
 

 
 
ICO Tortilla Press Assembly Instructions: 

ICO Tortilla Press Parts: 

(1) Cast iron plates, top and bottom 

(delivered pre-assembled with screw and 

bolt) 

(2) Pressing bar/lever   

(3) Screw and nut for attaching pressing 

bar 

 

 

 

• Insert pressing bar/lever (2) with flat portion facing up 

in the slot between the 2 wholes where the plates 

open 

• Align all wholes and insert screw (3), then tighten nut to 

secure pressing bar 

 

 

 

 

 

 

 

 

• Once the nut is firmly attached to the screw, your 

tortilla press is ready for use. 

 

Caring for Cast Iron: 

Before first use, rinse tortilla press with hot water and dry thoroughly  



 

 
 
Use cut pieces of plastic bags/wrap or parchment to line the plates for easier use and cleanup (see 

detailed instructions below). 

After proper use, the press will not be very dirty. Remove any remnants of dough using hot water and a 

brush. Rinse and dry completely before storing.  

Before storing press, oil it very lightly with vegetable oil then wipe down with a dry paper towel. This 

primes press for next use.   

 

How to Make Tortillas Using your ICO Tortilla Press: 

For Corn Tortillas: mix 2 cups of corn flour with 1.25 cups of water and a pinch of salt. Mix by hand until 

dough has the consistency of Play Dough and is not sticky. When finished mixing, roll dough into 12-14 

balls about 1.3 inches in diameter.   

For Flour Tortillas: mix 3 cups of flour, 0.75 cups of water, 3 tbsp of olive oil and 0.5 tsp salt. Combine 

into a round ball. The dough should be firm but not sticky. For best results, let dough rest for about 10 

minutes before pressing.  

1.) Cut a piece of parchment paper or plastic bag into 2 equal squares or circles. Place one of the squares 

on the bottom plate. Place a ball of dough slightly off center towards the closing hinge. Please the 

second square on top of the dough.  

2.) Close the top of the press and let the weight of the press push the dough down. You can use the 

lever arm to finish pressing the tortilla, but not much force is needed. The tortilla should be about 2 to 3 

mm in diameter. Do not apply excess force or you could break the lever arm! 

3.) Open the press and remove the parchment paper. Your tortillas are now ready for frying!  

How to Cook your Tortillas 

1.) Preheat a skillet to medium high-heat. Grease with approx. 1 tsp of vegetable oil (sometimes even 

less is needed). 

2.) For corn tortillas, cook for 30 sec to 1 min per side, until each side shows some golden-brown color. 

For flour tortillas, approximately 30 sec per side are needed, until the dough becomes more transparent 

and some golden-brown areas appear. 

To make corn tortilla chips, cut your cooked corn tortillas into 8 pieces and bake in a preheated 400-

degree oven for 8-10 mins before flipping them over and baking for an addition 3-4 minutes. Delicious 

with homemade salsa!  

 


