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Home Total Time: 1 hour 5 minutesJump to RecipePrint Recipe This post may contain affiliate links. For more information, see our privacy policy. Updated June 23, 2025 These really are the best ever homemade tortillas, no one can believe how easy and delicious they are! They're perfect for enchiladas, soft tacos, burritos, quesadillas, wraps... Check
out the over 800 5-star reviews! This recipe has been a long time in coming, years actually. I've been trying out homemade flour tortilla recipes for what seems like forever - but I've never been thrilled with any of them. Definitely not thrilled enough to blog about them... some were too dry, too sticky, too crisp, too bland, too soggy, too complicated.
This time, with these flour tortillas, it's different. They totally live up to their name... The Best Ever Homemade Flour Tortillas! I LOVE the results, and I think you will too. These homemade flour tortillas are tender, soft and so flavorful. Because they keep well, they can be made in advance and warmed in the microwave or on the stovetop, just before
serving. Were so thankful for this wonderful community of home cooks! If youve made these tortillas, wed love to hear from you in the comments... and please leave a star rating. It's so helpful to other readers! They're also EASY... super easy! If you have a mixer with a dough hook, you can have the dough made in less than five minutes. You can also
easily mix it together without a mixer (using a wooden spoon, sturdy spatula orDanish whisk), which is the way I usually make them. This is how it works: Mix the dry ingredients:In a medium-large mixing bowl (or stand mixer bowl), combine the dry ingredients and stir to blend. Add wet ingredients:Add the olive oil (or whatever oil/fat you decide to
use - see options below), and hot water to the flour mixture. Stir until a shaggy dough forms.(If using a mixer, use the dough hook and mix on medium until the dough forms a ball.) Knead the dough:Knead on a lightly floured surface for 12 minutes, until smooth.(If using a mixer, knead for 1 more minute on low speed.) Portion the dough:Divide dough
into 16 equal pieces. Lightly coat each with flour, form into dough balls, and flatten slightly. Let the dough rest:This is important!Let the dough rest after mixing and dividing it. This helps relax the glutens, in order to make rolling the tortillas much easier. Roll out the tortillas:On a lightly floured surface, roll each ball into a 6-7 inch circle. Keep rolled
tortillas separated with a piece parchment paper so they dont stick. Cook the tortillas:Heat a dry skillet over medium-high heat. (I use a non-stick skillet but a cast iron skillet also works well. If you have a griddle, that's another great option.) Cook each tortilla for 30-60 seconds, until bubbles form and golden spots appear on the underside. Flip and
cook another 15-20 seconds on the other side. Keep them soft:Stack cooked tortillas in a covered container, in a zip-top bag or under a slightly damp kitchen towel - the steam helps them stay soft. Serve or store:Serve warm, or cool and refrigerate for up to 1 week. To freeze, layer with parchment and store in a zippered bag. Want to see how it's
done? Here's a video we created showing the simple steps: See what I mean? Easy! Can I make these flour tortillas without a mixer?Yes! This easy flour tortilla recipe can be made entirely by hand using a sturdy spoon or Danish whisk. Just mix, knead for a minute or two, and youre good to go. Whats the best oil for homemade tortillas?I usually make
my tortillas with olive oil, melted butter or avocado oil. Vegetable oil or any neutral flavored oil will also work well. Coconut and peanut oil will add a stronger flavor. Want to go more traditional? Flour tortillas made with melted lard are delicious! Why are my tortillas stiff?They were likely overcooked or cooked on too high heat. Tortillas only need
about 30-60 seconds per side and should have light brown spots, not full coverage. Another reason they could be stiff is that you're not allowing them to steam and soften each other. As you cook the tortillas, stack them in a covered container, a zippered bag or under a slightly damp kitchen towel. How should I store leftover tortillas?Keep them in an
airtight container at room temp for 24 hours, in the fridge for up to a week. Can I freeze flour tortillas?Absolutely! Separate each tortilla with parchment or waxed paper, stack, and freeze in a zip-loc bag. They reheat beautifully after being thawed! Can I use a tortilla press for these tortillas?I don't recommend a tortilla press as this dough is so easy
to roll and I find better results with a rolling pin. These soft, flexible flour tortillas are incredibly versatile and make any South-of-the-Border meal extraordinary! Here are a few delicious ways to use them: Wraps & Burritos Fill with grilled chicken, beans, rice, and veggies Tacos & Enchiladas Warm, stuff, and roll with your favorite fillings Tortilla
pizzas TheseEasy Thin Crust Tortilla Pizzaare fabulous! Imagine coming home after a busy day and having a stash of these tortillas (aka pizza crusts) in the freezer. Throw together a fresh salad and an individual pizza for each family member and they'll be "WOWING" you all evening long! Sandwichwraps- stuff them with veggies, chicken, salmon,
shrimp and serve them with a delicious dipping sauce like this Sweet snack Spread with butter and cinnamon-sugar, then warm or toast Tortilla chips- Brush each one with a teaspoon of olive oil on both sides, then sprinkle lightly with kosher salt. Bake for 5 minutes at 450F. They come out shatteringly crisp - you won't even believe how delicious they
are on their own or broken into irregular pieces and used to dip hummus, salsa etc. Love Mexican food? We do too! Pair these flour tortillas with some of our most popular recipes: Mexican Chopped SaladOne of our most beloved recipes, this salad is crisp, colorful, and full of zesty flavor. Its a perfect complement to any Tex-Mex or Mexican meal. The
BEST Pico de GalloThis fresh salsa is an absolute must with homemade tortillas. Serve with chips or alongside grilled chicken, tacos, or enchiladas. Its so good, youll want to eat it with a spoon! Dulce's Authentic Mexican RiceFor a wonderful side to accompany any Mexican or South of the border entre, be sure to try this delicious rice. It's an
authentic recipe from a very dear friend from Mexico City. Can you tell I'm excited about these wonderful Homemade Flour Tortillas? You will be too once you try them and won't want to be without a cache of these tortillas in your freezer. They're almost too good to be true... almost! If you enjoy this recipe, please come back and leave a rating and
review! It's so helpful to other readers to hear other's results and ideas for variations. Thought for the Day: But this I call to mind, and therefore, I have hope.The steadfast love of the Lord never ceases.His mercies never come to an end. They are new every morning.Lamentations 3:21-23 What we're listening to for inspiration I Speak Jesus Chris
Scheuer These homemade flour tortillas are soft, tender, and SO much better than store-bought! With just 5 basic ingredients, this easy flour tortilla recipe comes together quickly, by hand or with a mixer and makes perfect wraps, tacos, quesadillas, or even tortilla pizzas. 3 cups all-purpose flourl teaspoon kosher salt, I use Morton's1 teaspoon
baking powder cup extra virgin olive oil, vegetable oil or other fairly neutral flavored oill cup warm waterIn a medium bowl, combine flour, salt, and baking powder. Using a sturdy silicone spatula or a sturdy wooden spoon, mix dry ingredients until well combined.Make a well in the center of the dry ingredients and add the oil and water. Stir well
from the bottom up, until all dry ingredients are incorporated and the dough begins to come together to form a shaggy ball.Turn the dough out onto a lightly floured work surface and knead for 1-2 minutes until the dough is nice and smooth.Combine flour, salt and baking powder in the bowl of a stand mixer. Using the dough hook, mix the dry
ingredients until well combined.Add oil and water while the mixer is running at medium speed. After about 1 minute, or when the mixture comes together and begins to form a ball, decrease the mixing speed to low. Continue mixing for 1 minute, or until the dough is smooth.Transfer dough to a lightly floured work surface.Divide into 16 equal
portions. (I use a food scale) Turn each piece to coat with flour. Form each piece into a ball and flatten with the palm of your hand. Cover flattened balls of dough with a clean kitchen towel or a piece of plastic wrap. Allow to rest for at least 15 minutes before proceeding.Roll each ball into a 67-inch circle on a lightly floured surface. Keep the work
surface and rolling pin lightly floured.Dont stack uncooked tortillas directly on top of each other, or they will sticktogether. (I like to separate my tortillas with parchment paper.)Heat a large pan over medium heat. Cook the tortillas one at a time for 4560 seconds, until bubbles and golden spots appear on the surface. If browning too quickly, reduce
the heat slightly. If its taking longer than a minute to see a few pale, golden-brown spots on the underside of the tortillas, increase the heat slightly. Flip to the other side and cook for 15-20 seconds. The tortillas shouldbe nice and soft but have a few small brown spots on the surface.Remove the cooked tortillas from the pan with tongs and stack them
in a covered container, an open ziplock bag, or cover them with a slightly damp kitchen towel. Stacking and covering is what will keep the tortillas soft.Serve warm or allow to cool for later use. When ready to use, place a slightly damp paper towel in the bottom of a microwave-safe container (with a cover) that will hold the stacked tortillas.
