Flour Tortillas

Credit where it’s due

This is a written explanation of the tortilla recipe provided by Robert Rodriguez, director of the film noir Sin City, as an extra feature on the two-DVD set of the movie. He gives a complete recipe of breakfast fajitas, which he apparently lived on while working on the movie. The tortillas are made using his grandmother’s authentic Mexican recipe. My only adaptation is margarine, which I find gives a flavour as good as butter, but without the cholesterol.  Muchas gracias to Senor Rodriguez for saving us forever from grocery store tortillas.

Ingredients

2 cups flour + extra for handling and rolling dough

1 teaspoon baking powder

½ teaspoon salt

¼ cup fat – margarine (preferred), butter or lard

¾ cup water

Tools

skillet, spatula, roller, fork, measuring spoons and cups, damp cloth, large mixing bowl

Method

Thoroughly blend flour, baking powder, salt and fat with the fork in the bowl. It should finish as crumbs.

Add the water and mix with the fork, stirring and rolling it around until the dry ingredients are all caught up. The mixture will be slightly sticky. Knead with floured hands turning at least a dozen times – gluten should be obviously forming.

Form into a convenient shape for dividing. You can make ten breakfast-sized wraps or six sandwich-sized wraps. Eight seems to be a good number for most uses. You’ll need a 12” skillet to cook the big ones and it should be heavy so the heat spreads properly to the outer edges. Form the pieces into neat balls and, quite importantly, keep under a damp cloth for about 20 minutes.

Bring your lightly-oiled, non-stick skillet to a medium heat (there should be no oil flowing around, just a thin coat) after you start rolling the dough balls with a floured roller on a floured board. Use as little flour as possible but it’s very awkward if they stick to the roller. Roll each one out thin and stack them. They’re quite elastic, so don’t worry about rolling them to the finished size or thickness because you’re going to roll them again as you cook them.

Now roll them again just before you cook each one in turn, this time about as thin as you can make them without them tearing as you pick them up. They should puff and develop golden brown spots in the skillet within a minute on one side. Flatten them with the spatula so they cook evenly. If they don’t puff and brown quickly but slowly turn sort of translucent, the skillet isn’t hot enough. It’s easy to tell if it’s too hot, because the brown spots get too dark very quickly. Also, you might find a plastic spatula a little easier on them than a sharp-edged metal one. This all takes practice with your tools. Roll the next one while you’re cooking this one. Flip them and cook on the other side until puffed and browned again. Stack the finished product in a damp cloth.

They’ll stay perfectly fresh for a couple of hours and will be quite usable for a few days if stored in a sealed container in the fridge, but they’re so much better fresh. The whole idea of preparing them yourself instead of eating the pasty things from a grocery store is freshness. Don’t expect to store them for very long. 

