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Whole Wheat Tortillas
16 Servings •  1 Serving =  1  T o r t i l l a

INGREDIENTS

• 2 ½  cups white whole wheat flour 
• 1 teaspoon salt
• 1 teaspoon baking powder
• ½  cup olive oil 
• 1 cup warm water

DIRECTIONS

1. Combine the flour, salt, and baking powder in a large 
bowl.  

2. Add in the olive and combine with hands until crumbly.  
3. Pour in the water, let sit for a few seconds, and slowly 

start to knead. Continue working the dough until a soft 
doughy mass forms. Do not overmix.

4. Gather the dough into a ball and spread a thin layer of 
oil all over. Wrap in plastic wrap and let rest for a 30 
minutes.  

5. Divide the dough by cutting it in half, then into four, 
making 16 equal-sized portions. Roll the dough into 
small balls, press down lightly, and roll out with a rolling 
pin into thin circles.  

6. Heat a skillet or griddle over medium heat. Cook each 
tortilla on one side until lightly browned, flip, and brown 
the other side. Remove from heat.   
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