
Cassava Tortillas
Ever  cur l  up  in  bed  w i th  a  f resh  cup  of  hot  tea  or  cof fee  wh i le  ra in  fa l l s  outs ide  the  w indows  because  you 

have  nowhere  to  go  and  noth ing  to  do?   Yeah  me ne i ther… BUT,  these  tor t i l l as  remind  of  that  common parent 
fantasy.  They ’ re  l i ke  a  cozy  b lanket  for  your  ins ides ,  but  one  you  can  s tuf f  and  spread  w i th  food  and  not  have 

to  do  laundry  ASAP! 

S E R V E S :  4 
P R E P  T I M E :  5  M I N S  |  C O O K  T I M E :  1 6  M I N S  |  T O T A L  T I M E :  2 1  M I N S

Combine flour and salt in a bowl.

Add in lukewarm water and oi l ,  kneading into a big dough bal l .

Divide into two equal bal ls.  Repeat dividing unti l  you have a total  of 
eight equal s ized dough bal ls.

Place one bal l  on a sheet of parchment paper, top with another sheet 
of parchment, and rol l  out the bal l  into a pretty, wide, round and 
thin torti l la.

Heat a non stick ski l let over medium-high heat.   Do NOT add any 
l iquid/steam/oil/moisture/etc.  You wil l  need a dry ski l let.

Once nice and hot, place a torti l la on the ski l let and wait for bubbles 
to form, about 1 minute.  Fl ip and cook the other side for 1  minute.

If you don’t have a torti l la warmer, place the torti l las on a plate and 
cover with another plate, or a clean and dry dish towel,  stacking the 
torti l las under it  to keep each other warm and cozy.

1  ½  c u p s  c a s s a v a  f l o u r

½  t e a s p o o n  s e a  s a l t

4  t a b l e s p o o n s  o i l 
( o l i v e / a v o c a d o / s a v o r y )

⅔  c u p  l u k e w a r m  w a t e r 
( n o t  h o t ,  n o t  c o l d )


