
history of tortilla chips
History of Tortilla Chips: From Ancient Corn to Modern Snack Fame

History of tortilla chips is a fascinating journey that traces back thousands of years, intertwining
indigenous traditions, culinary innovation, and modern commercial success. While today tortilla chips
are a ubiquitous snack beloved worldwide, their origins are deeply rooted in the rich heritage of
Mesoamerican cultures. Understanding how this crunchy, salty snack came to be offers not just a
glimpse into food history but also into the ways culture and cuisine evolve hand in hand.

The Ancient Roots: Corn and the Birth of Tortillas

Before tortilla chips existed as we know them, their essential ingredient—corn—held a sacred place in
Mesoamerican civilizations like the Aztecs and Mayans. Corn, or maize, was more than just food; it
was a symbol of life and sustenance. The process of nixtamalization—soaking dried corn kernels in an
alkaline solution—allowed native peoples to create masa, a dough used to make tortillas.

Tortillas themselves have been a staple in Mexican cuisine for thousands of years, serving as a
versatile base for many traditional dishes. These flatbreads were typically cooked on a comal, a flat
griddle, and consumed fresh. The tortilla’s simplicity and portability made it a perfect companion for
daily meals.

The Evolution of Tortilla Chips

From Leftovers to Snack Innovation

The leap from tortillas to tortilla chips likely began as a practical way to avoid waste. When tortillas
became stale, rather than discarding them, people would cut them into smaller pieces and fry them
until crisp. This not only extended the shelf life of the tortillas but also added a delightful crunch and
flavor.

This practice was common in Mexican households for generations, but the transition from a home
remedy to a popular snack didn’t happen overnight. The transformation into a commercial product
came with the rise of Mexican-American cuisine and the growing demand for convenient, tasty snacks
in the United States during the 20th century.

The Role of Mexican-American Culture

The migration of Mexican communities to the U.S. Southwest brought their culinary traditions with
them, including tortillas and their innovative uses. Mexican restaurants and markets introduced
tortilla chips as an accompaniment to dishes like salsa, guacamole, and queso dip. The popularity of



these chips in Tex-Mex cuisine helped them gain wider recognition.

In fact, tortilla chips became a cultural bridge, introducing non-Mexican Americans to flavors and
textures they hadn’t experienced before. The chips’ compatibility with a variety of dips and toppings
made them a versatile snack, appealing to diverse palates.

Commercialization and Mass Production

The Birth of the Tortilla Chip Industry

The commercial history of tortilla chips can be traced back to the 1940s. One notable figure is
Rebecca Webb Carranza, who is often credited with pioneering the mass production of tortilla chips
through her family business, El Zarape Tortilla Factory, in Los Angeles. The factory mechanized the
process of cutting and frying tortillas, making tortilla chips more accessible to the broader American
market.

This innovation coincided with the rise of snack food culture in post-World War II America. As
supermarkets expanded and consumer lifestyles became busier, packaged snacks like tortilla chips fit
perfectly into the demand for convenient, ready-to-eat products.

Frito-Lay and Mainstream Popularity

The national explosion of tortilla chips came when major companies entered the scene. Frito-Lay’s
introduction of Doritos in 1966 marked a turning point. Doritos were flavored and marketed
aggressively, bringing tortilla chips into the mainstream snack category alongside potato chips and
popcorn.

This commercialization also led to a variety of flavors and styles, from classic salted chips to spicy,
cheesy, and even sweet versions. Today, tortilla chips are a staple in supermarkets worldwide, found
in countless recipes and snack platters.

Cultural Impact and Culinary Uses

Tortilla Chips Beyond Snacking

While tortilla chips are commonly enjoyed with dips, their culinary versatility extends far beyond
simple snacking. They serve as a foundation for dishes like nachos—a beloved Tex-Mex creation that
layers tortilla chips with cheese, jalapeños, meats, beans, and more.

In Mexican cuisine, tortilla chips (totopos) are sometimes used in soups and stews, adding texture and
flavor. Their ability to absorb sauces while retaining crunch makes them a unique ingredient in both



traditional and fusion cooking.

The Global Influence

The history of tortilla chips is also a story of globalization. Though rooted in Mexican tradition, tortilla
chips have transcended borders. They are now enjoyed worldwide, adapted to local tastes, and
incorporated into various culinary traditions.

This global spread has introduced tortilla chips to new markets and inspired innovative flavors and
serving styles, reflecting a broader trend of cultural exchange through food.