Microwave uncovered for 15-30 seconds (start with 15) or until warm, then keep covered to hold heat while serving.Store in an airtight container or zippered bag at room temperature for 24 hours or refrigerate for up to 1 week. To freeze, separate the tortillas with parchment paper or waxed paper and place them in a zippered bag before storing in
the freezer. Can I make these flour tortillas without a mixer?Yes! This easy flour tortilla recipe can be made entirely by hand using a sturdy spoon or Danish whisk. Just mix, knead for a minute or two, and youre good to go.Why is my dough difficult to roll?If your dough resists rolling, it just needs to rest a bit longer to help the glutens to relax.Whats
the best oil for homemade tortillas?I usually make my tortillas with olive oil, melted butter or avocado oil. Vegetable oil or any neutral flavored oil will also work well. Coconut and peanut oil will add a stronger flavor. Want to go more traditional? Flour tortillas made with melted lard are delicious!Why are my tortillas stiff?’They were likely overcooked
or cooked on too high heat. Tortillas only need about 30-60 seconds per side and should have light brown spots, not full coverage. Another reason they could be stiff is that you're not allowing them to steam and soften each other. As you cook the tortillas, stack them in a covered container, a zippered bag or under a slightly damp kitchen towel. Why
are my tortillas tough?You just need to roll them a little thinner. You want them about 6-inches in diameter and to look somewhat translucent if you held them up to the light. Thick tortillas won't be tender.How should I store leftover tortillas?Keep them in an airtight container at room temp for 24 hours, in the fridge for up to a week.Can I freeze flour
tortillas?Absolutely! Separate each tortilla with parchment or waxed paper, stack, and freeze in a zip-top bag. They reheat beautifully after being thawed!Can I use a tortilla press for these tortillas?I don't recommend a tortilla press as this dough is easy to roll and I find better results with a rolling pin.Recipe adapted from Genius KitchenCalories:
124kcalCarbohydrates: 18gProtein: 2gFat: 4gSaturated Fat: 3gSodium: 146mgPotassium: 50mgCalcium: 14mglron: 1.1mg SaveSave SaveSave SaveSaveReader Interactions Learn how to make Flour Tortillas with just 5 ingredients. These are the best soft flour tortillas with a taste and texture that cant be rivaled by store-bought. Fresh Homemade
Tortillas make all the difference in recipes like Shrimp Fajitas, Breakfast Burritos, and Breakfast Quesadillas. Check out the video tutorial to see how easy they are to make! This post may contain affiliate links. Read my disclosure policy. Im rarely one to pass up the convenience of store-bought. But sometimes, making homemade versions with better
ingredients makes a world of a difference and the taste is more authentic. We love recreating our favorite Mexican foods including these soft homemade flour tortillas. I learned the technique for making these Mexican-inspired tortillas from Cooking with Claudia. Homemade tortillas make tacos, fajitas, and quesadillas taste that much better. You can
even turn these tortillas into crispy Hard Taco Shells. And the good news is, flour tortillas are incredibly simple to make. Watch Natasha make these easy flour tortillas in under an hour, with a handful of pantry ingredients. Youll be turning out your own tortillas in no time.These also keep well, meaning you can use leftovers to make even more
delicious meals all week long. The ingredients for flour tortillas are basic, and likely already in your pantry. Below youll find a short summary of what youll need,with the full details available in the recipe card. Flour All-purpose flour works perfectly for making soft tortillas.Salt I love using fine sea salt in my recipes because it tastes better than table
saltBaking Powder Use fresh baking powder so that the tortillas puff up nicely in the pan.Butter Take your butter out of the fridge to soften before you start. This makes it easier to combine into the dough.Hot Water Essential for bringing tortilla dough together (see my Pro Tip below). Pro Tip: Make sure that the water youre using to form the dough
is hot enough (over 140F). I use boiled water and drizzle in a little at a time. The high temperature is needed for the starches in the flour to trap moisture, in whats called gelatinization. This is key to soft, moist tortillas. This tortillas recipe makes about ten large 8 tortillas or twelve small 6 tortillas. You can adapt the size of your flour tortillas
depending on what youre using them for (larger ones are better for wrapping burritos, for example). Making flour tortillas from scratch couldnt be easier. First, youll prepare the tortilla dough so that it has time to rest: Combine Dry Ingredients Begin by whisking together the flour, salt, and baking powder.Add Butter Use your hands to work the
softened butter into the flour until you have a sandy texture.Add Water While you work the dough with your hands, drizzle in hot water. Be careful and go slowly, adding a little at a time. Continue to mix until the dough forms a sticky ball that pulls away from the sides of the bowl.Knead Next, turn the dough out onto a clean work surface, and knead
for 5 minutes. The dough will get less sticky as you knead.Rest the Dough Pinch off golf-ball-sized balls of dough and roll them on the counter into smooth balls. Its similar to rolling Dinner Rolls. Arrange on an oiled baking sheet and cover with oiled plastic wrap and rest for 20-30 minutes. Pro Tip: You can roll out your tortillas in the time it takes to
preheat the pan youll cook them in. If you have one, you can use a griddle or comal which is a specialty tortilla skillet. Otherwise, a large, non-stick skillet will do the trick. Preheat the Skillet set your skillet over medium heat (it should reach 500F on an infrared thermometer)Roll the Tortillas Turn the first dough ball out on a floured surface. Using a
floured rolling pin, roll out your tortillas, rotating and flipping as you go, until you have a thin 10 round. Repeat with the remaining tortillas. Properly rolling a tortilla is the difference between a puffed, perfect tortilla and a flat, lifeless one, so make sure to follow the detailed rolling directions in the recipe card.Cook As you finish rolling each one, cook
the tortillas one at a time on the hot skillet for 20-30 seconds per side, flipping when you see bubbles on top and golden brown spots on the first side. Keep the hot cooked tortillas covered in a dry kitchen towel. Pro Tip: Keep tortillas covered after cooking them so that they can steam a little. I like to wrap them in a dry kitchen towel to trap the
warmth and keep the tortillas soft and pliable. Here are some helpful tips to make perfect tortillas, every time: Rest the Dough Make sure to let the dough rest for 20 to 30 minutes before rolling. This relaxes the dough and gluten strands, making it easier to roll.Roll Correctly Properly rolling out the dough is key to having it bubble and puff up the
way it should in the pan. The tortillas should be ultra-thin and nearly translucent. Follow the rolling directions as theyre written to avoid disappointment.Use the Right Pan Use a non-stick Hexclad skillet, griddle or comal thats large enough. It should be wide enough to fit the whole tortilla without curling. Wait for the Bubbles Let bubbles form before
you flip, for light, airy tortillas.Get the Temperature Right If your pan is too hot, your tortilla will develop black spots. Meanwhile, if its been half a minute and your tortilla is still flat, this could mean that the pan isnt hot enough. What is the best fat for homemade tortillas? We have experimented with a variety of different fats including butter, lard,
and oil. Our favorite was butter. It didnt add any off taste or smell and was the most accessible. What is the best skillet or pan to cook tortillas? Tortillas are traditionally made on comal. We used a 12-inch Hexclad skillet or comal/griddle for tortillas rolled to 10 in diameter. The tortillas shrink down to 8 9 in diameter once cooked. How hot should a
skillet be for tortillas? Your skillet should be preheated over medium/high heat until its starting to smoke, or about 500F on an infrared thermometer. Soft flour tortillas are super versatile and taste great in plenty of easy recipes, from Mexican-inspired enchiladas to homemade quesadillas. Here are some of our favorite easy recipes with flour tortillas:
You can even drizzle these tortillas with a bit of olive oil, sprinkle them with sea salt, and then bake them until crispy for homemade tortilla chips or strips to serve over Chicken Tortilla Soup. Or, add your favorite pizza toppings, and then bake until the cheese is melted for a homemade thin-crust pizza. Flour tortillas are wonderful to serve warm, or
you can make them ahead to store for later use. To Store: Store your tortillas airtight at room temperature on the day theyre made, and afterward refrigerate them for up to 1 week.Freezing: To freeze, stack the cooled tortillas with parchment paper in between (to keep them from sticking), and seal them inside a freezer bag. They can be frozen for up
to 2 months. Thaw the tortillas at room temperature before reheating.To Reheat: Dampen a paper towel and use this to line the bottom of a microwave-safe dish. Place the flour tortillas over the paper towel, then microwave uncovered until warmed through (about 15-30 seconds). Keep the reheated tortillas covered to trap the steam while serving. Ill
be the first to admit some things arent worth making from scratch, but flatbreads like Pita Bread, Focaccia, and, of course, these flour tortillas are an exception. You wont know what youre missing until youve tried fresh homemade flatbreads. If you loved this tutorial on how to make flour tortillas, turn your next meal into a Tex-Mex feast with these
easy dinner ideas: Learn how to make flour tortillas with just 5 ingredients in 30 minutes. These soft and fresh homemade tortillas make all the difference in recipes for tacos, quesadillas, burritos, and more. SaveSaved Pin Review Print Cook ModePrevent your screen from going dark In a large mixing bowl, whisk together flour, salt, and baking
powderAdd softened butter and work it into the flour with your hands until you have a sandy/ fine crumb mixture.While mixing with your hands, pour hot water into the dough a little at a time (and carefully since its hot). Drizzle in some water then mix and drizzle again and add more water if needed to form a sticky dough ball that pulls away from the
edges of the bowl, then transfer the dough to a clean countertop. Knead for 5 minutes until soft, elastic, and smooth (The dough will get less sticky as you knead). Lightly oil a baking sheet and a sheet of plastic wrap. Pinch off balls of dough (about golf-ball size) and roll each into a ball over your counter. Place dough balls on the oiled baking sheet
