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All Purpose Flatbread

Yield Active Time Total Time

8 to 12 pieces 30 minutes 3 hours

Ingredients: Special Equipment:

2 tsp. active dry yeast Electric mixer, fitted with a dough hook
1 cup warm water Rolling pin.
2 Tbsp. sugar Char grill, electic griddle, or well-
1/2 cup coconut milk seasoned cast iron pan or skillet.
4 cups all purpose flour
1 Tbsp. kosher salt
1/4 cup olive oil

Directions

In the bowl of the mixer, mix yeast with water and proof for about 5 minutes until it starts to foam. 
Mix in the sugar, coconut milk, salt, and flour.  Knead for 7 minutes until smooth and elastic (12 
minutes if you're kneading by hand).

Turn the dough out onto a lightly floured surface and form into a ball.  Oil the bowl and return the 
dough, turning it once to coat it with oil.  Cover the bowl and let the dough rise for 1 hour until it is 
just doubled.

Punch the dough down and divide it into 8 balls for a large flatbread or 12 for small.  Arrange them 
2” apart on a tray lined with parchment and dusted with a little flour. Brush each piece lightly with 
olive oil.  Cover and proof 30 minutes at room temperature or overnight in the refrigerator.

If the dough has been refrigerated, allow 1-2 hours for it to come to room temperature and finish 
proofing.  The dough should be about 1-1/2 times original size, and relaxed enough to stretch 
without springing back.     (Continued next page...)
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Preheat and season the grill or skillet lightly with oil.  Set up an area near the grill to roll and cook the 
flatbread.  Working one piece at a time, transfer the dough to a lightly floured surface and roll it into a 
disc 6 to 8 inches in diameter.  Cook the flatbread on medium-high heat for 2 to 3 minutes on each 
side until it's golden brown and starts to inflate. Brush flatbread lightly with olive oil as it comes off the 
grill.  Repeat with each piece of dough.

The flatbread is best served warm or room temperature.  Once cooled, you can store the it wrapped 
in the fridge for 4 or 5 days.  To reheat, arrange them in one layer directly on the middle rack of a 
325 degree oven for 3-5 minutes.  Wrap reheated flatbreads in foil to keep them soft and pliable.  
Don’t use the microwave.  It's not kind to breads.


