COOKS

Corn Tortillas

SERVES Makes about 22 tortillas (Each 5-inches)

TIME 2% hours

WHY THIS RECIPE WORKS

While supermarket tortillas are convenient, they pale in
comparison to homemade versions. Luckily, making them is

easier than you might think. The ingredient list is short, the

dough is forgiving, and you don’t need a tortilla press.

INGREDIENTS

D 2 cups (8 ounces) masa

harina
|:| 2 teaspoons vegetable oil
|:| 14 teaspoon salt

[ | 14 cups warm water, plus

extra as needed

NUTRITIONAL
INFORMATION

Per Serving (Serves 22)

Calories 41; Fat 1 g; Saturated 0
g; Trans 0 g; Monounsaturated 0
g; Polyunsaturated O g;
Cholesterol 0 mg; Sodium 27 mg;
Carbs 8 g; Fiber 1 g; Sugars 0 g;

BEFORE YOU BEGIN

g Pressing the dough between a zipper-lock bag that has
been cut open at the sides prevents it from sticking to the
pie plate. Distribute your weight evenly over the dough
when pressing. Using a clear pie plate makes it easy to see
the tortilla. A tortilla press, of course, can also be used.
You can find masa harina in the international aisle or near

the flour.

INSTRUCTIONS

a Cut sides of sandwich-size zipper-lock bag but leave
bottom seam intact so that bag unfolds completely. Place
open bag on counter and line large plate with 2 damp dish

towels.



Protein 1 g

9 Mix masa, 1 teaspoon oil, and salt together in medium
bowl. Using rubber spatula, stir in warm water to form soft
dough. Using your hands, knead dough in bowl, adding
extra warm water, 1 tablespoon at a time, until dough is
soft and tacky but not sticky (texture is like Play-Doh).

Cover dough and set aside for 5 minutes.

e Meanwhile, heat remaining 1 teaspoon oil in 8-inch
nonstick skillet over medium-high heat until shimmering.
Using paper towel, wipe out skillet, leaving thin film of oil
on bottom. Pinch off 1-ounce piece of dough (about 2
tablespoons) and roll into smooth 1 1/4-inch ball. Cover
remaining dough with damp paper towel. Place ball in
center of open bag and fold other side of bag over ball.
Using clear pie plate, press down on plastic to flatten ball
into 5-inch disk, rotating plastic during pressing to ensure
even thickness. Working quickly, gently peel plastic away

from tortilla.

Q Carefully place tortilla in skillet and cook, without
moving it, until tortilla moves freely when pan is shaken,
about 30 seconds. Flip tortilla and cook until edges curl
and bottom surface is spotty brown, about 1 minute. Flip
tortilla again and continue to cook until bottom surface is
spotty brown and puffs up in center, 30 to 60 seconds.
Place toasted tortilla between 2 damp dish towels; repeat
shaping and cooking with remaining dough. (Cooled
tortillas can be transferred to zipper-lock bag and

refrigerated for up to 5 days. Reheat before serving.)