Tips for Enjoying and Making Tortilla Chips at Home

If you want to experience the authentic crunch and taste of tortilla chips, making them at home can
be a fun and rewarding process. Here are some tips to get started:

Choose fresh corn tortillas: The fresher the tortillas, the better the texture of your chips.

Cut evenly: Slice tortillas into uniform triangles or strips to ensure even frying or baking.

Fry at the right temperature: Maintain oil between 350°F and 375°F to achieve crispy chips
without burning.

Drain excess oil: Use paper towels after frying to keep chips light and crisp.

Season immediately: Salt or add spices while chips are still warm for best flavor adherence.

Experiment with baking: For a healthier option, brush tortillas with oil and bake until golden
instead of frying.

Homemade tortilla chips not only taste fresher but also allow you to control ingredients and customize
flavors, from smoky chili powder to garlic salt.

The Future of Tortilla Chips

As consumers become more health-conscious and adventurous, the tortilla chip industry continues to
innovate. There is a growing demand for organic, non-GMO, and gluten-free options, as well as chips
made from alternative ingredients like blue corn, multigrain blends, or even vegetables such as sweet
potatoes.

In addition, sustainable production practices and packaging are becoming priorities for manufacturers
aiming to reduce environmental impact. This focus on quality and sustainability promises an exciting



future for this beloved snack.

The history of tortilla chips is a testament to culinary creativity born from tradition and necessity,
evolving through cultural exchange and innovation. Whether enjoyed in a casual snack bowl or as part
of an elaborate dish, tortilla chips continue to crunch their way into our hearts and kitchens
worldwide.

Frequently Asked Questions

When and where were tortilla chips first invented?
Tortilla chips were first invented in the 1940s in Los Angeles, California, with the popularization
credited to Rebecca Webb Carranza, who began mass-producing them from leftover corn tortillas at
her family’s tortilla factory.

What is the origin of tortilla chips in Mexican cuisine?
Tortilla chips originated as a way to use leftover corn tortillas, which were cut into triangles and fried
or baked, a practice that dates back to traditional Mexican cooking methods for avoiding food waste.

How did tortilla chips become popular in the United States?
Tortilla chips gained popularity in the United States post-World War II due to the rise of Mexican-
American cuisine and the snack food industry, with brands like Tostitos and Santitas helping to
commercialize and distribute them nationwide.

What role did Rebecca Webb Carranza play in the history of
tortilla chips?
Rebecca Webb Carranza is often credited with pioneering the mass production of tortilla chips in the
1940s by turning surplus tortillas into chips at her family’s factory, thus popularizing them as a
commercial snack.

How have tortilla chips evolved from their original form to
modern varieties?
Originally simple fried corn tortilla pieces, tortilla chips have evolved to include baked versions,
flavored coatings, and various thicknesses, catering to diverse consumer preferences and dietary
trends while maintaining their cultural roots.

Additional Resources
History of Tortilla Chips: A Crispy Journey Through Time

history of tortilla chips traces back to the rich culinary traditions of Mexico, where maize has been



a staple for thousands of years. These crunchy snacks, now a ubiquitous presence in global cuisine,
especially in North America, have evolved from humble corn tortillas into a beloved snack that pairs
well with dips, salsas, and a variety of other accompaniments. Understanding the origins and
development of tortilla chips offers insight not only into food innovation but also cultural exchange,
commercial enterprise, and the globalization of traditional foods.

The Origins of Tortilla Chips

The story of tortilla chips begins with the corn tortilla, a fundamental element of Mexican cuisine.
Corn, or maize, was first domesticated in southern Mexico around 9,000 years ago. The indigenous
peoples developed nixtamalization, a process where corn kernels are soaked and cooked in an
alkaline solution, usually limewater, which enhances the nutritional value and flavor. This technique
led to the creation of masa, the dough used for making tortillas.

Tortillas themselves are flatbreads made from this dough and have been consumed for centuries. The
transformation from tortilla to chip is believed to have occurred as a practical way to reuse stale or
leftover tortillas by cutting them into pieces and frying or baking them until crisp. This practice likely
emerged in Mexican households long before commercial production.

Early Commercial Production and Popularization

While homemade tortilla chips have existed informally for generations, the commercial history of
tortilla chips is relatively recent. The mass production began in the mid-20th century in the United
States, particularly in California and Texas, regions with significant Mexican-American populations.

