Handmade Tortillas

Tools

Medium bowl

Your hands

Comal or non stick frying pan

Turner (spatula)

Ingredients

½ cup Warm water

1 cup Maseca

Instructions

1. Put the Maseca in the bowl.

2. Slowly add a little water until the consistency is right.  You want the dough to hold together but not stick to your hands.  Mix the dough with your hands.

3. Form a ball of dough the size of the middle of your palm.

4. Pat the dough flat and turn in your hands to make a nice round tortilla.  Make sure it is the same thickness all around.

