Set of 2 Nonstick
Tortilla Bowl Bakers

Tortilla Shells

Lightly spray tortilla shell pans with

cooking spray.

Place a 6" corn tortilla or an 8"-10" flour
tortilla between damp paper towels and
microwave —15 seconds for corn or 20
seconds for flour—until warm and pliable.
For a crispier, flakier shell, lightly brush both
sides with olive oil before shaping.

Carefully place the tortilla into the pan and
gently press into each curve to form the
waves. Bake at 350°F/175°C for 6-10
minutes, or until lightly golden and crisp.

Let cool in the pan for 5 minutes, then remove
and transfer to a wire rack to cool completely.
Fill as desired and enjoy!

Variation:
Brush with orange juice. Sprinkle with

cinnamon and sugar. Bake as directed.
Fill with ice cream, pudding or gelatin.
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