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INTRODUCTION


First it was banana bread, then whipped iced coffee, but TikTok’s greatest contribution to the food world may be the most useful one yet: the tortilla hack. A trick that first gained attention as a quick fix to the lockdown lunch rut has fast become the smartest way to fill a tortilla. The #tortillachallenge – a hashtag that collected billions of views in only a few short weeks – is no viral flash in the pan (pun intended). It is, quite simply, the tastiest, most effortless way to enjoy a wrap.


The concept is easy. Cut a slit to the centre of a tortilla, divide and fill sections with your favourite ingredients, then cleverly fold it all up to a neat, layered wedge that can be eaten as is or toasted until crispy. The result is a wonderfully portable sandwich that gives you the perfect combination of flavours and textures with every single bite.


There are endless variations to try, including speedy breakfast solutions, modern cheese toasties and plenty of veggie and vegan favourites. From the more traditional, Mexican-inspired fillings to classic British mash-ups, healthy Asian flavours and Mediterranean twists, there’s even a chapter devoted entirely to sweet delights. In fact, once you’ve tried our Salted Caramel Banana Bread, you may never bother with the original again!


We’ve given you all the tools and tips you’ll need to master this most-loved viral sensation and customise your own creations, plus lots more clever hacks that will transform your tortilla game forever. And if you’re looking for a quick fix when you’ve got no fresh food in the house, check out the storecupboard-friendly recipes marked with a tin, like this [image: image].


So, whether you’re looking to reinvent your usual supper standbys, a tasty way to use up leftovers, something kid-friendly, or simply some grown-up indulgence, we’ve got you covered.


CHOOSE YOUR TORTILLA


Wheat


Made from white or wholemeal flour, plus a little bit of fat which makes them super supple for wrapping, rolling and, of course, folding. They don’t have the same depth of flavour that a corn base brings, but where some say bland, we say perfectly neutral so they’re ideal for all sorts of weird and wacky fillings. Then there’s that all-important elasticity which you only get with wheat, meaning they can come in some pretty huge sizes compared to their more fragile corny counterparts – and who wouldn’t want to supersize their sandwich if they could. Ready-made varieties are available in white, wholewheat, half & half, or with the added health benefits of multigrain or seeded. And whatever type you choose, once warmed you can enjoy soft, stretchy tortillas that shouldn’t break no matter what you cram inside them.


Corn


Good, pure corn tortillas have a lovely nutty, sweet corn flavour and are naturally wheat-free, but this lack of gluten, and any fat, also makes them a lot less flexible, even once warmed. This explains why they’re usually fairly small, as a corn tortilla made too large would almost certainly fall apart when generously stuffed. Traditionally, you can choose between yellow, white or blue corn (yes, really), but it’s also worth trying the relatively new, wheat–corn blend tortillas which are a lot less brittle than their whole corn cousins, but also have a decent flavour.


Flavoured


Switch things up with a tasty twist on the classic. Many wraps have popular flavours added for increased colour and appeal, like sweet chilli, buttery brioche and spinach. Others are designed to have lower carbs or appeal to allergy sufferers, substituting a significant portion of the usual base ingredients for vegetables like beetroot and cauliflower.


Gluten-free


Some tortilla wraps contain other wholegrain flours like rice, quinoa and teff to replicate the qualities of regular wheat-based tortillas. Others blend nut or coconut flours, and even sweet potato into wheat-free versions which can be delicious but are often heavily flavoured, so best suited to certain sandwich fillings over others. Look out for the ‘GF’ symbol on the recipes which are gluten-free friendly.


MAKING THE TORTILLA


For handheld, mess-free (and completely customisable) tortilla sandwiches and toasties, just follow these simple steps.
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HOW TO COOK


Go low and slow for heftier fillings that need more warming or melting time. Hot and fast is the answer when you want the tortilla to crisp up quickly as the ingredients inside don’t need much cooking time; this works for oozy things likely to flood out and fill your pan instead of your sandwich. Cream cheeses, crème fraîche, marshmallows and sauces like chocolate and caramel are good examples. Also, unless well chilled, runny cheeses fall into this category, too.


