
Gluten Free Tortilla

Value Proposition - Improved eating quality and processing

PRECISA®Bake GF mimics the functionality of wheat flour in gluten-free products

Chickpea Flour is a gluten-free, pulse-based flour supporting the texture

ULTRA-TEX®3 is a high performance cold water swelling modified tapioca starch 
helping with dough handling, adds color, improves elasticity

Faba Bean Protein Concentrate 60% is used in the formula to improve the colour 
and the dough handling
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Ingredients %

PRECISA®Bake GF 37.10

Water 30.00

Chickpea Flour 14.00

Vegetable Oil 8.52

Sugar 0.92

ULTRA-TEX®3 6.00

Faba Bean Protein Concentrate 

60%
1.69

Glycerine 1.00

Salt 0.69

Xanthan Gum 0.08

Nutrition Facts

Serving size (100g)

Energy 307kcal / 1174kj

Fat 9.4g

of which saturates 1.3g

Carbohydrate 47.2g

of which sugars 1.4g

Protein 3.3g

Dietary Fibre 1.7g

Sodium 0.3g

Preparation:

1. Preheat griddle to 200°C and tortilla press to 55°C

2. Combine dry ingredients in mixing bowl with paddle at speed 1 for 30 seconds

3. Add glycerine and combine at speed 1 for 30 seconds

4. Slowly add the water and the oil simultaneously while mixing at speed 1 until a cohesive dough 
starts forming

5. Switch to dough hook and continue mixing at speed 1 for another 1.5 min or until dough is properly  
mixed

6. Cover dough with plastic wrap. Let dough rest for 5-10 minutes

7. Divide dough into 58g balls

8. Lightly coat both tortilla press surfaces with spray oil and remove excess with a paper towel

9. Place dough ball in the centre of the tortilla press and press down strongly 

10. Cook tortilla in the griddle for 60 seconds each side

11. Let tortilla to cool down covered with towel


