Stephanie AdExandEr
KITCHEN GARDEN

FOUNDATION
Growing Harvesting PRepArinNg Sharing

Garlic Flat Bread

Ingredients:

4 cups plain flour (G.F option plus 1tpsn. of Xanthan Gum)
1 teaspoons salt

3 tablespoons olive oil

1 cups lukewarm water

4 cloves of garlic

Instructions:

. Dissolve the salt in the water in the small bowl. Add the oil.
. Place the flour in the large mixing bowl, attached the dough hook.
. With the motor running, trickle in the oil, salt and water mixture.
. Mix until the dough looks smooth.
. Place the dough into a large bowl and cover with a dry tea towel and
allow it to rest.
. Tip out the dough and divide the dough into 15-18 portion sizes (each
the small of a small egg).
. Dust the bench with flour.
. Flatten a ball dough into a thin round shape.
Heat the frying pan.
10 Lightly spray each dough with olive oil then spread with alittle garlic.
11. Place the dough discin a hot, dry pan and cook for 3 minutes, then flip
and cook for another further 3 minutes.
12.Repeat until all the dough disc are cooked. Keep warm by covering
with foil.



https://www.amazon.com/gp/product/B006E5E8O4/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B006E5E8O4&linkCode=as2&tag=wandercooks06-20&linkId=db2e8df0200d440dd8980664ecb59300
https://www.amazon.com/gp/product/B00HHFWX9C/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B00HHFWX9C&linkCode=as2&tag=wandercooks06-20&linkId=404802fc94a1c9d83be31644bca83a35

Step by Step Instructions:

1. Dissolve the saltin the water in the small bowl. Add the oil.

e TR 2
SSESS S

-
Sa——

- &)

3. With the motor running, trickle in the oil, salt and water mixture.
Add in chopped rosemary. Mix until the dough looks smooth.
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4. Tip out the dough and divide the dough into 15-18 portion sizes (each
the small of a small egg).




5. Flatten a ball dough into a thin round shape.

6. Place the dough discin a hot, dry pan and cook for 3 minutes, then
flip and cook for another further 3 minutes. Repeat with rest of

7. Wash and dry dirty dishes and utensils. Wipe down work bench and
sink.



https://www.bing.com/images/search?view=detailV2&ccid=APMpQ%2faQ&id=D76B0BBE86E8E287AF06F9A5B7A0F65056684B7F&thid=OIP.APMpQ_aQOWPx3zK4HeUp1wHaE8&mediaurl=https%3a%2f%2fth.bing.com%2fth%2fid%2fR00f32943f6903963f1df32b81de529d7%3frik%3df0toVlD2oLel%252bQ%26riu%3dhttp%253a%252f%252fproclense.com%252fwp-content%252fuploads%252f2017%252f06%252fCleaningKitchen_615235085.jpg%26ehk%3drpsEXz%252fedPFvB3lzgvCbhIfE7aPmDJL8VYRS2COXGOg%253d%26risl%3d%26pid%3dImgRaw&exph=667&expw=1000&q=photos+of+clean+home+school+kitchen+bench&simid=607989213966577108&ck=892F8C776499A28CF8642BB1B2F4DA61&selectedIndex=76&FORM=IRPRST

