Easy BBQ Flatbread

1. Mix the two flours together in the bowl,

add in the yeast, salt and sugar and mix

again.

2. Add the oil to the bowl followed swiftly
by the water and mix together to form a soft

dough.

3. On a floured table knead your dough for 10

minutes till smooth and stretchy.

4. Then place in either an oiled bowl or bag,
cover and leave to rise in a warm place for 1

hour till doubled in size.

5. When you are ready to bake the breads,
gently knock the dough back, split into 2 and

form the dough into an oval shape flatbread

6. It can then be baked for 3-4 minutes on each
side on the barbecue. At home it also works

very well on a preheated griddle or frying
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