sort of a springy
feel when lightly pressed.

5. If the dough is wet/sticky/mushy, incorporate more flour into the mixture and vice versa if it is too
dry. Add water and/or flour slowly.

6. Cover the bowl with a kitchen towel and let rest for 30 minutes to 2 hours on the counter to allow
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it to hydrate. Do not skip this step!

Section the ball in half, and then in half again, until you have 16 similarly sized pieces.

Roll each piece into a ball and keep covered with a towel as you roll them out. *If the dough feel
slightly dry/gritty as you're rolling them, keep a bowl of cold water close by and wet your fingertips
as you roll to help hydrate the dough. You want to keep that same Play-Doh type feel the entire
process.

Tear off two ~10x10-inch pieces of parchment paper, plus sixteen ~7x7-inch squares. Also take
out a flat plate or dish that's larger than 6 inches in diameter. */ found this casserole dish and the
bottom of our dinner plates to work really well.

Place one ball between the 2 larger sheets of parchment and, holding the plate, use your body
weight to flatten the dough.

You want the dough about 6 inches in diameter and less than 1/8 inch thick. If you can't flatten it
enough with the plate—I definitely could not—finish rolling out with a rolling pin.

Keep the dough covered with parchment and lightly roll in varying directions to keep it in the
circular shape.

Carefully peel dough off the parchment and place on one of your smaller sheets of parchment.
Continue this process and keep stacking the tortillas with the small sheets of parchment so they
don't stick together.

Keep the stack covered with a towel as you work.

If you want perfectly round edges, trim with a bowl or other circular object about 6 inches in
diameter.

Once you've finished rolling them out, preheat a non-greased cast iron skillet [or non-stick frying
pan] over medium-medium/high heat.

Place tortillas on the hot pan one at a time and cook for about 45 seconds - 1 minute per side,
then flip, and cook about 45 seconds - 1 more minute. The tortilla should puff as it cooks on the
second side. If it puffs you've done well.

Adjust the cooking time and temperature as needed. *I keep mine in between medium and
medium-high heat.

Stack the tortillas as they finish and keep covered with a towel or in a tortilla warmer. As the
tortillas sit they should stay soft + easily roll. *If they are crunchy or tear when rolled they were
most likely overcooked.

Repeat until all tortillas are cooked.

gluten-free, vegan // yields 64 chips from 16 tortillas

*For the crispiest chips you want to make sure your tortillas were rolled under 1/8-inch thick.

rPoObdD-~

16 corn tortillas

2 tablespoons safflower oil

1 teaspoon fine grain sea salt, or more, to taste
1-2 limes, juiced

Preheat your oven to 400 degrees and take out two large rimmed baking sheets.

Lightly oil each tortilla on both sides using a pastry brush.

Cut each tortilla into 4 segments and place on the baking sheets in a single layer.

Top with salt and bake for 8 to 12 minutes until golden brown and crispy. They will crisp up even
more as they cool.
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To make lime-salted chips:

Salt the lightly oiled chips before baking. After fully crisped, remove from the oven and spritz the
hot chips with fresh lime juice using your fingertips. You want a light sprinkle over each chip so
they stay crispy. Let cool completely.

These are delicious with guacamole!

To make cinnamon sugar chips:

Combine about 1/4 cup of pure cane sugar with 1 to 2 teaspoons of cinnamon.

Sprinkle desired amount over your lightly oiled cut tortillas before baking. [Instead of salting.]
Bake for 8-12 minutes until crisped and golden brown and let fully cool.

These are awesome with fruit salsal

The amount of hot water you’ll need will vary each time you make the tortillas. Start with 1-1 1/4
cups and work up from there.

The best description I've read is that the dough should feel like Play-Doh. It will have a clammy,
smooth feel.

This is nothing like bread or pizza dough. It will not rise or stretch.

If your dough feels slightly crumbly, dusty, or is cracking, add 1 tablespoon of water at a time and
knead until smooth. If you add too much water, add a small amount of flour to soak it up.

The rest period for the dough is important for the flour to hydrate.

If the dough feel slightly dry/gritty as you're rolling them into smaller balls, keep a bowl of cold
water close by and wet your fingertips as you roll to help hydrate the dough. You want to keep
that same Play-Doh type feel the entire process.

When you're cooking the tortillas, you know the dough was properly hydrated if the tortilla puffs a
bit as it cooks on the 2nd side.

If the dough doesn’t puff it may have been too dry. This will result in slightly tough and dense
texture.

If the dough cracks horribly or feels very stiff as you roll it out, it is definitely too dry.

Parchment paper is your new best friend.

Once fully cooked, tortillas can be stored in a sealed container in the fridge for about 5 to 7 days.
Or, store in them in a sealed container in the freezer and reheat in a dry skillet.

| like to stack the tortillas on a cooling rack as | cook them—keeping them covered with a
towel--and let them rest for about 10 minutes before eating. I've found the texture improves as
they sit for a short time.

*if using a tortilla press™

After the dough has rested for 30 minutes — 2 hours, | go straight to preheating the pan.

Tear off a large sheet of parchment paper and place it in the tortilla press so it covers the bottom
and top plate. */ found it easier to work with 1 large sheet rather than 2 separate sheets. You'll
need to replace the large sheet once in awhile as it thins out and starts to tear.

Instead of sectioning off the ball into 16 smaller balls, | tear off golf-ball sized pieces one at a
time, roll them into a smooth ball [add a sprinkle of cold water if the dough feels dry as you roll],
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press it in the tortilla press between the parchment, then cook as directed above. As it cooks |
section off another piece of dough and press it so it’s ready as soon as the first is done cooking.
And so on. *If you're doing this without a press | found it much easier to pre-roll and stack them
all as it takes a bit longer to do the pressing and rolling and you want to be able to keep an eye
on the dough that’s cooking.
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