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           Roti Bread



Recipe from Taste (slight modifications)
	Equipment

· Large measuring jug 

· Cup measure 

· Large mixing bowl 

· Small saucepan 

· Large frypan 

· Pastry brush 

· Rolling pin 


	Ingredients:
· 4 cups plain bread making flour 

· 1 tsp salt 

· 2 cups cold water 

· 60g melted butter 

· ½ cup vegetable oil 

· Extra flour for dusting, rolling, etc 




What to do
1. Combine the flour and salt in a large bowl. Make a well in the center. Add the water and stir to combine. Turn out onto a lightly floured surface and knead for 5 minutes until smooth. Divide into 2 balls. 
2. Melt the butter on the stovetop or microwave and set aside.
3. Flatten each ball of dough into a disc and cut each piece into 8 equal portions. This will give you 16 pieces of dough in total. 
4. Shape each piece of dough into a ball. Roll out each piece of dough into a 20 cm circles. This is about the size of an entree plate.
5. Brush each circle with a small amount of melted butter and roll up into a log shape. Coil up the shape as if you are making a snail shell and tuck the outer end underneath. Flatten out with your rolling pin and roll out again until 20 cm in diameter. 
6. As the pieces are being rolled flat, heat a frypan on high heat and brush with a little vegetable oil. Place Roti into pan and cook on each side until puffed and golden. Transfer to a serving platter and cover with a clean tea towel to keep warm, while you cook the remaining bread.

7. Repeat cooking with the remaining roti portions and lay onto clean tea towels and keep separate until cooked. 