and cover with oiled plastic wrap and rest at room temperature for 20-30 minutes.Preheat a large 12 non-stick Hexclad non-stick pan (or comal if you have one) over medium heat until its super hot (500 F on an infrared thermometer).Lightly flour a work surface. Place one dough ball over the surface, dust it with flour and lightly flatten it with your
fingers. Roll the tortilla once, rotate the dough, roll again, then rotate again. Repeat until the dough is about halfway rolled out, then roll it up and down, rotate, and roll it up and down again. As it gets larger, flip the dough over to prevent the edges from curling and continue rolling. Continue until you have about a super thin 10 diameter round, or
until your dough begins to look see-through.Cook on the hot pan for about 20-30 seconds per side until you get some bubbling on top and blistering/golden browning on the bottom then flip and saute for another 20 seconds. Stack warm tortillas wrapped in a dry kitchen towel. Once the tortillas are cool, transfer them to a zip-top bag to keep them
from drying out. Nutrition FactsHomemade Flour Tortilla RecipeAmount per Serving% Daily Value** Percent Daily Values are based on a 2000 calorie diet. Our favorite flour tortilla recipe based on the method from Mexico: The Cookbook. A wet dough and long kneading time make them soft and chewy. Recipe first posted February 15, 2015. Last
updated with clearer instructions on January 10, 2024 I have been pouring over Mexico: The Cookbook, have you guys read it? There are so many things I want to try. So many things Ive never heard of. I think I could live the rest of my life and never know even a quarter of what makes up Mexican cuisine. Could someone please tell me what acitrn de
biznaga is? And further more, where I can buy some? This book is giving me a serious case of wanderlust, I just want to know more and more and more. I have a loooooonnnnggg list of the recipes I want to try from the book but a true indication of any cookbooks integrity is most often found in the most basic of recipes, therefore, flour tortillas is
where I began. We are a big flour tortilleros in our family. Armandos family is from Chihuahua in Northern Mexico where flour tortillas reign supreme so he generally prefers flour to corn. Ill admit since discovering pre-rolled, but not cooked, flour tortillas at the grocery store, I hardly ever make my own, but they really arenot in the least bit difficult
to make and as you can imagine, homemade tortillas are pretty outstanding. Home cooks who make flour tortillas for the first time are always surprised at how short the ingredients list is. Are you ready? Here are the simple ingredients: All purpose flour Vegetable shortening, butter, or lard Kosher salt Baking powder Water If this is your first time
making tortillas I suggest following the instructions on the recipe card which tell you how to mix the dough with a stand mixer. This is a very sticky dough (which is the secret to stretchy, chewy tortillas) and might be challenging to make by hand for first-timers. Combine dry ingredients. Measure the flour by the scoop and scrape method and add to a
large bowl. Mix in the baking powder and salt. Add shortening. Add whichever fat you are using (if using butter make sure it is at room temperature) and rub it into the flour with your hands. Keep working it in until the flour resembles coarse sand with a few larger pebble-sized pieces of fat here and there. Add water. Add water (warm water from the
tap is fine) and stir it in with your hands until all the flour is wet and you have a sticky dough. Knead the dough. Scrape dough onto a clean counter (dont add extra flour) and begin kneading the dough. It will be very sticky at first but will come together as you knead it. Use a bench scraper if you have one to unstick the dough from the counter as you
go. Knead the dough for 5 minutes. The picture below is what the dough will look like after 5 minutes. Let it rest. Oil a large bowl and place the dough inside of it. Cover with a piece of plastic wrap and let the dough rest for 20 minutes. Divide the dough. Pinch off one piece of the dough and roll into a ball. The size will depend on how big your comal
or skillet you are going to cook the tortillas on is. If you have a smaller pan you dont want the dough balls to be too big. My griddle is 10 inches, so I make my balls about little bit larger than a golf ball each weighing around 1 1/2 ounces (using a kitchen scale makes this super easy). This size ball makes about 8-inch tortillas. Roll to make smooth balls
then place on a parchment-lined baking sheet. I usually get between 28-30 balls. Cover with a clean kitchen towel. Roll the dough. Place one ball of dough on a floured work surface and roll with a rolling pin into a very thin circle. Keep dusting the counter and rolling pin to maintain a lightly floured surface to prevent from sticking while you are
rolling the tortillas. You should be able to see through the dough. Thats how thin it needs to be. Repeat with the remaining dough balls. You can roll all the dough balls at once and keep them separated between pieces of parchment paper or do them one at a time. Cook the tortillas. Heat a comal or cast-iron skillet over medium heat. Let heat for about
3 minutes before adding your first tortilla. Place tortilla on the hot pan and let cook, undisturbed, for about 1 minute or until the surface is covered with bubbles, it removes easily from the pan and has some golden brown spots. Flip and cook on the other side a minute more. Enjoy! Keep tortillas warm wrapped in a clean kitchen towel and serve right
away or let cool completely and then store in a plastic bag or airtight container for up to a week in the refrigerator. Rewarm in a skillet over medium-high heat for a minute or two before eating. How to make them gluten-free. Ive never tried this recipe with gluten-free flour (if you have please let me know how it went in the comment section below). If
you are gluten-intolerant however, I encourage you to make these corn tortillas. They are the bomb! How to make them with a stand mixer. Combine the dry ingredients in the bowl of a stand mixer fitted with the dough hook attachment. Add the shortening and water and mix on low just until the dough comes together, then raise the speed to medium
and knead for 5 minutes. Continue with the recipe as written. How to make them with other fats. You can swap the vegetable shortening for equal amounts of lard or butter or a combination of any of these as long as it equals 2/3 cup. Ive never made them using a liquid fat like vegetable oil or olive oil but if you wanted to give it a try, please let me
know how they turned out. How to make them with a tortilla press. You cant. The dough is too springy and wont get flat enough. It doesnt work. This flour tortillas recipe is so YUMMY with the perfect soft, chewy texture. Youll never buy store-bought tortillas again! Try them and let me know how it goes by snapping a pic and tagging me on
Instagram@holajalapenoand#holajalapenoso I can see or leave me a comment below (dont forget to leave a rating)! Also, make sure to sign up for myweekly newsletter, lots of good stuff there too! Mix dry ingredients. Measure the flour using the scoop and scrape method and add it to the bowl of a stand mixer fitted with the paddle attachment. Add
the baking powder and salt and mix on low for a minute to combine. Add shortening. Add vegetable shortening (or whatever fat you are using) and water and mix on low until the dough comes together. It will be very sticky. Increase the speed to medium and knead for 5 minutes or until a smooth, springy dough forms. Let rest. Grease a large bowl
place the dough inside and turn to coat in the oil. Cover with plastic wrap and let rest 20 minutes. Divide the dough. Pinch off a small piece of dough (a digital scale is really handy for this). The size of the piece will depend on how large your comal or skillet you will be cooking the tortillas on is. Mine comal is 10-inches so I make about 1 1/2 ounce-
sized balls (a little bigger than a golf ball) which give me 8-inch tortillas. Roll into smooth balls and place on a parchment-lined baking sheet. Cover with a clean kitchen cloth. Let balls rest another 20 minutes. Heat the pan. Place a comal or other nonstick skillet over medium heat and let warm at least 3 minutes before you cook any tortillas on it. Roll
the tortillas. Place a ball of dough on a lightly floured counter and flour a rolling pin. Roll each ball into a very thin circle. You should be able to see your hand through it. The thinner the better. Cook. As you roll place each tortilla on the hot, dry skillet and cook undisturbed until toasted and bubbles cover the surface, about 1 minute. Flip and cook
another minute on the other side. Keep warm in a clean towel and repeat with remaining dough. Make-ahead: If you don't want to cook them all at once, roll out all the dough and layer between pieces of parchment paper. Wrap in plastic wrap and store in the refrigerator for up to 3 days.Knead by hand: If you don't have a stand mixer and want to try
mixing the dough by hand, follow the instructions in the post. Be prepared to work with a very sticky dough but have faith, it will come together. Yield: 30 Serving Size: 1 Amount Per Serving: Calories: 95Total Fat: 5gSaturated Fat: 2gTrans Fat: OgUnsaturated Fat: 3gCholesterol: 3mgSodium: 103mgCarbohydrates: 12gFiber: 2gSugar: 0OgProtein: 2g
Please leave a comment on the blog or share a photo on Instagram In support of this small business, Hola! Jalapeo earns revenue in a few different ways. Several sponsored posts are published each month. I also earn an affiliate commission on the sales of products I link to there are a few of those links in this post. I only feature items I genuinely love
and personally use on a regular basis. This commission is an arrangement between the retailer and Hola! Jalapeo (readers never pay more for products). This income allow me to run the site. Thank you for reading! Learn how to make homemade tortillas! With this easy 5-ingredient recipe, they're soft, pliable, and flavorful - perfect for tacos and
enchiladas!When we lived in Austin, I fell in love with the homemade tortillas at Central Market. They were so fresh that when you bought them, the heat from the just-cooked tortillas would fog up the bag. It took everything I had to resist opening it up and eating one on the spot! I loved every kind of tortillas Central Market sold flour, corn, and even
multigrain but their mitad & mitad were my favorite by far. Made with corn and wheat flour, they were the best of both worlds, with all the flexibility of flour tortillas and a delicious corn flavor to boot.Now that we live in Chicago, we dont get to enjoy Central Markets half & half tortillas as often, so I finally developed my own corn and flour tortilla
recipe. Over the last few months, Jack and I have been making them nonstop! Theyre flexible and soft, with a chewy texture and rich corn flavor. If youve never had homemade tortillas, you have to try this recipe. Its quick and easy to make, and the homemade tortillas areso much better than most store bought ones.Whip up a batch for Taco Tuesday,
