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Baked Corn Tortillas 

Fun Fact: Named by the Spanish conquistadors, tortillas are an important part of the 
diet in South American countries. Traditionally grilled on earthenware utensils, they 
are used as bread and often filled and stuffed. 

Makes 4 servings or 
Makes 8 servings 

Ingredients Supplies 
8 or 16 corn tortillas Measuring cups 

2 tsp or 4 tsp vegetable oil Measuring spoons 

2 tbsp or 4 tbsp lime juice Cutting boards 

¾ tsp or 1 ½ tsp ground cumin (or to taste) Chef’s knife 
Paring knives 

¾ tsp or 1 ½ tsp chili powder (or to taste) Pizza wheel  

¾ tsp or 1 ½ tsp salt Tongs 

Other spice combinations such as: cinnamon 
and sugar, chipotle and oregano, garlic and 
cilantro (optional) 

Small bowl (or 2 if not using a sprayer) 

 Small spray bottle or pastry brush 

 Whisk 

 Citrus juicer/reamer 

 Aluminum foil 

 Oven mitts 

 Oven 

 Cooling racks 

 Gallon-size Ziploc bag (optional) 

  

Directions 

1. Preheat oven to 350 degrees. Line baking sheets with foil. 
2. In a small spray bottle or bowl, combine oil and lime juice. Mix well (shake if 

using spray bottle, whisk if using a bowl). 
3. Spray mixture on both sides of each tortilla, or brush on with a pastry brush. 
4. Combine the cumin, chili powder and salt in a small bowl, and then sprinkle on the 

tortillas. 
5. Cut each tortilla into 8 wedges using a pizza wheel and arrange in a single layer 

on a baking sheet. Bake for 7 minutes. 
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6. Rotate the pan and flip the chips over. Bake for another 8 minutes until the chips 
are crisp but not too brown. 

7. Serve warm, with salsas or guacamole. 
8. Enjoy! 

 

Take It Down a Notch—If you are teaching this recipe to a Pre-K or young Tiny Chefs class, it should be very kid-
friendly. However, you may want to back off on the amount of spice you use. You could also teach a No-Bake version 
if needed. Simply purchase a bag of plain tortilla chips and arrange on a baking sheet. Have the students spray the 
chips with the lime juice and then scoop the chips into a large Ziploc bag. Add the spice mix and shake well. 
(Remember to add a Ziploc bag to your supply list) 

Kick It Up a Notch—While this recipe is very basic, there are ways to make it more interesting for an older Tiny 
Chefs or Gourmet Chefs class. Try mixing up different combinations of spices and sprinkling them on tortillas on 
separate baking sheets so the students can have a “taste test”. Try using chipotle chili powder, or cinnamon-a spice 
that is often used in Mexican foods. Don’t worry about precise measurements: use it as a lesson on teaching about 
experimenting in the kitchen!  


