Unleavened bread
Tools
Bowl
Baking sheet
Greaseproof paper
Cup (for water and for oil)
Wooden spoon for mixing
Cover for table

Ingredients
200 g plain flour
1/3 cup of olive oil (or 50 g lard or margarine)
cup of water
pinch of salt

1. Preheat oven to 425⁰ F (220⁰ C)
2. Line a baking sheet with greaseproof paper
3. Mix flour, oil and salt together in a bowl, making sure the oil is spread throughout the flour (if using lard or margarine, rub into the flour until it is like breadcrumbs)
4. Add water very gradually and mix until the dough is stiff and all in one mass
5. Form dough into small balls, and press into disks on the baking sheet
6. Bake in the pre-heated oven until the bread is cooked, 8 – 10 minutes