Cinco de Mayo, or dinner any night of the week, and take your tacos and enchiladas to a whole new level!Tortilla Recipe IngredientsYou only need 5 ingredients to make soft, flavorful homemade tortillas:Masa harina Masa harina is a traditional ingredient in tortillas and tamales. Made from corn thats specially treated with lime, it has a delicious,
distinctive corn flavor. You really need masa harina to make this tortilla recipe regular cornmeal or corn flour will not work in its place.All-purpose flour Mixing wheat flour with the masa harina makes the tortillas soft and pliable.Olive oil I use olive oil because its what I keep on hand, but vegetable oil will work here too.Very warm water It brings the
dough together.Sea salt It makes the masa harinas bold flavor pop!Find the complete recipe with measurements below.How to Make TortillasReady to learn how to make tortillas? Check out this step-by-step guide first, and then find the full tortilla recipe at the bottom of this post!First, whisk together the flour and masa harina.Add the oil, and use a
spatula to mix until its completely incorporated.Next, add salt water. Dissolve the salt in the hot water and pour cup of it over the flour mixture. Mix with a fork to create a clumpy dough. Then, mix in the remaining salt water.Its time to knead! Scoop the dough onto a lightly floured work surface and knead until smooth. It should be a medium-stiff
consistency, not soft like bread dough.After you knead the dough, divide it up and let it rest. Divide the dough into 8 or 12 portions and roll each one into a ball. Set them on a plate, cover them with plastic wrap, and let them rest for 30 minutes.While the dough rests, get your tortilla press ready! Place a piece of parchment paper on each side so that
the press wont stick to the dough. Alternatively, you can use a rolling pin to roll out the tortillas between 2 pieces of parchment paper.Finally, press and cook! Place a dough ball on your parchment-lined tortilla press and press down hard to flatten. Place the tortilla into a preheated dry cast iron skillet over medium heat, and cook for 30 to 45 seconds.
Flip and cook for 30 to 45 seconds more. Remove it from the pan and wrap it in a kitchen towel to keep warm while you press and cook the remaining dough. Thats it!Tortilla Recipe TipsChoose the size depending on how you want to use them.This recipe makes 12 small tortillas, which are ideal for tacos, or 8 large tortillas, which work great in
enchiladas. If you want to use them for tacos, roll the dough into 12 balls before it rests. If you want to make enchiladas, roll it into 8.Adjust the heat.You want your cast iron skillet to be nice and hot before you start cooking the tortillas, but once its preheated, it wont stay at a constant temperature. Instead, it will get hotter as you work, so turn down
the heat and/or cook the tortillas for a progressively shorter amount of time on each side. I typically start on medium heat and reduce it to low and start with 45 seconds per side and go down to 30.Dont overdo it.Great homemade tortillas are pliable they can bend into tacos or roll up into enchiladas. Cook them just until brown flecks start to appear
around the edges. If you overcook them, theyll become crisp.Wrap them up.This step is essential for making perfect pliable tortillas! When one comes off the heat, immediately wrap it in a kitchen towel. As you add tortillas, the towel will trap the heat and help the tortillas steam and soften.How to Use Homemade TortillasWe love to use these
homemade tortillas for tacos or enchiladas, depending on how big we make them. Larger homemade tortillas are delicious in my Vegetarian Black Bean Enchiladas or the Zucchini Verde Vegan Enchiladas on page 157 of Love and Lemons Every Day.Smaller homemade tortillas are fantastic for making tacos! Use them in any of these
recipes:Homemade tortillas are best on the day theyre made, but if you have any leftovers, theyll keep for 3 days in an airtight container in the fridge. You can also freeze them for up to 2 months.More Favorite Mexican-Inspired RecipesIf you love this tortilla recipe, try making one of these Mexican-inspired recipes next:rate this recipe:Serves 8 to
12You'll love these soft, flavorful homemade tortillas! This recipe makes 12 small tortillas, which are ideal for tacos, or 8 large tortillas, which are great for enchiladas.Cook ModePrevent your screen from going darkIn a large bowl, combine the all-purpose flour and masa harina and whisk until combined. Add the oil and use a spatula to mix until
completely incorporated.Dissolve the salt in the water and pour cup of it over the flour mixture and mix with a fork. The dough will be clumpy. Mix in the remaining water.Scoop the dough onto a lightly floured work surface and knead until smooth. It should be a medium-stiff consistency, not soft like bread dough.Divide the dough into 8 or 12 portions
and roll each into a ball. Set them on a plate, cover with plastic wrap, and let rest for 30 minutes.Heat a cast-iron skillet to medium heat.Place a piece of parchment paper on each side of a tortilla press and place a dough ball in the center of the bottom circle. Close the top and press down hard to flatten. Alternatively, you can use a rolling pin to roll it
out between 2 pieces of parchment paper.Place the tortilla onto the dry hot skillet for 30 to 45 seconds. Flip and cook for 30 to 45 seconds more. Don't overcook the tortilla or it will become crisp and less pliable.Remove and wrap in a kitchen towel to keep warm. Repeat with remaining dough. The skillet will get hotter as you work, so adjust your heat
and timing, if necessary. Bake Mode Prevent your screen from going dark as you follow along. In a medium-sized bowl, whisk together the flour, baking powder, and salt. Add the lard (or butter, or shortening; if you're using vegetable oil, add it in step 3). Use your fingers or a pastry blender to work the fat into the flour until it disappears. Coating
most of the flour with fat inhibits gluten formation, making the tortillas easier to roll out. Pour in the lesser amount of hot water (plus the oil, if you're using it), and stir briskly with a fork or whisk to bring the dough together into a shaggy mass. Stir in additional water as needed to bring the dough together. Turn the dough out onto a lightly floured
counter and knead briefly, just until the dough forms a ball. If the dough is very sticky, gradually add a bit more flour. Divide the dough into 8 pieces. Round the pieces into balls, flatten slightly, and allow them to rest, covered, for about 30 minutes (see tips, below). If you wish, coat each ball lightly in oil before covering; this ensures the dough
doesn't dry out. While the dough rests, preheat an ungreased cast iron griddle or skillet over medium high heat, about 400F. Working with one piece of dough at a time, roll into a round about 8" in diameter. Keep the remaining dough covered while you work. Fry the tortilla in the ungreased pan for about 30 seconds on each side. Wrap the tortilla in
a clean cloth when it comes off the griddle, to keep it pliable. Repeat with the remaining dough balls. If there are leftovers, allow them to cool completely, then wrap tightly in plastic and store in the refrigerator. Reheat in an ungreased skillet, or for a few seconds in the microwave. Although traditionally made with lard, these tortillas are equally
delicious using butter, shortening, or vegetable oil as the fat. If you choose to use oil, add it with the water in step 3. The resting period improves the texture of the dough by giving the flour time to absorb the water. You may extend the resting, or skip it altogether if you don't have the time; the recipe is pretty forgiving. The tortillas will roll out more
easily if you include the rest, though. Join King Arthur baker Martin Philip and his family as they bakeSimple Tortillas together, start to finish.Watch now on Facebook. How to make tortillas? You can find the answer in this complete tortilla guide!This post may contain affiliate links. Please read my disclosure policy.In this guide, I will show all the
different varieties of tortillas, how easy they are to make, and why you should make them yourself. Ready to learn how to make tortillas? Lets get started!Tortillas who doesnt love them? They are nutritious, easy to make, simple, and very versatile. Still, millions of people go to the store and buy them.I know it is way easier to get them from the rack
and they are so cheap.But when you make tortillas yourself, you will find they are much tastier than you any store-bought tortilla.Ultimate GuideTo show you how easy it is to make tortillas yourself I have everything you want to know about tortillas in one place. This guide gives you a step-by-step instruction on how to make tortillas.You can also find
links to short instruction videos. So, you can follow along when you want to make the recipes. If you want to know even more about the various tortilla recipes in this post, I will share some in-depth recipe descriptions.The BasicsTortillas are originally from Mexico and are used as a bread or side dish with a lot of recipes. It is made with a limited
number of ingredients. The basic ingredients are:These recipes contain the basic ingredients flour, water, salt but can have additional ingredients like:OilMilkDahl yellow split peasButterYeastBaking sodaHerbsSpicesType Of TortillasThe two most distinctive tortillas are:Corn tortillasFlour tortillasIn case you are wondering the following are all
versions in some way of the tortilla:ArepasRotiYufkaFlatbreadPancakesPita breadNaan breadThe only recipe that doesnt resemble a corn or flour tortilla is:These are all a version of the main tortilla recipe. We will go into detail what is the difference in how to make these, further down in this article.Cooking MethodTortillas are cooked on a hot plate,
skillet, frying, or a cast-iron griddle. You can adopt the dry cook method or the wet cook method.Dry cook method This means cooking the tortillas without any cooking or baking productWet cook method This means cooking the tortillas with oil, butter, or other baking productKnead Tortilla DoughFor all recipes applies that you can combine and
knead the tortilla dough by hand or by kitchen machine.Kneading the dough by hand will take a little bit longer but gives the gluten in the dough time to activate while kneading.Kneading the dough using a kitchen machine will go way faster and, in my experience, a softer dough. However, when you make it using a machine means more dishes.I
would advise you to try both methods and see which one you prefer.Rest Your Doughln all cases, you need to rest your dough. This gives the gluten time to activate or in the case of nongluten flour to absorb all the moisture of the water.Wrap the bowl or the dough in cling film and let it rest in the fridge or on a draft-free spot for at least 30 minutes.
