
Chapatti (flat bread)

Ingredients

Plan Flour   800g
Oil    200ml
Water (warm)   200ml
Salt to taste

East africa Recipe produced by Dorcas Kimani



Preparation

1. Pour the flour into a large bowl, add salt and mix together.
2. Add water and stir until smooth dough is formed and knead. If the dough

is too sticky, add more flour.
3. Add oil to the dough and continue kneading until the oil is evenly spread

and the dough does not stick to the hands.
4. Cut the dough into equal portions with a knife.
5. Sprinkle flour onto a flat working surface, taking one portion of the

dough at a time.
6. Roll the dough using a rolling pin and cut into circular shapes.
7. Slowly and carefully drip oil around the dough and spread evenly with a

spoon.
8.  Take the edges and fold to form a coil, then into a circular ball. Repeat

this process for the rest of the portioned cut dough.
9.   Leave the dough to stand for approximately 4 minutes.
10. Then roll the circular dough balls to flatten into 15cm discs.

Cooking

1. Place your frying pan on a low heat.
2. When the pan is hot enough transfer the rolled out dough into it.
3.   Cook for about 2 minutes then move it around the pan without turning

over.
4. Cook for another two to three minutes then turn over and cook the

other side.
5.   Spread oil evenly onto the chapatti whilst in the pan then turn over and

do the same on the other side.
6.   Cook for a minute then remove from heat.
7.   Repeat the procedure for the remaining dough.

Serves 5

1. Once all the chapattis are ready to eat.
2. Cut each chapatti into halves and roll them into cone shapes.
3. Place onto a serving plate
4.   Serve with beef stew.


