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Whole Wheat Flat Bread
5 cup

Whole wheat flour
½ cup

White flour

½ cup

Olive oil
1 cup

Water, boiling hot
1 cup 

Butter milk (or 1 cup of milk + 1 tbsp of lemon juice)

2 tsp

Baking powder

1 tsp

Baking soda

1. Preheat oven to 400.

2. In a large bowl combine flours, butter and water. Let cool (5 minutes).
3. Stir in remaining ingredients.  Put dough on lightly floured surface and knead for 5 minutes

4. Divide dough into 2.5 oz balls. Roll out as thin as possible and bake for 10 minutes.

Nutrition Facts: (Per serving, 2.5 oz dough) Calories: 186, Fat: 6 g, Protein: 5.36 g, 

Carbohydrates: 27g, Sodium: 140 mg, Cholesterol: .48 mg