Once your dough is rested knead the dough by hand. The dough should be elastic and consistent and easy to roll into shape.TipIf your dough springs back and cant hold shape when you roll it into a round shape, your dough needs more time to rest. Give the dough another 10 minutes of rest time and try again.Shape your tortillasThere are many ways
to shape your tortillas. You can use:Tortilla press can buy them in the store or make them yourselfRolling pin flour your board and rolling pin and roll into a round shapeHand shaped shape and stretch the dough into a tortilla shape by handCorn TortillasCorn tortillas are the mother of all tortillas. This Mexican tortilla is the most basic version of the
tortilla and only contains 3 ingredients.To make tortillas you can either use a rolling pin or a cast-iron tortilla press.Corn Tortillas IngredientsTo make this recipe you need the following ingredients:Masa Harina (corn flour)WaterSaltMasa Harina is available in either white corn flour or yellow flour. Do not confuse Masa Harina with Harina PAN which
is pre-cooked corn flour.This flour is used to make arepas.How To Make Corn TortillasStart by combining the water and the salt and mix it in the Masa Harina. Turn into a soft dough ball and let it rest before you start baking the tortillas.Divide the dough balls into golf ball size balls. When you use a wooden tortilla press or cast-iron tortilla press
cover the press with a plastic bag e.g a zip loc bag that you cut open.Put the dough ball in the middle and press. You will get a perfectly shaped tortilla. Take out of the plastic and cook on a cast-iron griddle or hot plate.For corn tortillas, you do not need any baking product. Once the tortilla gets a little charred, turn and cook the other side. This will
take about 1 minute per side.Serve Corn Tortillas WithBeef to turn it into a tacoBeansPulled porkShredded chickenFishTipsTip 1 Did you know you can turn these tortillas into tortilla chips? If you want to know how to take a look at the tortilla chips recipeTip 2 Corn tortillas are the base to make corn taco shells. You can easily make these corn tacos
yourselfTip 3 Did you know that corn tortillas are gluten-free? You can eat them when you are gluten intolerant or just want to eat gluten-freeTip 4 As it only contains plant-based ingredients this is a vegan corn tortillas recipeTip 5 You can freeze tortillas if you made a big batch of tortillas and you want to store the leftover tortillasWant to know more
or see how to make corn tortillas? You can watch along with the video see how you can make corn tortillas.Flour TortillasFlour tortillas are made with only four ingredients and have a different texture than corn tortillas. They are more pliable and softer than the corn tortilla.The taste is also different as you use regular flour, whole wheat flour, all-
purpose flour, or Spelt flour for this recipe. As a result, this flour tortilla recipe is not gluten-free so be aware if you are gluten intolerant.Flour Tortilla IngredientsFor flour tortillas you need 4 ingredients:What is important for any type of tortilla is when you made the dough let the dough rest. No matter if you are making corn tortillas, flour tortillas,
roti, flatbread, Yufka, or naan bread.Let your dough rest. If you do not rest your dough and you try to roll the tortillas you will find a lot of resistance. This is because the gluten is tight and you want your gluten relaxed so they give way when you roll them into tortillas.When you let the dough rest, you also give the flour time to absorb the liquids so
you can get a consistent dough.How To Make Flour TortillasMaking flour tortillas is similar to corn tortillas.Combine the flour and salt. Add the water and oil and use your hands to turn these ingredients into a consistent and elastic dough.Let the dough rest in the fridge for 30 minutes wrapped in thin foil. Cut the dough into golf-ball-size
pieces.Knead a ball and use a tortilla press or rolling pin and turn it into a tortilla shape. Warm a skillet and bake the tortillas for about a minute per side.Keep warm in a clean kitchen towel or tortilla warmer.Use Your TortillasTortillas are a very versatile basic ingredient and you can use and eat tortillas in one of the following recipes:ArepasMaking
arepas are corn cakes and are similar to how to make corn tortillas. It is originally from Venezuela but is also well known in Columbia. It originates from the time when Venezuela and Columbia werent independent countries yet.The main difference between this recipe from a corn tortilla is two-fold:Pre-cooked maize meal for arepas you use pre-
cooked maize meal either white or yellow instead of Masa Harina which is not pre-cookedSize The size of arepas is smaller and thicker than a tortilla. It almost has the thickness of a flat bun instead of the thickness of a pancakeArepas IngredientsYou need the following ingredient:Pre-cooked maize meal from e.g. PANWaterSaltOilOptional you can
add:How To Make ArepasTo make arepas you start with dissolving the salt in water. Once dissolved add the pre-cooked maize meal and let the meal absorb the water.Now add some o0il and knead it through the dough.Let it rest for half an hour before you shape arepas patties the size of a hamburger bun. You can use a tortilla press for this or shape
them by hand.Take a skillet and let them cook for 5-7 minutes per side or until the arepa is golden brown.You can make this in many different ways:You can eat this for breakfast, lunch, or dinner. You can eat it with:EggChickenBeefShrimpFishPorkVegetablesCheeseRotiln countries like India, Pakistan, or Surinam, roti is the main side dish or bread.
