Flat bread … makes 2 (So work in pairs!!)
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This is the oldest type of bread eaten and was originally cooked on a hot stone heated from the embers of a fire… it also makes a great pizza base!
Ingredients
· 125g strong plain flour
· 1 tsp sugar
· ¼  tsp salt
· ½ tsp baking powder
· 1 tsp easy blend yeast
· 50ml water
· 1 tbsp vegetable oil, plus extra for greasing

Method

1. For the dough, place the flour, sugar, salt, yeast and baking powder into a bowl. 
2. Mix together the water and oil in a measuring jug.

3. Make a well in the centre of the flour mixture and pour in the water.

4. Mix with a wooden spoon to make a smooth, soft dough.
5. Knead well for 5 minutes, adding a little flour if the dough is too sticky.

6. Cover the dough with your mixing bowl and leave to prove.

7. Clean up as far as possible.

8. Form the dough into four balls.

9. Roll the dough balls out quite thinly. 

10. Heat a frying pan on a medium heat until quite hot.

11. Dry fry both sides of the  flatbread turning after 1-2 mins
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Final clean up needs to include equipment, hob, floury worktop and sink!!

Risk Assessment… draw your danger triangle             next to the parts of the method where these dangers might occur
	Dangers
	How to avoid accidents

	Bacteria from dirty hands in dough
	Wash hands

	Burn from hot pan or hob
	One person at pan, carefully attend hob

	Bacteria on worktops and equipment
	Thorough cleaning up of area


