Project from The Science of Seeds: Why We Eat Maize, Wheat, Rice, and
Potatoes with Hands-On Science Activities for Kids

nomad press

ACTIVITY!

TOOL KIT

mixing bowl| and spoon

MAKE
FLOUR TORTILLAS

Wheat is a staple food for people worldwide. Many use wheat

12 cups flour
Y4 teaspoon salt

1 teaspoon baking
powder

3 tablespoons shortening

to make bread, cakes, pastries, bagels, muffins, tortillas, and V2 cup hot water

more. In this activity, you will use wheat flour to make tortillas R DRSS

that you can eat! griddle or frying pan

spatula

L A

Ask an adult to help with the stove!

9 Place flour, salt, and baking powder in a mixing bowl.
Stir a few times to mix.

2 Addshortening to the mixture. Rub the shortening and flour mixture between your fingers until
no large pieces of shortening are left and the mixture looks crumbly.

2 Add the hot water to the bowl. Knead the dough with your hands until the sides of the bowl are
clean and the dough is formed into one large ball.

2 Spreada piece of wax paper on a table or counter. Divide the dough into four equal pieces and
place them on the wax paper. Cover the dough with a second piece of wax paperand let it rest for
about 2o minutes.

9 Afterresting, pat the dough into 8-to10-
inch circles, as flat as you can make them. If

the dough is sticky, sprinkle a little more flour _ Consider ThiS!

on it.

. . . Do you prefer flour or corn tortillas?
9 Heatafrying pan or griddle to medium

! Compare the wheat flour tortillas to the
heat. Place the dough on the griddle and cook

masa dough and tortillas from an earlier

until dark brown spots appear on the bottom .. . :
P PP activity. What differences did you observe?

side. Flip and cook the other side until brown.
Place the cooked tortilla ona plate. It is ready

Which was easier to make?

to eat! Cook the remaining three
tortillas the same way.

TEXT TO WORLD

What kind of bread isyour favorite?
Do you preferwhite or whole grain