Roti is usually made fresh every day and eaten with just about any meal.There are a lot of different roti varieties:Potato rotiRoti with DahlSweet potato rotiFlour rotiRoti With DahlThis roti with Dahl is eaten a lot in the Indian and Surinam kitchen. As a lot of Surinam inhabitants find their origin in India, they took this recipe along when they traveled
the World and ended up in Surinam.Roti With Dahl IngredientsTo make this recipe you need:Self-raising flourBaking sodaSaltHot waterYellow split peasCuminKurkumacChili pepperGarlicShallotHow To Make Roti With DahlThis is the most complex version of roti. You have to make a filling with Dahl and incorporate it into the roti.To do so you have to
cook the Dahl to let it get soft. Dahl is yellow and looks like split peas. To let the Dahl go soft, you need to cook it. This can take at least 30 minutes or longer.Once the Dahl is soft you have to combine it with chili pepper, onion, and garlic. To give it flavor and texture.When the Dahl is done you can start with the roti. Make the dough make Dahl balls
and wrap them with dough.When you roll the dough with Dahl in it the whole roti is infused with Dahl. It will be soft and so tasteful.Heat a skillet and brush with oil. Put the roti in the pan. The roti will puff up.When done and brown patches are visible flip the roti. Brush the outside with oil. Want to follow along you can watch and see how you can
make roti with Dahl.Potato RotiThis potato roti recipe might be the easiest roti recipe you have ever made as it has way fewer ingredients that roti with dahl.Potato Roti IngredientsTo emphasize how much easier this recipe is, it only requires two ingredients:You could add salt but it is not necessary. A prerequisite for a potato roti is that you use a
starchy potato. When cooked the potato should almost fall apart. That makes it easier than when you use a more solid potato.How To Make Potato RotiAll you have to do is cook the potato and when done combine it with the flour. As such you knead the flour into the potato and let it rest to activate the gluten in the flour.Once you rested the dough you
cut the dough into large balls and roll it into a tortilla. Bake it as any tortilla. So, use a skillet or large griddle.Brush with oil and bake the potato roti for 1 to 2 minutes per side and you get one tasty roti.Sweet Potato RotiThis sweet potato roti is similar to the potato roti recipe. The flavor of this recipe is distinctly different because the sweet potato
and regular potatoes do not taste alike.It is all about what you like best.Roti With FlourThis flour roti is also made in the Indian/Surinam kitchen but is equal to the regular tortilla. A roti in India is also known as chapati or paratha.Flour Roti IngredientsIf you want to make this flour roti you need the following ingredients:Follow the instructions on
how to make tortillas and you have your roti with flour.Serve Roti WithRoti is usually eaten with chicken, potato, egg, and green beans. You can substitute the chicken for beef or pork but can also be eaten without meat.YufkaYufka Turkish flatbread originates from Turkey and is their version of the tortilla. This flatbread is about the size of a burrito
tortilla which at 18 inches (40-50 centimeters) and therefore big.Yufka IngredientsTo make a Yufka you need:How To Make YufkaAs opposed to a tortilla this recipe does not contain any oil and is originally made on a sac which is an iron plate that is heated with wood. Because we do not have an iron wooden oven at home make a Yufka in a
skillet.Combine the ingredients and let the dough rest for 30 minutes.Cut the dough into equal pieces and roll into a round shape.Brush the skillet with oil and bake the Yufka. You can also bake without. As there is no oil in the Yufka hardly has any moisture in it. The main reason it has a long shelf life.You can put them in the freezer to store the
Yufka.FlatbreadCompared to the tortilla that originates from Mexico, the flatbread does not have one particular origin. It is a common name as a metaphor for all the variations of the tortilla you can find around the world.There are more than 70 different types of flatbreads that have the same base ingredients as tortillas but may be slightly different
in preparation for cooking.Most of these 70 plus recipes are from Asia but all continents (Europe, Americas, Middle East, Africa, and Asia) have their version of the tortilla flatbread.You can find a lot of these flatbread recipes on The Tortilla Channel.Flatbread IngredientsFlatbread is a bread recipe made with:It does not have any leavening agent but
can contain:How To Make FlatbreadTo make soft pliable flatbread put flour, milk, butter, and salt in your kitchen machine. Combine the ingredients using a kitchen machine or knead by hand.Wrap the dough in cling film and let it rest for at least 30 minutes. Cut into golf ball size balls and roll into a flatbread.Bake in a hot skillet brushed with oil for
about 1 to 2 minutes per side or until you see brown patches.When your skillet or griddle is hot your flatbread dough can puff up. This is alright and a sign your flatbread is properly cooked.PancakesThis is also a version of the flatbread. As opposed to flatbread, the pancake is made with batter, not dough.The pancake is just as popular as the flatbread
and can be found on all continents.Pancakes IngredientsThe basic ingredients for a pancake are:Sometimes the batter contains a leavening agent like baking powder but potatoes can also be an ingredient in the pancake batter.How To Make PancakesYou can mix the pancake batter by hand in a big bowl. When you combine the dry ingredients
separately from the wet ingredients.Then add the wet ingredients to the dry and keep on stirring until you have a lump-free batter.In my experience, the easiest way to mix the pancake batter is by combining it in a blender like how this is done for the Dutch baby pancake recipe. Take a look and follow along with the video to see how this is done.An
important step with pancakes is to let the batter rest for at least 5 minutes but preferably longer. It will give the flour time to absorb the wet ingredients and for the baking powder to activate.Use a big nonstick pan and some butter to bake the pancakes. Pre-heat the pan and put half a tablespoon of butter in the pan.Take a gravy spoon and pour the
batter into the pan. Swirl the batter through the pan.Let the pancake cook until the top is dry. Flip the pancake and bake the other side. Keep warm.ToppingsWhat most pancakes like tortilla and flatbread have in common that is filled with a variety of toppings or filling.Pancakes can be eaten at any time of the day and usually with sweet toppings but
a lot of savory toppings can be used. Pancakes can even be decorated like a pizza and used as the base.Pita BreadLike naan bread, pita bread is one of the few flatbreads that is made using yeast. Pita is common in countries around the Mediterranean like Greece, Turkey, and the Middle East.Pita Bread IngredientsThe basic ingredients for pita bread
are:FlourYeastSugarSaltOilWaterHow To Make Pita BreadWhat is important with pita is that after preparing the dough, you let it proof and then bake the pitas at a very high temperature. This ensures that the pocket in the pita will puff up. This is caused by the water inside the dough that will evaporate into steam and puff up.As we most likely do not
have a wood oven at home you simulate this by heating your oven as high as it can go. Heat the oven with a pizza stone.When they have rolled, shaped, and proofed the pita you put it on the pizza stone and bake it in the oven for a couple of minutes. You will see the pita puff up.Serve Pita Bread WithYou can serve pita bread
with:GyrosShawarmaHummusLamb kebabFalafelPita pizzaYou can also turn your pita into a pita pizza when you cut the pita in half and top it with your favorite ingredients.Pita SnackPita is a great source for making crispy pita chips. Cut your pita in half and then cut each halved pita in 6 to 8 wedges. Sprinkle the wedges with oil and your favorite
spices and herbs. Bake crisp in the oven and you have a great snack.Naan BreadThe naan bread we know originates from India and what may be surprising closely resembles pita bread.Naan bread is one of the few pieces of bread that is also made with a leavening agent. Usually, this is yeast but can also be made with baking soda.Naan Bread
IngredientsThe ingredients for naan bread:Self-raising flour(Greek) yogurtOlive oilSugarSaltThe advantage of using self-raising flour is you do not need a long proofing time. When you use yeast, it requires at least 15 minutes of proofing time or longer.How To Make Naan BreadFirst combine the wet ingredients, yogurt with olive oil. Then combine
the dry ingredients and stir.Now it is time to combine the dry ingredients with the wet. First with a wooden spoon until consistent then knead by hand.Make a ball from the dough and cut it into 6 wedges. Roll into a naan shape using a rolling pin.Warm a cast-iron griddle or skillet and brush with olive 0il.Grill the naan bread for 1 to 2 minutes per
side.Keep warm in a clean kitchen towel and serve.Serve Naan Bread WithNaan is the ultimate side dish that you serve with curry or tikka masala. You can eat them with the following curries:Chicken curryFish curryVegetable curryVegan currySpanish TortillaThis post is all about how to make tortillas and we cannot leave out the Spanish tortilla or
also known as the tortilla Espaola or tortilla patatas.Besides the name tortillas, there is no comparison with the Mexican tortillas, flatbread, pita, naan, or any of the other tortillas.Spanish Tortillas IngredientsThis recipe requires the following ingredients:PotatoesEggsOilOnion (optional)Even amongst Spaniards, there is a debate whether or not a



Spanish tortilla or tortilla Espanola includes the onions or not.All the Spanish tortillas I have eaten are with onions so that is what we make.How To Make A Spanish TortillaTo make this recipe start with peeling the potatoes. Cut into small pieces and wash the starch from the potatoes. Finely chop the onions.Heat your olive oil just below cooking and
add the potatoes and onion. Now boil the potatoes and onion for 20 minutes until soft.Do not heat the olive oil too high because you will be frying your potatoes instead of boiling them. Strain the potatoes and onions. Save the 0il. Whisk the eggs and combine them with the potatoes and onion mixture. Heat your skillet and add some oil. Pour the
mixture into the skillet and let it set then cook on medium heat for 6 minutes.After 6 minutes take the tortilla out of the pan onto a plate. Use the pan as a lid and turn the tortilla in the pan.Bake the other side also for 6 minutes. Let your tortillas de patatas cool and cut into wedges.ConclusionThis concludes the ultimate beginners guide on how to
make tortillas. I hope this is useful information and helps you make the best, tasty tortilla you have ever eaten.Made a recipe please tag @thetortillachannel on INSTAGRAM, PIN on PINTEREST, and like us on FACEBOOK for more information and updates. How to make tortillas from scratch! Learn my chefs tips to make the best corn tortillas, flour
tortillas, or a blend of both- my favorite!Plus, a bonus recipe for sourdough tortillas using your sourdough starter. Vegan and Gluten-free. Video. Heres a very versatile tortilla recipe with a few chefs tips I learned in Mexico, that will make the process easy! Homemade tortillas are soft and tender and taste so fresh! They are also a joy to make! We
have many Mexican recipes on the blog, and each time I post one, people inevitably ask me what kind of tortillas I like bestcorn or flour? We all have our own preferences, and some fillings just lend themselves better to a specific type of tortilla. Ill show you how to make a few different kinds. My personal favorite is a blend of corn and flour- they are
so soft and pliable, and I personally love the taste and texture. Adding a little sourdough starter to the tortilla dough brings them over the top! Flour- use Masa Harina or all-purpose flour or a blend of both! Here we are using blue corn masa harina. Use whole wheat flour, or gluten-free flour blends. Note: Bread flour or high protein flour are not
advised here- and cause shrinking. Salt we use fine sea salt to bring out the flavor. OilWe use olive oil, but coconut oil and avocado work, too. Lard or shortening are traditional, but we lightened this up a bit! Water just enough to make the dough. Optional additions baking soda ( if making flour tortillas) or add sourdough starter, for the best flavor!