One of the pivotal moments in the history of tortilla chips was the popularization of the snack by
Rebecca Webb Carranza, a pioneering figure who branded and marketed tortilla chips on a large
scale. In the 1940s and 1950s, Carranza started mass-producing chips under the label “On The
Border,” which helped introduce the snack to broader American audiences. This period marked the
transition from a homemade side dish to a packaged snack food.

The Evolution of Tortilla Chips in the Food Industry

The rise of tortilla chips coincided with growing American interest in Mexican cuisine after World War
II. As Mexican restaurants gained popularity, tortilla chips became a common appetizer, especially
when served with salsa or guacamole. This demand spurred innovation in production techniques and
flavor development.

Manufacturing Processes and Variations

Traditional tortilla chips are made by cutting corn tortillas into triangles and frying them until crisp.
However, modern manufacturing has diversified the process. Some producers bake chips instead of
frying, offering a lower-fat alternative favored by health-conscious consumers. Additionally, the



introduction of flavored tortilla chips—such as chili lime, nacho cheese, and jalapeño—has expanded
their appeal beyond traditional boundaries.

The texture and thickness of tortilla chips also vary widely. Thinner chips tend to be more brittle and
are often used for dipping, while thicker chips offer sturdiness, making them suitable for loaded
nachos or scooping heavier dips. The choice of corn—yellow, white, or blue—adds another layer of
diversity, influencing color, taste, and nutritional content.

The Role of Tortilla Chips in American Snack Culture

In the United States, tortilla chips have become a staple snack, competing with potato chips and
pretzels for shelf space and consumer preference. According to market research, the tortilla chip
segment has experienced steady growth, driven by the increasing popularity of Mexican and Tex-Mex
cuisine. This growth is also linked to the rise of snacking culture and the demand for convenient,
shareable foods.

Brands such as Tostitos, Santitas, and Mission Foods dominate the commercial tortilla chip market,
offering a range of products from basic salted chips to gourmet varieties. Supermarkets and casual
dining establishments alike incorporate tortilla chips into their offerings, often pairing them with
commercially produced salsas and dips.

Cultural Significance and Global Influence

Beyond their commercial value, tortilla chips hold cultural significance, symbolizing the fusion of
indigenous Mexican traditions with contemporary food practices. They serve as a bridge between
cultures, introducing elements of Mexican heritage to international consumers.

From Local Snack to Global Phenomenon

The globalization of food has facilitated the spread of tortilla chips far beyond their Mexican and
American roots. Today, tortilla chips are enjoyed worldwide, often adapted to local tastes and dietary
preferences. In some countries, they are incorporated into fusion dishes or served alongside non-
traditional dips.

The adaptation and acceptance of tortilla chips globally underscore changes in eating habits, where
consumers seek novel textures and flavors. Their convenience and compatibility with various
condiments make them an ideal snack in diverse culinary contexts.

Health Considerations and Nutritional Aspects

While tortilla chips are beloved for their crunch and flavor, they also pose nutritional considerations.
Traditional fried chips tend to be high in fat and calories, which has prompted producers to explore
healthier alternatives such as baked chips or those made with whole grains.



Consumers increasingly scrutinize ingredient labels, leading to a demand for non-GMO corn, organic
options, and reduced-sodium products. Some tortilla chips now boast added fiber or are gluten-free,
catering to specific dietary needs.

Key Features and Comparisons with Other Snacks

When compared to other popular snacks like potato chips or pretzels, tortilla chips offer unique
advantages and challenges:

Texture and Flavor: Tortilla chips provide a distinct corn flavor and a satisfying crunch that
differentiates them from potato-based snacks.

Versatility: Their shape and sturdiness make them ideal for dipping, unlike some thinner
potato chips that easily break.

Health Profile: Depending on preparation, tortilla chips can be higher in fat but lower in
sodium compared to some alternatives.

Cultural Resonance: They carry a strong association with Mexican cuisine, adding an element
of authenticity to meals featuring them.

These attributes contribute to tortilla chips’ enduring popularity and their ability to adapt to evolving
consumer preferences.

The Future Trajectory of Tortilla Chips

Looking ahead, the history of tortilla chips is likely to continue evolving in tandem with broader food
trends. Innovations in plant-based ingredients, sustainable farming practices, and clean-label
initiatives may shape the next generation of tortilla chips.

Moreover, increasing interest in artisanal and small-batch products could see a resurgence of
traditional methods combined with modern techniques. As global palates diversify, tortilla chips may
find new roles in culinary creativity, moving beyond their traditional snack status.

