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Yoghurt Flatbread with Garlic Butter 
  
Season:  any
Serves:  20
Recipe source: adapted from cookitrealgood.com
Fresh from the garden:  parsley
 
	Equipment: 
Measuring cups and spoons
Large bowl
Small mixing bowl
Spatulas- large and small
Garlic crusher
Dough scraper
Pastry brushes
Rolling pins
Frying pans
Fish slice/spatula
	Ingredients: 
3 cups self-raising flour (approx. 450g)
2 cups Greek yoghurt
1 teaspoons salt
50g butter, softened
1 cloves garlic
1 tablespoon chopped parsley
Olive oil


  
What to do: 
  
1. Place yoghurt in a mixing bowl and stir. Add flour and the salt. Use the spatula to combine, until the dough starts to form into a ball. If the dough is still too sticky, add some more flour and knead gently in the bowl
2. Tip the dough onto a floured benchtop and knead with your hands for a minute or two. 
3. Divide the dough into 4 even pieces.  Treat the dough gently- try not to over work the dough.
4. Divide each dough ball into 5 even parts, giving 20 balls in total. Cover with a clean, damp tea towel. Allow to rest for a few minutes while you tidy up the bench
5. Place softened butter, crushed garlic and chopped parsley into a small bowl and mix until combined. Set aside until needed. (NOTE: THIS STEP HAS BEEN DONE FOR YOU)
6. Brush the benchtop with a little olive oil and use a rolling pin to roll dough balls out into small circles, approximately ½ cm thick. Flip the dough over to ensure both sides are oiled. Keep the bench, your hands and the rolling pins oiled to prevent the dough sticking.
7. Heat 2 frying pans on medium heat.  Once the pans are hot, add a few flatbreads to each pan. Cook each side for 20-30 seconds, until cooked through and covered in brown spots.  Repeat with the remaining flatbread.  
8. Brush each bread with a little of the garlic butter just before serving.

