Flour Tortillas

Ingredients:

2 cups flour

1-teaspoon salt

½ teaspoon baking powder

1 Tablespoon shortening

½ to ¾ cup warm water

Seasonings (if desired)


Chili powder


Taco seasoning


Cumin


Lime juice


Salt


Pepper


Cayenne pepper

Directions:

1. In a mixing bowl, stir together flour, salt and baking powder

2. Cut in shortening

3. Add any desired seasonings

4. Add ½ cup of the warm water and mix until dough can be gathered into a ball (if needed, add additional water, 1 Tablespoon at a time)

5. Let dough rest for about 5 minutes.
6. Divide dough into 10 or so portions and shape each into a ball (golf ball size or larger).  The size will depend on how large you want your tortillas to be.
7. Lightly flour a piece of wax paper.  Place one dough ball on the paper and place another piece on top.  Press down on the paper with the bottom of an appropriate sized circular bowl (or use your hands).  Repeat until all dough is used up.
8. Cook in ungreased skillet over medium heat until lightly browned, about 1 ½ minutes per side

9. Tightly wrap tortillas in plastic wrap or place in a sealed plastic bag

10. Label and store in refrigerator until tomorrow.

