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GF Yoghurt Flatbreads
Modified from https://www.cookitrealgood.com/easy-yoghurt-flatbreads/ 
From the garden: parsley, chives		Makes 6 flatbreads
	Equipment
3 large bowls
3 small bowls 
tablespoon, teaspoons and measuring cups
Mixing spoons
chopping boards
knives and scissors
forks
Rolling pins
Frypan
Large trays lined with baking paper
	Ingredients
· 1 cup Greek Yoghurt
· 1 ½ cups GF Self-Raising Flour + more if needed
· 1 tablespoon Olive Oil
· Herbs such as parsley and chives



What to do
· Wash and chop parsley and chives (if using)
· Measure out 1 ½ cups self raising flour.
· Measure out 1 cup yoghurt.
· Measure out 1 tblsp olive oil.
· Place yoghurt in a mixing bowl and stir. 
· Add in 1 cup of GF SR flour and stir to combine. 
· Add herbs (if using) and stir in well.
· Gradually add in more flour until the dough starts to form into a ball.
· Tip the dough onto a well-floured surface and knead for a minute or two. If the dough is still too sticky, add some more flour and continue to knead. 
· The dough is ready when it is able to hold it’s shape and is not sticking to your hands or the surface.
· Divide the dough into 6 pieces.  
· Lightly grease the work surface with olive oil.
· Use a rolling pin to roll each ball of dough out into a round shape approximately the size of a saucer.  
· Heat a skillet or frying pan on medium heat.  
· Once the pan is hot, add a flatbread and cook each side for 20-30 seconds, until cooked through and covered in brown spots.  Repeat with the remaining flatbread. 
· When the flatbread is cooked, place on baking trays and keep warm until ready to eat.
· Serve with soup. ENJOY!
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