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Flour Tortillas 

(Adapted from The Tasty Kitchen “Homemade Flour Tortillas”) 

Ingredients: 

 2 ½-cups unbleached, all-purpose flour 

 2 ½-tsp. baking powder 

 1 tsp. kosher or sea salt 

 ½ cup + 2 tbsp. lard or vegetable shortening 

 1 cup hot (not boiling) water 

 

Directions: 

 In a large bowl stir together the flour, baking powder and salt 

 Add spoonfuls of lard or shortening to the flour mixture and then cut it in with a pastry 

cutter until it resembles coarse crumbs 

 Slowly stir in the hot water 

 Dump out onto a board and knead 30-40 times or until it becomes one cohesive ball of 

dough and becomes less sticky 

 Cover with a towel or paper towels and allow to rest for 1 hour 

 Pinch off pieces of dough and roll into balls, about the size of ping pong balls (or larger 

depending upon the size tortillas you want to end up with- ping pong ball size will yield 

small tortillas) 

 Place rolled balls on a tray or large plate, cover again with the towel and allow to rest 

another 20 minutes 

 Heat a large cast iron griddle or dark skillet to medium/medium-high 

 One by one, roll out the balls of dough until very, very thin 

 Throw tortillas onto the hot griddle 

 Cook on each side for about 20-30 seconds, removing will tortillas are still soft but brown 

in spots. You may need to adjust your heat to get it right, you want them to cook quickly 

but also not to burn. If you cook them too long they will get crisp and brittle 

 Remove and stack tortillas and cover with a towel to keep warm 

 Serve immediately or allow to cool before storing  
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