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The Easiest, Quickest Flatbread Recipe
So quick to make, using just flour, salt, oil and water. Make a batch of these and freeze individually, or just halve or quarter the recipe and use as a quick mealtime bread. Perfect for lunchboxes or an easy supper standby. 
INGREDIENTS (makes 16)
225g wholemeal and 225g plain white flour (plus extra to dust the dough) Olive or rapeseed oil 300ml hot water
METHOD
Put the flour in a bowl, add half a teaspoon of salt and mix together. Make a well in the middle, add three tablespoons of oil and combine, using your fingers, until the mixture resembles fine breadcrumbs. Pour in 250ml of the water, then add the rest little by little – you may not need to add all of it – until you can knead the mixture into a soft and pliable dough, which will only take a couple of minutes.
Lightly rub the dough with a teaspoon of oil (so it doesn't dry out) and put it to one side while you get ready to roll. You will need a clean, floured surface, a rolling pin, a bowl of flour in which to dip balls of dough, a spatula, a frying pan, and a plate for your cooked flatbreads. Once all is ready, divide your dough into 16 pieces. Put the frying pan on a medium to high heat.

Take one piece of dough, roll it into a ball between your palms, coat it generously with flour, flatten it into a disc and then roll it out to around 10cm in diameter. Lightly coat both sides in flour, roll it out to around 16cm and put it face- side-down on the hot pan.

Wait for the edges to colour white and for the flatbread to start to bubble (30 to 40 seconds), then turn it over and cook it for the same amount of time. Turn it over again – it should start to puff up at this point, so press it down gently with the flat side of the spatula – for about 10 seconds, then turn it over again and do the same.

Check that all the dough is cooked (any uncooked spots will look dark and doughy) and put on a plate. Serve immediately or cool completely before freezing.

Quick, easy flatbread #2

Another really easy bread recipe that again, can be frozen individually and pulled out for a packed lunch. Apart from the shape, these are almost identical to those square sandwich thins that the children all love, but they contain about a quarter of the ingredients! And they're thick enough for you to split and fill them.

INGREDIENTS

350 g self-raising flour, plus extra for dusting

sea salt

1 teaspoon baking powder

350 g natural yoghurt

Add all the flatbread ingredients to a mixing bowl and mix together with a spoon, then use clean hands to pat and bring everything together.  Dust a clean work surface with flour, then tip out the dough.  Knead for a minute or so to bring it all together (this isn’t a traditional bread recipe, so you don’t need to knead it for long – just enough time to bring everything together). 

Dust a clean work surface and rolling pin with flour, then divide the dough in half, then divide each half into 6 equal-sized pieces (roughly the size of a golf ball).  With your hands, pat and flatten the dough, then use a rolling pin to roll each piece into 12cm rounds, roughly 2mm to 3mm thick.  Place a frying pan on a high heat, then once hot, cook each one for 1 to 2 minutes on each side, until puffed up, turning with tongs.
