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Ingredients N
2950g self-raising flour, plus a little
g self-raising flour, p | i
extra for dusting - = S
Y4 teaspoon salt :*_ = g
/> teaspoon baking powder e L -

250g natural yoghurt
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Easy Flatbread

Cooking Instructions

1. Put the dry ingredients into a bowl. Make a well in the centre and tip
in the yoghurt. Fold together to form a dough. (If the dough’s a little
wet still, you may need to add another sprinkling of flour)

2. Dust your work surface with a little flour, then tip the dough onto it.

3. Knead the dough for a minute or so to bring it together, and then
divide into about 12 pieces.

4. Dust a rolling pin with flour then roll the pieces of dough out into
side-plate-sized rounds.

5. Stack them between small sheets of greaseproof paper next to the
hob ready to cook.

6. Put a griddle pan (or a large dry frying pan) on a high heat to heat up.

Once it’s really hot, cook each flatbread for a couple of minutes per
side, until slightly puffy and lightly charred — keep the bread warm in
the oven till you have made all the breads.

1. You can brush the bread with olive oil and sprinkle on chopped herbs
like rosemary, sage, oregano or mixed herbs. Or you could add some
chilli flakes, ground cumin, sesame seeds or minced garlic.

Or just enjoy plain!
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