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How To Make Pita Bread at Home

ow to Make Homemade Pita Bread

akes 8 rounds

fhat You Need

gredients

Vo
up warm water (not hot or boiling) \ C--UV\Q
‘easpoons l -lr ﬁdt-j\%C'»s-. o
/2 - 3 cups all-purpose flour By =% CoydS

‘easpoons salt

2 l—t"_.fl_)\,-; O

! teaspoons olive oil (optional) e earpoov—

uipment

ixing bowl

lling pin

ist iron skillet (for stovetop baking)

king sheet or a baking stone (for oven baking)

structions

“orm the Pita Dough: Mix the water and yeast together, and let sit for about five minutes untii the
ast is dissolved. Add 2 1/2 cups of the flour (saving the last half cup for kneading), salt, and olive oil
using). Stir until a shaggy dough is formed.

{nead the Dough: Sprinkle a little of the extra flour onto your clean work surface and turn out the
ugh. Knead the dough for about 5-7 minutes, until the dough is smooth and elastic. Add more flour
needed to keep the dough from sticking to your hands or the work surface, but try to be sparing. It's
tter to use too little flour than too much. If you get tired, stop and let the dough rest for a few

nutes before finishing kneading.

Let the Dough Rise: Clean the bowl you used to mix the dough and film it with a little olive oil. Set the
ugh in the bowl and turn it until it's coated with oil. Cover with a clean dishcloth or plastic wrap and
the dough rise until it's doubled in bulk, 1-2 hours.

this point, you can refrigerate the pita dough until it is needed. You can also bake one or two pitas at a
1€, saving the rest of the dough in the fridge. The dough will keep refrigerated for about a week.
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5, Shape the Pitas: Using a flourad rolling pin, roll one of the pieces into a circle 8-9 inches wide and

about a quarter inch thick. Lift and turn the dough frequently as you roll to makea sure the dough isn't
sticking to your counter. Sprinkle with a li ttle extra flour if its starting to stick. If the dough starts to
spring back, set it aside to cest for a few minutes, then ¢ ~oniinue rolling. Repeat with the other pieces of

dough. (Once you getinto a rhythm, you can be cooking one pita while rolling the next one out.)

To Bake Pitas in the Overn: Nhile shaping the pitas, heat the oven to 450°. If you have a :
put it in the oven to heat. If you don't have a baking stone, place a large baking sheet on the middle rack
o heat.
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5lace the rolled-out pitas directly on the baking stone or baking cheets (as many as will fit), and ba ke
for about 3 minuies. I've found it easiest to carry the pita flat on the palm of my hand and then flip it
over onto the baking stone. The pita will start to puff up after a minuie of two and is done when it has

fully ballooned. Cover baked pitas with a clean dishtowe! while cooking any remaining pitas.

Rale Bitas on the Stovetop: Warrn a cast iron skillet over medium-high hhc.t until a few bead of

water sizzle immediately on contact. Drizzle a little oil in the pan and wipe off the excess.

Lay a rolled-out pita on the skillet and bake for 30 seconds, until you see bubbles starting to form. Flip
and cook for 1-2 minutes ont the other side, until large toasted spots appear on the underside. Flip again
and cook another 1-2 minutes 1o toast the other side. The pita should start to puff up during t his time; if
it doesn't or if only small pockets form, try pressing the surface of the pita gently with a clean towel.
Keep cooked pitas covered with a clean dishtowel while cooking any remaining pitas.

s Pitas are best when eaten immediately after cooking. | L eftover pitas wili keep in an

airtight bag for several days and can be eaten as they are or warmed in a toaster oven. Baked pitas can

also be frozen with wax paper between the layers for up to three months.

Dough: Once it has risen, the pita dough can be kept refrigerated until it is needed. You
can also bake ong or two pitas at a time, saving the rest of the dough in the fridge. T he dough will keep
refrigerated for about a we sek.

hat Won's Puff: Sometimes you get pitas that won't puff. The problem is usually that the oven
e skiHet aren't hot enough. Make sure both are thoroughly pre-heated before cooking. Even pitas
_that don't puff are still delicious and can be used wraps or torn into pieces for dipping in hummus.



