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I combined in this order: 

 765 grams flour 

 11 grams salt 

Stir the salt into the flour.  

Then add: 

 377 grams hot water (between 125F and 130F).  

The hot water gelatinizes some of the starch. It’s the secret to making great tortillas. I discovered it 

years ago when I attended a demonstration of tortilla making by a native Mexican woman (she used lard 

instead of coconut oil). Work quickly, pour the hot water and while you are stirring add: 

 28 grams coconut oil (any oil or baking fat will work) You can add more if you like, try 40 grams 

of fat. 

Then after the oil and water are stirred in somewhat add: 

 191 grams 100% sourdough starter 

I poured the hot water over the flour mixture and added the oil right away so it melted from the heat. 

Then after I stirred the flour a few stirs (not thoroughly), to disperse the hot water, I added the 100% 

starter. I then got my hands into the dough and mixed the ingredients, bringing it to a dough ball state. 

The dough is actually a low hydration of around 55% hydration but you wouldn’t know it, it is very easy 

to mix and handle. It is because of the hot water, it changes the dough. The added oil also helps makes 

the dough easy to handle and helps make the dough feel silky smooth. 

I then fermented the dough for one hour at room temperature, divided into 14 pieces at 95 grams each . 

I rolled the dough pieces into balls and then placed them in a container and covered them tightly to 

keep them from drying out. I placed the dough balls into the refrigerator overnight and griddled them 

the next morning. I did not have to wait for the dough to warm up, they rolled out fine cold. 

Also, I used rice flour to roll the tortillas so as to avoid wheat, but white flour actually works better. Keep 

your flour to a minimum to avoid the brownish coloring caused by the smoking of the flour. 

1372 grams of dough will make you 14 large tortillas at 95 grams each for 10″ tortillas (or 12 pieces at 

114 grams each for very large 12 inch tortillas). They need to be rolled thin to around 10″ in diameter. 

For more formulas see https://thebakingnetwork.com  
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