
TASTE WITHOUT WASTE 

F lat Breads 
Makes 4x 15cm diameter flat breads. 

Ingredients 
125g strong bakers flour 
125g whole-wheat flour (or plain white, if you wish) 
½ tsp dried instant yeast 
¾ tsp sea salt 
1 ½ tsp olive oil 
150ml warm water – think blood temperature 
Extra flour for rolling 
Extra olive oil for brushing (optional) 

Method 
Whisk together the flours, yeast and salt in a large bowl until well combined. 

Combine the olive oil and warm water in a small jug then tip into the flour mixture. Use a fork or butter knife to mix 
the liquids into the dry. Flour your hands lightly and tip the dough onto a floured surface. Knead for about five minutes 
or until the dough has come together and forms a smooth ball. Don’t be tempted to add more flour – it should be 
quite a sticky dough. 

Tranfer dough to a lightly oiled bowl and cover with a tea towel. Place in a warm spot for about 90 minutes or until 
doubled in size. 

Knock the dough back by punching/poking it with your hands. Divide into 4 pieces and pat into a rough circular shape. 
On a lightly floured surface roll each ball out to a thickness of about 3 mm and leave to rest for 5 minutes. 

Heat a large non-stick frying pan over a high heat until smoking hot. Lever one of the rolled out circles into the pan and 
cook for 2 minutes or until puffed up with some parts beginning to blacken. Flip over and cook for a further two 
minutes. 

Brush the cooked flat bread with a little olive oil and wrap in a tea towel to keep warm and moist. 

Best served the day made though will keep for 24 hours in an airtight container. 

Source: Barely adapted from River Cottage Veg Everyday. 
Printed from: www.tastewithoutwaste.com 

 


