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Wheat Flour Tortillas –  

Tortillas de harina de trigo 

Ingredients (6 tortillas) 

 

1 cup (125 g)    all-purpose flour  

½ tsp     baking powder 

½ tsp     salt 

2 tbsp     oil  

½ cup     warm water (approximately) 

 

In a large bowl, mix all the dry ingredients.  Pour oil over them, slowly and with a spiral motion, 

beginning at the edge of the bowl; incorporate ingredients with a spatula.  Continue mixing until oil 

is not visible, and the mix appears sandy.  Add warm water gradually, and continue mixing, until a 

ball may be formed (might not need all the water).  Transfer to a flat surface and knead lightly for a 

couple of minutes; then form into a ball.  Transfer back to the bowl, and let rest, covered, for ten 

minutes; divide into six portions, and form each portion into a thick disc; keep covered until 

needed.  Place a large pan or skillet over medium heat until hot, then reduce heat to 

low.  Meanwhile, start flattening each disc with a rolling pin over a lightly floured surface.  Continue 

extending, to a thin circle of approximately six inches in diameter; place circle on hot skillet, and 

allow to cook until blisters have formed all around the tortilla.  Flip tortilla; it should be dry and have 

a few light golden brown spots; allow to cook on the other side, until it blisters again, then transfer 

to a clean kitchen towel, and keep warm.  Repeat with the rest of the discs.  Serve as soon as 

possible, for example with machaca with eggs and refried beans: 

One of the nicest features of wheat flour tortillas is that they travel well carrying fillings without 

getting soggy, and they are pleasant to eat even cold.   These characteristics make them a lunch box 

favourite, instead of bread or corn tortillas, or stuffed and rolled in burritos. 


