Ingredients
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For masa you will need This is for Making 10tortillas
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1 cup or 200 grms of corn flour special of making tortillas
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200 ml to 300 ml of warm water This depends of the brand of masa Water must be 38 to
40 c.
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Kitchen tools You will need 1 bowl for mixing flour and Water for making masa or dough
1 steal tortilla Machine maker Or 1 cut board 1 thin pldstic bag From the supermarket
24 to 26 cm ( this if you make it with the tortilla steal machine maker ) or 1 ziplock bag
Big size 26 to 27 cm To make with Cut board 1 cut board 1 scissors 1 kitchen
thermometer
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this is opcional For measuring temperature of water 1 tefal wok or pan,
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So tortilla can be cooked and handle well. 1 kitchen cloth For keeping tortillas warm
Plastic wrap As necessary ( this for covering dough Once it rest ) 1 kitchen scale For
making balls of masa dough 40 to 50 grs of masa dough for tortilla Instructions For
masa In a bowl add Corn flour and add warm water first 150 ml mixing well with your
hands, Add the rest of the water Until you have a soft dough and it do not stick in your
hand .
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Covered with plastic wrap So the dough won’t loose Humidity . Rest masa for one hour

Set aside Once 1 hour past Make a ball and measure Each ball must mesure 50 to 40

grms each make 10 balls .
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Place In the bowl you made masa and cover with the plastic wrap so masa won'’t dry and

keeps soft while you cook one by one .
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Making tortillas with cut board In the stove ,place tefal pan in a high heat ,for 5 min.
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Once it’s warm ,place heat in medium high heat.
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Mean time with the ziplock plastic bag Cut the edges of the sides of the plastic bag, in one
sheet of the plastic place 1 masa ball, press with your fingers and covered with the other
half of the plastic to ball dough , press with the cut board, lift to the other side of the
dough , press again and carefully lift the plastic with your hand take the dough and lift
the other side of the plastic to place in the pan Wait 30 to 40 secs In one side then lift and
turn to the other side wait 1 min 30 seconds You will notice when the dough begins to

cook when it changes it’s color the edge feels cook.

BEZ—-IILERDIEZLD. 1 MDY —+ZEDEIT., EZ—ILDLEICHILT 1 —
PIR—ILEBWCE O EEZ—IL¥DERDRIEHEZ—ILTAN-LET
FRRTEHDRHAUTIB L, €ES—EBLTIZS,
TSRAFvDEFCEEBICHES LT Zo0ETSA/N\VICEEFXT,

FRISO 40 RS, £ERRLET, RIAIDLEZE 1 0 30 WEEHRES
9, AtOBHEDDE. EMOBHRESNTNDRDICRERLSNET,
XELEICAENITEMDRE LNV ZEBLTESNELLD

Lift to the other side for 30 secs and it’s done . Storage tortilla In the kitchen cloth . So it

can keep warm . Once you finish tortillas Ready to enjoy .
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For storage tortillas You must let them cool completely , and then you can place them in
a kitchen paper towel and storage them in a ziplock bag , take all the air out and place

them in the frige.
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It can keep for 10 days as long as the are keep in the frige with the ziplock bag tight .or
you can storage in the freezer, covering first with a wax paper then place in a ziplock bag
and take all the air out and storage this can be keep for two months You can unfrozen 24
hours Placing frozen tortillas to the frige after that time you can reheat wrapping
tortillas in a kitchen towel and in a ziplock bag 80 percent close and reheat In

microwave for 1:00 min
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<Three tortillas (MLT4—YIL U THEDHE) >
Tortillas made with steal tortilla machine maker 1 steal tortilla machine maker 1 thin
bag as shown in video or you can wrap or take some big bags from supermarket you will

need three.
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1 tefal pan 1 kitchen towel 1 scissors For plastic to use for making tortilla in steal tortilla

machine maker First you will extend bag Then you fold one corner to make a triangle,
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then you fold again to make a second fold triangle then from the same again you fold and
then you fold again So you have a thin triangle You mesure from the center of the circule
of the steal tortilla machine and cut the excess of plastic, once you cut the excess again

you mesure and cut so the plastic is as the same size of the steal tortilla machine .
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Once you have your plastic Mesure the same size of steal tortilla machine We begin to
make tortillas Place pan on The stove in A high heat after 5 min Place to a medium high
heat and place 1 ball dough in one sheet of the round plastic you already made press
masa dough with your hands And covered with the other round sheet of round plastic

and press with machine , open the top of the lid,
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flip the other side and press again Carefully take off the plastic of one side and before you
place in the pan take the other side of the plastic and cook first side 30 seg to 40 then
turn over the other side and cook for 1 min 30 sec And storage in a kitchen towel until
you finish to make all corns tortillas
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For toppings
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We will use

200 grms Grated mozarella cheese

That you can find in supermarkets for pizza topping
1 fresh cream number 35

1 sour cream 2 small or 1 big size

Salt
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For making Mexican cream fraiche
You will add the the blender
Ingredients

1 fresh cream number 35

And 2 small or 1 big sour cream

1 teaspoon of salt
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And you will blend until all integrated

Place in container stir well and storage in the fridge until use
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Salsa de chiles secos
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Dry chili’s Salsa Morelos style  F' 7 4 F LD dn3 €L o DA A FPE
Ingredients
3 fresh Italian tomato
Or 2 normal tomato
If you find Italian better
2 dry chili’s mulato already wash and dry , cut the head of chili take out seeds and veins set
aside
2 dry chili’s ancho
Already wash and dry ,
Cut the head , take out the seeds and veins set aside
2 cloves garlic
1/4 of onion
1 teaspoon Salt
2 cubes of chicken broth

2 tablespoons of vegetable oil
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Kitchen tools

1 tefal pan

Blender

1 medium sauce pan

1 bowl for salsa
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Instructions

In a tefal pan , add vegetable oil in a low heat ,

Add chili’s two by two and fry lightly ~ so they will not burn , this for 10 secs

Side aside .

Continue to fry in the same pan tomato’s , onion and garlic ,until they are well cooked for a
space of 5 minutes .

In the blender add chili’s

Tomato’s, onion , garlic add I cup of warm water

And consommé cubes .

Blend well

Add in a

Medium sauce pan 2 tablespoons of negra le oil in a low heat , add sauce and stir occasionally
For a space of 5 min

Ready to use
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