Masa harina, if unfamiliar, masa harina comes from dried corn kernels treated with lime (calcium hydroxide from limestone), which softens the kernels and makes them more easily digestible. This is very different from cornmeal or polenta! Step 1: Mix the dry ingredients. Place the masa harina (or all-purpose flour or a blend of both) in a large bowl
with salt. Here, we are using blue corn masa harina mixed with all-purpose flour. Step 2: Mix warm water and oil in a smaller bowl and pour this into the flour mixture and knead, using your hands for a minute until combined. Step 3: Let the tortilla dough rest. Form a ball, place it in the bowl and cover with a damp kitchen towel and let sit 30 minutes
(or refrigerate up to 4 days- keeping the towel moist). This allows the masa or flour to hydrate fully! Step 4: Divide. Roll the dough into a 12to 16-inch log. Slice it in half, then half again, and into thirds or fourths so you have 12-16 pieces roughly the same size. Step 5: Roll into dough balls. Cover with a kitchen towel. To get equal-sized tortillas, you
can also weigh them individually like we would when catering. Step 6: Press! You can use a tortilla press, rolling pin or a pie plate. After making tons of tortillas I personally love the simplicity of using a glass pie pan! One less gadget in the kitchen, plus the added benefit of being able to see through the clear glass pan to see how thin the tortilla is! Do
a tester. Place the dough between two pieces of parchmentor a gallon freezerziplock bag with the edges cut off. (Leave the fold intact.)Press to inches thick. Note: If the plastic sticks to the dough, it means that it is too wet. If the edges are cracking, it means that the dough is too dry. To fix this, knead in a little more flour or water. The edges should
look like this below. Step 7: Cook the tortillas! In Mexico, it is traditional to use a comal. The closest thing to this is simply using a dry cast iron pan. Heat the skillet over medium heat for 4 minutes. When you add a drop of water, it should sizzle. Add tortillas one at a time. Cook for 45 seconds, then flip. Cook another 30-45 more seconds then flip
again, back to the first side. Once you get the hang of things, you can cook two tortillas at once. If youre making bigger batches, you can have multiple skillets or a large griddle going at the same time. Step 8: Wrap the tortillas. Wrapthe cooked tortillas in a towelnot only will this keep them warm, but it will also make them soft and pliable. So wrap
them up as you go! Hydration: The most important part is getting the hydration right. Too wet, and the dough will stick when pressing. Too dry, the dough will feel tough, crack, and crumble at the edges. Perfectly hydrated dough will be soft and workable like fresh play doughand like play dough, it will feel fun and pleasurable to hold. So do a tester.
Press one tortilla, check for signs of dryness or wetness and adjust the dough by adding more flour or water. Cooking: Flip the tortilla 3 times to get it to puff up just a little in the center- now the inside of the tortilla is cooked an not doughy. Wrap: wrap cooked tortillas in a clean kitchen towel to keep them soft and pliable until ready to use. Prepping
ahead- I prep to the point of the rolled balls and place these on a parchment sheet pan and wrap tightly so they stay moist- up to 4 days in the fridge. All-Flour Tortillas:Let them rest a little longer (45-60 mins), then divide and flatten using the pie plate or tortilla press. Let them rest again for 15 minutes, then either flatten again or roll them out with a
rolling pin on a lightly floured surface. They tend to shrink back a bit, but resting the dough will help with this. Wrap leftover tortillas in a ziplock bag, and keep in the refrigerator for up to 5 days. Reheat gently in a toaster oven or skillet. Feel free to freeze homemade tortillas for up to 6 months, removing as much air as possible. Turn leftover
tortillas into tortilla chips!Cut into triangles or strips (see ourChicken Tortilla Soupfor reference). Place in a single layer on a parchment-lined sheet pan and lightly spray with olive oil or avocado oil. Sprinkle with salt. Bake until crisp in a 350F oven. How to have perfectly hydrated dough? When making masa or flour tortillas, letting the dough rest
for 30-45 minutes before pressing will allow the flour to fully hydrate. Can you prepare tortillas ahead of time? Tortillas are always best served right after they are made, but the tortilla dough can be made 2-3 days ahead and stored in an airtight container until ready to use. Use tortillas in tacos, burritos, enchiladas, fajitas, quesadillas, or flautas!
Have fun with these homemade tortillas and be sure to share your favorites or adaptions in the comments below!!! xoxo Sylvia Print clock icon cutlery icon flag icon folder icon instagram icon pinterest icon facebook icon print icon squares icon heart icon heart solid icon How to make Homemade Tortillas from scratch using masa harina, flour, or a
blend of both. And you dont need a tortilla press for this recipe if you have a pie plate! Plus a bonus recipe for Sourdough Tortillas! Corn and Flour Blend:Mix masa harina, flour, and salt in a medium bowl. Mix warm water and oil in a smaller bowl and pour this into to the masa harina and knead a for a minute or two, right in the bowl incorporating all
the flour from the edges of the bowl. Dough should be soft, but not sticky and should feel like fresh play-dough. If it feels dry, crumbly or very firm, add a little more water, so its soft and pliable. If wet or sticky, add a little more flour. Form a ball and cover with a wet kitchen town (or plastic wrap) and let sit 30 minutes. Do a tester, see notes. Roll the
dough into a 12 to 16-inch log. Slice it in half, then half again, and into thirds or forths so you have 12-16 pieces roughly the same size. Roll into balls. Cover with a kitchen towel.Heat a dry, cast iron skillet over medium-high heat until hot. Lower heat to medium.Working one tortilla at a time, center each ball of dough between 2 pieces of thick plastic
(see notes), or parchment. Press in a tortilla press, or use a glass pie plate (glass allows you to see what you are doing without having to lift the plate) to flatten the disc to about an 1/8 inch thick.Place the tortilla in your palm, remove one side of the plastic, flip into your other palm, remove other side of the plastic, and place this in the hot dry skillet.
Cook each side 30-45 seconds, then flip back to the first side until it puffs or you see bubbles- indicating it is cooked through. Wrap in a towel. (Wrapping in the towel will soften them up and make them more flexible.)Flour Tortilla Recipe:Mix AP flour, salt and baking powder in a medium bowl. Add the oil and mix into fine crumbs using your fingers.
