Hmoumt Measurs Imoredient - Freparation Method
2ooups all-purpose Flour
1 tableszpoon salt
142 o lard
2o cups maTm watar

1id o lavrd

Im larage bowl, =ift together flour and salt. Using hands, guickly blend the 152 cup lard into
Flowr misture, Sradusily sdd waem water, mixing constantly, wuntil soft doush dnol stickad
iz obtained. Turn oub on flogred board and kbnesd 18 minutes. Pat Liohtly with soms of the
soditional lard, cover with & dish towsl and et sside o rest 5 minutes.

Diwide doush into sboub 24 pleces the size of fernds ballse Pat esch ball with lavrd, cover
with waxed paper and let rest 308 minutes.

Mow to shape them Traditionslly, the flour tortills is patied out by hands howsver, s rolling
piry mad bhe used, Flour the bosvd osrerousiy arnd roll douoh indo civelss shout S8
iry diameter - o larose andgd thinmer iF thinos are ooing mell

inches

Mearahils, heat the comal dov 3 laros, hesww, well seazorned oriddle) to very hot, I iz hot
anouimby when deops of eeter sizzle instantluas Do oot oreass i

Bake the tortillas on the comal, fivst ore side, momsntacily, until it bubbles sliohtlu then
1ifE, flip argd cook the other side.