The story of tortilla chips is a testament to the dynamic interplay between tradition and innovation,
cultural exchange, and consumer demand. From their ancient maize origins to their current status as
a global snack icon, tortilla chips continue to capture the appetites and imaginations of food lovers
worldwide.

History Of Tortilla Chips

https://coloursskateboarding.com/archive-th-114/history-of-tortilla-chips.pdf


  history of tortilla chips: The Illustrated History of American Military Commissaries: The
Defense Commissary Agency and its predecessors, since 1989 Peter D. Skirbunt, 2008
Presents a comprehensive history spanning the 233 years of the four major services' sales
commissaries.
  history of tortilla chips: Snack Foods Processing Edmund W. Lusas, Lloyd W. Rooney,
2001-06-05 Providing a clear, comprehensive overview of the industry, Snack Foods Processing is
the definitive handbook on developing, preparing, and processing shelf-stable savory snack foods.
Contributors from leading companies and academic institutions provide practical information and
guidance based on years of industry experience. Collectively, they review the principles and critical
specifics of processing savory snacks, starting from raw materials selection and care, through types
of equipment used and its proper operation, to product seasoning, and packaging. The book covers
every major product type, including potato and corn chips, alkali-cooked corn tortilla chips, pretzels,
popcorn, extruder puffed and baked/fried products, half-products, meat snacks, and rice-based
snacks. It also discusses international snack foods, including those of China, India, and Japan. It
details post shaping and drying operations, covering seasonings, flavorings application, product
protection and packaging materials, and filling and cartoning equipment. Whether you are new to
the field or you are a pro facing broader responsibilities, Snack Foods Processing provides valuable
information gained through first-hand experience. It presents a clear introduction to the snack foods
industry and its terminology and explains the technical interrelationships between the many
materials and processes used in making the finished snack food. New entrants into the field will be
able to confidently communicate with suppliers and associates. Managers and quality control
personnel will gain a better idea of where to start in solving problems when they arise.
  history of tortilla chips: History of Soy Flour, Grits and Flakes (510 CE to 2013) William
Shurtleff, Akiko Aoyagi, 2013-12-01 The world's most comprehensive, well document, and well
illustrated book on this subject. With extensive index. 28 cm.
  history of tortilla chips: Advances in Deep-Fat Frying of Foods Servet Gulum Sumnu, Serpil
Sahin, 2008-12-17 Battered fried foods consistently remain in high demand despite concerns about
their health aspects, prompting food processors to develop new methods and alternative oils and
batters in the name of healthy, tasty fried foods and high-performance, cost-effective frying oil. With
contributions from an international panel of food technology authoritie
  history of tortilla chips: Eating History Andrew F. Smith, 2009 Prologue -- Oliver Evans's
automated mill -- The Erie Canal -- Delmonico's -- Sylvester Graham's reforms -- Cyrus McCormick's
reaper -- A multiethnic smorgasbord -- Giving thanks -- Gail Borden's canned milk -- The
homogenizing war -- The transcontinental railroad -- Fair food -- Henry Crowell's Quaker special --
Wilbur O. Atwater's calorimeter -- The Cracker Jack snack -- Fannie Farmer's cookbook -- The
Kelloggs' corn flakes -- Upton Sinclair's Jungle -- Frozen seafood and TV dinners -- Michael Cullen's
super market -- Earle MacAusland's Gourmet -- Jerome I. Rodale's Organic gardening -- Percy
Spencer's radar -- Frances Roth and Katharine Angell's CIA -- McDonald's drive-in -- Julia Child, the
French chef -- Jean Nidetch's diet -- Alice Waters's Chez Panisse -- TVFN -- The Flavr Savr --
Mergers, acquisitions, and spin-offs -- Epilogue.
  history of tortilla chips: The HISTORY Channel This Day in History For Kids Dan Bova,
2024-03-05 Embark on an exciting adventure through world history in 1,001 fun facts for every day
of the year—the perfect gift for history buffs ages 8-12! Discover extraordinary events, notable
people, and incredible inventions from early civilization up to the 21st century! The past comes alive
in this beautifully illustrated book of history trivia—the History Channel’s first history book for kids!
Curious young minds will discover 224 pages of interesting facts for every day of the year, ranging
from early civilization to the 21st century. Each day’s entry includes multiple events that occurred
on that day in history along with charming original illustrations and photography. Plus, readers are
prompted to recall their own remarkable milestones, helping them to consider their place in history.
Inside, kids will discover: Historic events that happened on their birthday Major moments in sports
Groundbreaking events and famous military battles Fearless explorers, inventors and freedom



