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Lesson2

Pitta bread and hummus.

Mixing bows.
Scales

Measuring jugs

Frying pans or baking trays.
pestie and mortar or rolling pins
Stick blenders

‘Quaniiesperpai
400g strong bread flour

- 2upyeast

- 2uspolveoil

- 1wpsat

* 1packet or 7g ofdried yeast

- 150g warm water

“ tinof chickpeas

- Ltbsptahini

- 3uwspolveoil

- Squeeze oflemon

+ 1dlove garlic

1. Mixthe salt, flour and olive:
ail.

2. suirthe yeast into warm
water. Leave for 2 minutes.

3. Add half the liquid to the flour
mixture.

4. Mixtoa soft dough by adding.
the liquid a itte ata time.

5. Knead the dough for 5~ 10
minutes.

6. Leave to prove ina clean bow!
for atleast 40 minutes.

7. Make the hummus by adding.
the ngredients into a jug.

8. Blend with a stk blender and
add a lttle water f needed
and season.

9. Heata frying pan or oven to
20c.

10. Spitthe doughinto 46
pieces and rollout.

11. Cook the pitta n the pan for 1

~2 minutes each side orfor 6
8 minutes in the oven.
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