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SUPER EASY FLATBREAD

WHAT DO | NEED"
"(make312ﬂatbreads) =

X 4

3509 selfraising flour, plus extra for dusing ~ HOW DO I MAKE IT? _
LD OURINOTONEEE— 18— = e 1.Add all the |ngred|ents to a Iarge bowl! and mix together witha
350g natural yoghurt =~ = spoon. Then use clean hands to pat and bring ev_er_y.thtng.together.
Rapeseed oil (to.cook | <I0.pan and avoid S“Cka) _2.Dust a clean work surface with flour, then tip out the dough.
e ~— - 3.Knead for a minute or so to bring it all together. — ——
-~ DID Y{)U—~~KN OW---— * -~4.Put the dough into a floured-dusted bowl and cover-with-a plate or

tea towel then leave aside.

* These flatbreads contain yoghurt |
5 Dust a clean work surface and rolling pin wit h flour, then divide the

which is a great source of calcium
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and wil heIp to bqu and ma|nta|n ~ dough in half, then divide each half into 6 ec ual S|zed p|eoes
| strong bones and teeth! (roughly the size of a golf ball). =

- 6.With your hands, pat and flatten the dough then use a rolling p|n to
roll each piece into - 20m rounds, roughly 2mm to 3mm th|ok _
~ /.Use a knife to cut 6 lines into the centre of eaoh round IeaV|ng
“about 3cm at each end. : - 2 e
8. Place the griddle/frying. pan 0N 3 h|gh heat then once. hot oook
~each one for 1 to 2 minutes on each S|de_.(turn|ng with tongs), or
“until slightly go den and puffed u|o| et MRS = el

7l Chartwells

'So much more than Fantastic food
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