Add hot water and stir and kneed a for minute or two, right in the bowl until very smooth and form a ball. Cover with a wet kitchen town (or plastic wrap) and let sit 45-60 minutes (or up to 3 hours).On a floured surface, roll the dough into a 12-inch log. Slice it in half, then half again, and into halves or thirds so you have 8 or 12 pieces roughly the
same size. Roll into balls. Cover with a kitchen towel, let rest 20 mintues.Center each ball of dough between 2 pieces of thick plastic or parchment. Press in a tortilla press, or use a glass pie plate (glass allows you to see what you are doing without having to lift the plate) to flatten the disc to 1/8 inch thick. Flour tortillas tend to shrink- so first flatten
them all out, then let them rest 15 minutes, and flatten them out again, or roll them out with a rolling pin on a lightly floured surface. Letting them rest a bit, is key to not shrinking.Heat a dry, cast-iron skillet over medium-high heat until hot. Lower heat to medium.Cook each side 30-45 seconds, then flip back to the first side until it puffs or you see
bubbling- indicating it is cooked through. Wrap in a clean kitchen towel.Corn and Sourdough: ( allow 4-6 hours proofing time)Mix masa harina and salt in a medium bowl. Mix sourdough starter, warm water and oil in a smaller bowl. Pour this into to the masa harina and kneed a for minute or two, right in the bowl until very smooth and pliable and
form a ball. If crumbly or dry add a little more water, until soft and pliable. If wet and sticky, add a little more masa. Cover with a wet kitchen town (or plastic wrap) and let proof on the kitchen counter 4-6 hours. (70-80 F)As the dough sits, it will get softer and moister.After it proofs, massage the dough, is there wetness to the touch? Add more masa
or flour, if the dough feels wet. PLEASEDo a tester before dividing, see notes, adding a little more flour.You want it soft, pliable but not sticky or wet feeling.Roll the dough into a 12-inch log. Slice it in half, then half again, and into thirds so you have 12 pieces roughly the same size. Roll into balls. Cover with a kitchen towel.Heat a dry, cast-iron skillet
over medium-high heat until hot. Lower heat to medium.Working one tortilla at a time, center each ball of dough between 2 pieces of thick plastic (see notes), or parchment.press in a tortilla press, or use a glass pie plate (glass allows you to see what you are doing without having to lift the plate) to flatten the disc to a diameter of 4 to 6 inches or 1/8
inch thick.Place the tortilla in your palm, remove one side of the plastic, flip into your other palm, remove other side of plastic, and place this in the skillet. Cook each side 30-45 seconds, then flip back to the first side until it puffs or you see bubbling- indicating it is cooked through. Wrap in a towel. (Wrapping in the towel will soften them up and make
them more flexible.)Corn Tortillas:Mix masa harina and salt in a medium bowl. Add oil and hot water and stir with a fork . Kneed a for minute or two, right in the bowl until very smooth and form a ball. Cover with a wet kitchen town (or plastic wrap) and let sit 20 minutes (or up to 3 hours). Do a tester, see notes. Roll the dough into a 12-inch log. Slice
it in half, then half again, and half again so you have 16 pieces roughly the same size. Roll into balls. Cover with a kitchen towel.Heat a dry, cast-iron skillet over medium-high heat until hot. Lower heat to medium.Working one tortilla at a time (see notes) , center each ball of dough between 2 pieces of thick plastic (see notes), or parchment.press in a
tortilla press, or use a glass pie plate (glass allows you to see what you are doing without having to lift the plate) to flatten the disc to a diameter of 4 to 6 inches or 1/8 inch thick.Place the tortilla in your palm, remove one side of the plastic, flip into your other palm, remove other side of the plastic, and place this in the skillet. Cook each side 30-45
seconds, then flip back to the first side until it puffs or you see bubbling- indicating it is cooked through. Wrap in a towel. (Wrapping in the towel will soften them up and make them more flexible.) TESTER:Before rolling the dough into the log to divide, do a little tester- especially if this is your first time making tortillas. Take a small, ping- pong sized
sample, form a ball, and try pressing between the plastic (or parchement) using the tortilla press or pie pan. When you remove the plastic, does it stick? If it sticks to the plastic, the dough may be too wet (or too thin). You could knead in a little more masa harina (like a tablespoon) or flour to help dry up the dough, before continuing. If the dough
edges crack a lot, then the dough is too dry, again, kneed in a tablespoon of water before continuing. Let the dough rest 10-15 more minutes. Then form the log and divide.PLASTIC: For the lining, Ive had the best luck with using a gallon-sized Ziploc bag, with the zipper side and two edges cut off. It is a thicker plastic, easier for handling, and you can
always reuse this. Of course, you can use parchment, but I prefer the clear plastic- allowing one to better see the thickness of the dough.No Tortilla Press: use a clear pie plate to press down. Serving Size: 1 Corn and Flour Tortilla ( 5 inches in diameter) Calories: 102 Sugar: 0 g Sodium: 98.2 mg Fat: 4 g Saturated Fat: 0.6 g Carbohydrates: 15.2 g
Fiber: 0.9 g Protein: 1.9 g Cholesterol: 0 mg You slow-cooked the most perfect taco meat all day long, and now, the house smells amazing, the avocado is freshly diced, the shredded cheese is ready to be sprinkled over the meat, and, wait. You forgot to buy tortillas. Sigh. Weve all been there. Luckily, homemade tortillas are one of many pantry staples
you can make at home. Your cast-iron skillet (along with flour, water and oil) will save taco night and give you beautifully browned, soft tortilla shells.This recipe is for making flour tortillas from scratch. If you like your taco fillings inside soft corn shells, check out our tutorial for making corn tortillas. And who knows, you may stop buying all your
tortillas from the store once you discover how easy they are to make at home.Ingredients for Homemade TortillasFlour: All-purpose flour is the base of this recipe. The mid-range protein content in this type of flour gives you that flexible, soft texture youre accustomed to in flour tortillas.Water: Water brings the flour together to form the dough. Use a
little more water if the dough still feels floury, adding just a tablespoon at a time until the dough comes together into a solid mound.Qil: Olive oil provides the fat that makes tortilla dough pliable. This makes it much easier to roll out into thin rounds that keep their shape.DirectionsStep 1: Combine the ingredientsTaste of Homeln a large bowl,
combine the flour and salt. Stir in the water and oil.Taste of HomeTurn the loosely formed dough onto a floured surface. Knead it until a smooth dough forms, 10 to 12 times, adding a little more flour or water if needed. Let the dough rest for 10 minutes.Step 2: Form the tortillasTaste of HomeOnce the dough has had time to rest, divide it evenly into
eight portions.Taste of HomeOn a lightly floured surface, roll each portion into a 7-inch circle.Editors Note: The dough should be quite thin, but not thin enough that holes begin to appear from stretching too far.Step 3: Cook until goldenTaste of Homeln a greased and hot cast-iron skillet (or other heavy-bottomed skillet), cook the tortillas over
medium heat until lightly browned, about one minute on each side. Serve warm.Recipe VariationsAdd seasoning: Try sprinkling a bit of garlic powder into the flour mixture for added flavor. You can also test out gourmet salts that offer subtle differences to plain kosher salt.Try a different fat: Experiment with various fats like softened butter,
shortening or other vegetable oils until you find the taste and texture you desire.Use alternative flour options: You can try this recipe with bread flour, though the tortillas might turn out chewier than youd expect.How to Store Homemade TortillasRefrigerating tortillas isnt exactly necessary, but it will help them last longer. Since these tortillas are
homemade, they might go bad quicker than the store-bought tortillas youre used to keeping on your counter. Store them in an airtight container in the fridge for up to one week.Can you freeze homemade tortillas?Just like you can freeze bread, you can also freeze tortillas! Allow your homemade tortillas to completely cool, then store them between
layers of parchment. Wrap tightly, and store in the freezer for up to six months.Homemade Tortilla TipsDo I need a tortilla press to make this recipe?No, you dont need a tortilla press (tortilladora) to make this tortilla recipe. The tortilla press is a handy Mexican cooking tool that creates uniform, round, thin tortillas, but a rolling pin will work if thats
what youve got.Why dont my flour tortillas puff up when cooking?Tortillas may not puff up if they are too thick or are cooked on a low temperature. Aim to roll thin, even 7-inch dough rounds and cook them over medium heat.What recipes can I make with flour tortillas?Flour tortillas can be used in many recipes, like cheesy quesadillas,fold-over
tortilla bake, or pretty ham pinwheels. And dont forget classic tacos made withseasoned taco meat! Photo byDotdash Meredith Food Studios Photo byTasty CookieEasy to followlI like this recipe for flour tortillas, I had to flour everything quite heavily to keep the raw dough from sticking . My only other recommendation would be to not overwork the
dough, the more you work it , the tougher it gets to roll out thinly. Photo byMelissaEasy to followGreat flavorsWorth the effortA keeper!Loved it and I disobey a clear instruction) warning*do not substitute lard with butter"I DID!It's still great Photo bySpiffyPea5293A keeper!Great flavorsEasy to followSimple, I used butter instead of lard and because I
used just 1 cup of flour, I eyeballed the butter and it worked perfectly, it yielded 2 large ones which filled me up. A bit messy to make but a staple for my lunchbox. Photo byHonestCup49661 made these tonight and had to come here to say they were delicious! I used the exact measurements. I made two changes: I used fresh rendered pork lard from
the butchers section of my local Mexican market (not the lard brick); I also kneaded the dough for about 5 minutes then formed the dough balls placing them in the bowl and covering the bowl with plastic, resting the dough for 40 minutes before rolling out the tortillas. This worked like a charm. My husband said they were better than store bought
tortillas. **UPDATE**Once they cooled down, I refrigerated the left over tortillas overnight in a large ziplock bag. They heated up the next day on my comal just fine and were still pliable, soft and delicious! Photo byRubyPork54411 thought they were FABULOUS.. instead of making 24 which I didn't read the recipe fully I only made a bakers dozen (13)
they turned out perfect!! Didn't shrink up or anything!! Everyone loved them.. thank you Photo byTammylI just made these and they turned out pretty good. They were a little crispier than they should have been. I would at least TRIPLE OR QUADRUPLE the amount of lard that it calls for. If u compare it to a recipe that uses oil, they use a lot more oil
that the lard in this recipe. But other than that, its a great recipe!
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