fighters Record-breaking stunts Weird and wacky holidays Incredible dinosaur discoveries, and
much more! A great gift for history buffs ages 8 to 12 and an engaging resource for the classroom,
this book offers a fresh twist on world history, looking into the past and letting you recall your own.
  history of tortilla chips: New Chip on the Block: Recipes for Success John H. Higgins and
Kalila B. Higgins, 2013-12 John and Kalila suffered the tragic loss of their daughter and sister
respectively in 2006. Kalila spiraled deeper into alcoholism, a fight-of-her-life recovery, relapse, and
custody struggle with her son's father. John's health and finances tumbled, but they triumphed
through the creative endeavor that led to NUTILLA and this book. Cooking is a metaphor for
nurturing, supporting, and growing closer, becoming more spiritual and happier in their relationship
with each other and with those they love. You will laugh and cry as they irreverently weave their
passion for food and cooking through this unorthodox-diary-almanac-cookbook approach to
overcoming tragedy.
  history of tortilla chips: Foods That Changed History Christopher Cumo, 2015-06-30 Serving
students and general readers alike, this encyclopedia addresses the myriad and profound ways foods
have shaped the world we inhabit, from prehistory to the present. Written with the needs of students
in mind, Foods That Changed History: How Foods Shaped Civilization from the Ancient World to the
Present presents nearly 100 entries on foods that have shaped history—fascinating topics that are
rarely addressed in detail in traditional history texts. In learning about foods and their importance,
readers will gain valuable insight into other areas such as religious movements, literature,
economics, technology, and the human condition itself. Readers will learn how the potato, for
example, changed lives in drastic ways in northern Europe, particularly Ireland; and how the potato
famine led to the foundation of the science of plant pathology, which now affects how scientists and
governments consider the dangers of genetic uniformity. The entries document how the
consumption of tea and spices fostered global exploration, and how citrus fruits led to the prevention
of scurvy. This book helps students acquire fundamental information about the role of foods in
shaping world history, and it promotes critical thinking about that topic.
  history of tortilla chips: Origin and Early History of Peanut Butter (1884-2015) William
Shurtleff; Akiko Aoyagi, 2015-03-11 The world's most comprehensive, well documented, and well
illustrated book on this subject. With extensive index, 150 color photographs and illustrations. Free
of charge in digital PDF format on Google Books.
  history of tortilla chips: History of Soy Sauce (160 CE To 2012) William Shurtleff, Akiko
Aoyagi, 2012
  history of tortilla chips: The Oxford Handbook of Food History Jeffrey M. Pilcher, 2012-10-16
Food matters, not only as a subject of study in its own right, but also as a medium for conveying
critical messages about capitalism, the environment, and social inequality to diverse audiences.
Recent scholarship on the subject draws from both a pathbreaking body of secondary literature and
an inexhaustible wealth of primary sources--from ancient Chinese philosophical tracts to McDonald's
menus--contributing new perspectives to the historical study of food, culture, and society, and
challenging the limits of history itself. The Oxford Handbook of Food History places existing works in
historiographical context, crossing disciplinary, chronological, and geographic boundaries while also
suggesting new routes for future research. The twenty-seven essays in this book are organized into
five sections: historiography, disciplinary approaches, production, circulation, and consumption of
food. The first two sections examine the foundations of food history, not only in relation to key
developments in the discipline of history itself--such as the French Annales school and the cultural
turn--but also in anthropology, sociology, geography, pedagogy, and the emerging Critical Nutrition
Studies. The following three sections sketch various trajectories of food as it travels from farm to
table, factory to eatery, nature to society. Each section balances material, cultural, and intellectual
concerns, whether juxtaposing questions of agriculture and the environment with the notion of
cookbooks as historical documents; early human migrations with modern culinary tourism; or
religious customs with social activism. In its vast, interdisciplinary scope, this handbook brings
students and scholars an authoritative guide to a field with fresh insights into one of the most



