	Nazareth Pita Bread 
  

Ingredients: 

2-1/3 cups wheat flour 
2 cups water 
¼ cup extra virgin olive oil 
½ tsp. salt 
2 tsp. dry yeast   
	


 

Mix well and knead with hands into round ball. (Several drops of olive oil can be used on hands if dough is too sticky).  Cover container with clean cloth and let rise for an hour.  Knead dough and form into four equal sized balls.  Let rise for 30 minutes.  

Flatten dough of each ball into round flat shape about ¼ inch thick.  

Bake at 200° C. (350° F.) for 12–15 minutes.  Serves 4.  

