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      HELPFUL HINTS

      1.Corn tortillas come in a standard 6-inch size. Generally, they must be cooked before being eaten. Heat an 8-inch or larger skillet on the stove top and lay a tortilla on the hot pan. With a spatula, flip the tortilla every 30–45 seconds, or until lightly toasted but bendable.


      2.Flour tortillas come ready to eat in a variety of shapes and sizes. In this book, we refer to flour tortillas in three sizes: small (6–7 inch diameter, often called "taco size"); medium (8–10 inch diameter, and most common size); and large (11–14 inch diameter, often called "burrito size").


      3.Flour tortillas come in a variety of thicknesses, including an extra thick version called "gordita-style." These are heavier than average flour tortillas, and are often used in recipes that require baking, such as for main dishes.


      4.Flour tortillas often come in a variety of flavors, such as wheat, tomato, or spinach. These may be substituted for regular flour tortillas in any recipe, but baking times may need to be adjusted, and the flavor will be a little different.


      5.To prevent tortillas from cracking or breaking, soften them in the microwave before using. Place up to 4 tortillas at a time on a plate and cover with a paper towel. Microwave 20–30 seconds, or until tortillas are soft and bendable. Keep covered with paper towel until ready to use.


      6.Tortillas store well in the refrigerator for about 2 weeks, or in the freezer 2–3 months. Always store opened tortillas in an airtight container.


      7.Rolling styles for tortillas vary according to each recipe. Generally, jelly roll style means rolling the tortilla in a tight roll with both ends open. Burrito style means folding the ends in and then rolling the tortilla in a large roll, with no openings.


      8.The first time you try baking a recipe, check the food 3–5 minutes before its minimum cooking time ends—each oven heats differently, so cooking time can vary.


      9.For the health conscious, low-fat or light ingredients can be used in all recipes.
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