
[image: image1.wmf]
Flat Breads

· 500 g strong white flour

· 7 g dried yeast

· 1 tablespoon salt

· 300 – 400 ml warm water

· 5 tablespoons olive oil

· garlic

· fresh herbs

1. Put flour, yeast and salt in a bowl.  Pour 300 ml warm water into a jug and stir in olive oil.

2. Mix the liquid into the flour mix to make a soft but firm dough.  Add more liquid as needed.

3. Turn out onto floured board and knead until the dough is smooth.

4. Form into a ball and return it to the bowl 

   (oiled) and cover the bowl with clingfilm and

    leave to rise for about an hour.

5. Crush the garlic and chop the fresh herbs. Mix with more olive oil.

6. When the dough is risen, punch it down and leave it to rest for 10 minutes.  Divide it into pieces and roll out onto paper on top of baking trays.  Leave to prove for 25 minutes.

7. Poke your fingers over the top of the dough and then pour the herbs etc over the top.

8. Put the trays into a preheated oven (about 200°C) and bake for about 20 minutes.

9. Take out the trays and drizzle oil over the top.
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