HOMEMADE HAPPINESS WITH MANISHA @

Crispy Taco Shells at Home

Thin, crisp homemade taco shells made with maize flour and flour.

YIELD PREP COOK/SET SOURCE
Small batch 10 minutes rest 1 minute each WATVDrY9nSs

Ingredients Method

e Maize flour/makki atta: 1/2 cup 1. Mix flours, salt, turmeric, and oil.

e All-purpose flour: 1/4 cup 2. Add water gradually and knead a semi-soft dough.
o Salt: 1/2tsp 3. Rest covered for 10 minutes.

e Turmeric: 1/4 tsp 4. Knead again and roll small thin circles.

e QOil: 1tsp 5. Cut evenly if desired.

e Water: about 1/2 cup, use gradually 6. Fry one at a time; they cook in about 1 minute.
e Oil: for frying 7. Shape over a rolling pin or thin handle while hot.
8

. Drain and cool until crisp.

Notes

e Use clean, dry utensils for storage
recipes.

e Adjust salt, spice, and sourness to
taste.

( Quantities are checked against the video transcript; where an exact quantity is not spoken, the recipe says as needed.

Homemade Happiness with Manisha https://www.youtube.com/watch?v=WATVDrY9nSs
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Homemade Happiness with Manisha

https://www.youtube.com/watch?v=WATVDrY9nSs



