_‘ﬂow To Make
Homemade

‘Tortilla Wraps :
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Twgredients

2500 of plain flour
2 thsp vegetable oll
Vo +sp fine salt
150 wml warm water

Method

1 Put the flour, vegetable oil and salt into a bowl,
2 Pour over 150ml of warm water.
2 Mix the mixture together to make a ball.
4 Take the mixture out of the bowl and place onto a clean
worktop (sprivkled lightly with flour).
5 Knead for 5 minutes.
@ Cover with a clean tea towel and leave for at least 15
minutes.
7 Cut the dongh into @ pieces.
A Roll each piece ont as +hinly as possible.
A Heat alarge frying pan over a wedium heat (but don'+ add
anythivg o the panl).
10 Cook each tortilla for 1-2 minutes on each side. Uwntil golden
brown and toasted.

These will keep for +wo days when wrapped well or they will
freeze and keep for up to three months!