fundamental human concerns.
  history of tortilla chips: The Illustrated History of American Military Commissaries
Peter D. Skirbunt, 2008 Presents a comprehensive history spanning the 233 years of the four major
services' sales commissaries.
  history of tortilla chips: History of the Natural and Organic Foods Movement (1942-2020)
William Shurtleff; Akiko Aoyagi; , 2020-04-09 The world's most comprehensive, well documented and
well illustrated book on this subject. With extensive subject and geographical index. 66 photographs
and illustrations - mostly color. Free of charge in digital PDF format on Google Books.
  history of tortilla chips: History of the Soyfoods Movement Worldwide (1960s-2019) William
Shurtleff; Akiko Aoyagi, 2019-07-01 The world's most comprehensive, well documented and well
illustrated book on this subject. With extensive subject and geographical index. 615 photographs and
illustrations - mostly color. Free of charge in digital PDF format on Google Books.
  history of tortilla chips: History of American Cooking Merril D. Smith, 2013-01-09 Ideal for
American history and food history students as well as general readers, this book spans 500 years of
cooking in what is now the United States, supplying recipes and covering the how and why of eating.
This book examines the history and practice of cooking in what is now the United States from
approximately the 15th century to the present day, covering everything from the hot-stone cooking
techniques of the Nootka people of the Pacific Northwest to the influence of Crisco—a shortening
product intended as a substitute for lard—upon American cooking in the 20th century. Learning how
American cooking has evolved throughout the centuries provides valuable insights into life in the
past and offers hints to our future. The author describes cooking methods used throughout American
history, spotlighting why particular methods were used and how they were used to produce
particular dishes. The historical presentation of information will be particularly useful to high school
students studying U.S. history and learning about how wartime and new technology affects life
across society. General readers will enjoy learning about the topics mentioned above, as well as the
in-depth discussions of such dishes as fried chicken, donuts, and Thanksgiving turkey. Numerous
sample recipes are also included.
  history of tortilla chips: Ultimate Nachos Lee Frank, Rachel Anderson, 2025-04-16 Whether
it's nachos for breakfast, late-night, or even dessert, Ultimate Nachos delivers playful and fun twists
on the classic. ―Adrianna Adarme, author of Pancakes and founder of A Cozy Kitchen blog Lee
Frank and Rachel Anderson—the team behind Nachos NY—have put their extensive nacho
knowledge to work to show you how to play off the flexibility of the nacho with eighty-four creative
recipes that are inspired by comfort foods and international flavors. From making homemade tortilla
chips, to whipping up Avocado Horseradish Crema, and mixing up delicious margaritas, the recipes
in this book provide you with everything you need to throw a Mexican fiesta with a twist! Recipes
include: Fried Calamari Nachos Croque Monsieur Nachos Philly Cheesesteak Roasted Beet, Apple,
and Goat Cheese Pork Ginger Poached Pear Gorgonzola Dessert Nachos and much more! With
recipes contributed by Guactacular contest winners, Ivy Stark of Dos Caminos, The Brooklyn Salsa
Company, Hugo Ortega, J. Kenji Lopez-Alt of Serious Eats, and Melissa Clark of The New York
Times, this book will have you cooking sweet and savory recipes all year round at backyard bbqs, on
Super Bowl Sunday, or for Tex-Mex night with the family. And, of course, nachos aren't complete
without salsa, guacamole, and queso. A range of sauces to dip into and drizzle on to your chips is
provided, including Clementine Pico de Gallo, Bacon Apple Guac, Mango Chipotle Sauce, and much
more! Then pair your nachos with the complementary drink recipes for margaritas, horchata, and
sangria and throw yourself a real fiesta!
  history of tortilla chips: History of Soy Flour, Flakes and Grits (510 CE to 2019) William
Shurtleff; Akiko Aoyagi, 2019-02-17 The world's most comprehensive, well documented, and well
illustrated book on this subject. With extensive subject and geographic index. 245 photographs and
illustrations - mostly color. Free of charge in digital format on Google Books
  history of tortilla chips: History of Tofu and Tofu Products (965 CE to 2013) William Shurtleff,
Akiko Aoyagi, 2013-05



  history of tortilla chips: History of Soybeans and Soyfoods in Canada (1831-2019)
William Shurtleff; Akiko Aoyagi, 2019-09-14 The world's most comprehensive, well documented and
well illustrated book on this subject. With extensive subject and geographical index. 224
photographs and illustrations - mostly color. Free of charge in digital PDF format on Google Books.
  history of tortilla chips: History of Soymilk and Other Non-Dairy Milks (1226-2013) William
Shurtleff, Akiko Aoyagi, 2013-08-29
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