Flour Tortillas

2 cups flour

1 tsp. salt

1 tsp. baking powder

1 tbsp. shortening

½ to ¾ cups lukewarm water

Mix dry ingredients; cut in shortening until it looks like meal.  Add water; mix until dough can be made into a ball.  Let dough rest for 15 minutes.  Divide into 12 balls and roll each one to tortilla size.  Cook in ungreased skillet over low heat; 1 ½ minutes per side or until lightly browned.

