[image: ]Sri Lankan Coconut Roti
Recipe source: Modified from https://www.hungrylankan.com/ 
Makes 16
	Equipment
Knives 
Large bowls 
Small bowls
Tea towels
Pastry brush
Measuring spoons and cups
Scales
Wooden spoons 
Rolling pins
Tray/cutting boards
Sandwich press 
frypan
	Ingredients
21⁄2 cups fresh grated coconut or rehydrate shredded coconut 
21⁄2 cups GF plain flour
1 ½  tbsp butter
2 tbsp thinly sliced shallot/onion or leeks
1 green chilli (optional)
1 sprig curry leaves (thinly sliced)
Room temp water (as needed)
salt (as needed)


Make 3 portions of the roti dough.
· Measure out 3 portions of the ingredients in separate bowls.
· Mix each portion separately
What to do  
Before the lesson rehydrate shredded coconut
Note 25g of shredded coconut rehydrated in 75ml of hot water = 50g freshly grated coconut
In the lesson 
Measure out 2 ½ cups rehydrated coconut
Measure out 2 ½ cups GF plain flour 
Measure out 1 ½ tbsp butter and leave to soften
Wash and thinly slice and chop leeks/green onions into small pieces
Thinly slice the green chilli (if using)
Wash and thinly slice curry leaves,
Put the shredded coconut into a large bowl. 
Add the softened butter, thinly sliced leeks, green chilli, sliced curry leaves, and a pinch of salt. 
Mix well and taste. It should taste a little salty. If not add a bit more salt and mix again. 
Add the flour to the mixture and carefully mix the flour with coconut mixture to coat all the coconut with flour. (You can mix with  your fingers in a circular motion to mix the dough. No need to knead. Watch Vega demonstrate how to mix.)
Add the room temperature water, a little by little and gently mix the dough with your fingers until it forms clumps.
Knead the dough for about two minutes. (No need to be knead vigorously like you make other bread varieties. You only need to make a pliable, non- sticky dough. It doesn't have to be smooth.)
Divide the dough into 6 or 8 balls (depending on the size of roti you want)
Using your two hands, roll them into a ball. One at a time. (Keep the dough and dough balls covered until you have made them all.
Brush some coconut oil, onto a clean flat surface. (chopping board, tray or clean bench)
Flatten the dough with your palm, then press out the dough until it is 1cm thick. 
Heat a pan, or a cast-iron skillet.
Add the roti and cook about a minute or until you get nice char marks.
Then flip and cook again until it's cooked all the way through.
Transfer onto a cooling rack. 
While one roti is cooking you can flatten out the next roti, ready to cook.
Serve the roti with Sri Lankan Vegan Creamy Potato Curry and Mallum (Coconut and Vegetable salad)
Enjoy!



Cooking Roti Using a Sandwich Press
Make the roti to the dough ball stage.
Brush a small amount of coconut oil on the sandwich press, 
Place the dough ball on the oil and slowly close the press to flatten it out into a even and round roti. (about 1cm thick)
Brush the top of the flattened roti with more coconut oil
Close the sandwich press and cook for 2 minutes or until the roti is brown and cooked through.
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