FEEDING FAMILY AND FRIENDS


Although our wrap recipes are perfectly portioned for one, if you’re serving without any sides you might want a couple for dinner. On all other occasions, a single tortilla stack should satisfy, and you’ve always got the option to go large.


When you’re catering for a crowd, though, it’s worth setting up a conveyor belt of tortillas for cutting, filling and folding, and unless you’ve got an industrial-sized sandwich press, you’ll probably only be able to cook two to four wraps at the same time. Instead, have an oven on low (about 100°C/200°F) and keep the already filled and toasted wraps warm, covered loosely with foil to prevent drying out, while you toast extra batches.


TOP TEN TORTILLA HACKS




	
No sandwich press? No problem. While you’re assembling your tortilla, throw two frying pans onto your hob to heat up. Add your sandwich to the largest pan, pop the smaller frying pan on top and add your heaviest saucepan or casserole on top of that. Cook until crisp and toasted. (Just make sure the bases of your pans are clean!)


	
Got a sandwich press but never use it? Bacon, chorizo slices, halloumi and paneer all fry up perfectly, or fake roasted veg by charring onion, aubergine, courgette and pepper pieces in minutes.


	
A waffle iron makes a great impromptu sandwich press, but a regular iron is just as good. Wrap your sandwich in baking parchment, heat your iron to its highest setting and, hey presto, lunch and laundry.


	
Batch-assemble wraps for quick lunches, saving time and food waste. Fill them with anything that can be frozen (basically steer clear of raw veg and salad leaves), then fold up and freeze. Grab from your freezer at breakfast time and by lunchtime you’re ready to toast.


	
Pre-grated cheese – good for usability, bad for use-by dates. Rather than risk losing it to the bin, spread it on a tray and open-freeze. Once solid, tip into an airtight container and sprinkle frozen cheese straight onto your tortilla. (Keeps well for a couple of months.)


	
Wrap too stale to wrap up? Pop it in the microwave with a damp paper towel on top and cook on High power for 30 seconds.


	
Or don’t let them get to the stale stage. Once you’ve opened a pack of tortillas, freeze them, stacked between sheets of greaseproof paper or baking parchment so you can easily remove just one at a time.


	
Avoid cracking corn tortillas by ‘steaming’ first to soften. Sounds fancy, but simply dip them quickly in water before tossing in a hot frying pan for a few seconds on each side.


	
Love lunch, hate dishes? Wrap your folded tortillas in baking parchment before putting into your sandwich press. No leaks, no mess, no washing up.


	
Add a tortilla to your box of home-made cookies – the moisture in the tortilla will keep the cookies soft and chewy and stop them drying out and getting stale. Worth wasting a wrap for, we reckon.
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4. The next section will be in contact with your pan or
press if toasting, so something you want warmed
works nicely here. Otherwise anything crumbled,
chopped or shredded will be safely sealed in here.
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FILLING

1.

Start with a suitably sized tortilla and make a slit from
the edge nearest to you into the centre - kitchen
scissors make the job easy. Imagine the wrap being
divided into four (or sometimes three) sections with
different ingredients to be added into each.
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FOLDING

6. Fold the wrap, starting from the bottom left quarter
(or third), and folding this first section up and over

the second.

Fold the second section carefully over the third.

. Finish by folding the wrap down to enclose the final
section so you have a triangular wedge. Quarters will
give you a smaller, fatter triangle; thirds a flatter,

wider triangle.
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5. For hot wraps, finish the last section with cheese. As this
is another outer layer it’'ll melt perfectly and become the
‘glue’ that will stick your wrap together. If enjoying cold,
then use slices or sticky stuff preferably - anything too
itty bitty risks spilling out when eating.
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3. Add something like protein in the next quarter, say
chicken, beans or egg, that will absorb the flavours
from the first section. Or if toasting, this is the place to
put anything you don’t want to overcook, for example
salady stuff like lettuce and cucumber, because it will
be ‘wrapped’ up in the other fillings.
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2. Place the first filling in the bottom left quarter (or
third) - something creamy, saucy or sticky works well
here so it doesn’t fall off when folding over.






OEBPS/images/tin.jpg





OEBPS/images/title.jpg
THE

TORTILLA

COOKBOOK

SARAH COOK

SEVEN DIALS





