Homemade Pitas

Makes 9 pitas.

Ingredients:

500 grams flour (4 cups)
300 grams lukewarm water (I4 cups) *No hotter than 90 degrees*
10 grams dry yeast (3/ teaspoons)

25 grams granulated sugar (6 teaspoons)

10 grams salt (P teaspoons)

Instructions:

In a bowl, whisk together 10 grams dry yeast and 300 grams lukewarm water. Allow to
bloom for 10 minutes, until bubbly. Add 25g grams sugar and mix well.

Add the 500 grams flour and mix all ingredients until there is almost no flour remaining
in the bowl. Add 10 grams salt. Move the dough out of the bowl and knead iton a
lightly floured work surface for 740 minutes. T he dough should be completely smooth
and no longer sticky.

Round dough into a ball and place it in a lightly oiled bowl. Cover with a damp, warm
towel. Allow the dough to rest at room temperature until nearly doubled in volume.
Divide the dough into 9 pieces (about 93 grams each). Round each piece into a perfect
tight little ball and allow to rest for 10 minutes, covered with a dry towel.

With a rolling pin, roll the pitas to half a centimeter thick. Place the pitas to proof ona
towel for 20 minutes.

Heat a large pan over medium heat for 35 minutes. Drizzle pan with oil. Lower the
heat to low-medium and fry the pita on the dry side that touched the towel before.
After 30 seconds, turn the pita to the other side. After another 30 seconds, turn back. Do
this for 48 minutes, alternating sides every 30 seconds until the pita is golden brown on

both sides and cooked through.




