
Pita Flat Bread 

FIRST MAKE THE SPONGE - 

7 grams (.25 ounces) of instant, active yeast 
1 cup (236 grams) warm water

1 cup (130 grams) all-purpose flour


Place the yeast in a bowl and add the water and flour. Whisk until mixed in and set 
aside until a bubbly sponge forms. 


SECOND STEP -  

1 1/2 (22.5 grams) tablespoons olive oil 
1 1/2 ( 9 grams) teaspoons salt 
1 3/4 (219 grams)  cups flour


Add all of the ingredients into the sponge.


If you are using a stand up mixer, place the bowl in its place and start kneading with 
the dough hook.  Scrape down the sides of the bowl with a spatula. Knead for about 5 
minutes. If the dough continues to be sticky you can add up to another 1/4 cup of flour. 


If you are kneading by hand, mix the ingredients and dump them onto a lightly floured 
counter.  Knead for about 20 minutes, until the dough is no longer sticky. If the dough 
continues to be sticky, go ahead and add up to 1/4 cup more of flour. 


THIRD STEP - 


Once the dough is ready, lightly oil a bowl and roll the dough in it so as to cover it all 
with some of the oil. If you are using the mixers bowl, clean it off before hand. 


Cover the bowl with plastic wrap or aluminum foil and place it in a draft free corner 
until the dough doubles in size. 


FOURTH STEP -  

Once the dough has doubled in volume, dump it onto a lightly floured counter. 


Gently flatten the dough with your hands, into a disk.  Cut it into 8 wedges. Try and 
keep them all the same size. 


Form 8 balls by pilling the edges and pinching them at the bottom or by rolling it in 
your palm.  




Cover the balls of dough with a clean, damp kitchen towel and allow to rest for about 
15 minutes. 


FINAL STEP -  

Heat a skillet, preferably cast iron, on medium heat.  Lightly oil it. 


Start stretching the balls with your hands. Stretch them out until they are thin and 
round, about 8 inches wide. 


Place the flat bread on the skillet and cook for about 2 to 3 minutes, until bubbles start 
forming on the top of the dough and the bottom is browned. 


Flip the flat bread and cook the other side for an extra 2 more minutes. 


Serve with your favorite toppings — hummus, Greek yogurt, butter, peanut butter, etc. 


Keep the bread in a sealed plastic bag. 
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