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GLUTEN FREE CHAPATTI - PLAIN WHITE

What you will need…

· 2 cups of Glebe Farm Gluten Free White Bread Mix/ Plain Flour
· 1.5tsp of Salt

· 2.5 tsp Olive Oil
· 200ml Water
· 1tsp Xanthan Gum

Baking Instructions…

1. In a bowl add the Glebe Farm Bread Mix/Plain Flour, Salt, Olive Oil, Water and Xanthan Gum to form dough and knead for 5 minutes. Note: if too dry add a little oil to make it more workable.

2. Divide the dough in to tennis ball size pieces and roll in-between your palms. 

3. Then on a floured surface press flat, using a rolling pin roll out to make 5 inch discs. 

4. Transfer to a hot dry (non-oiled) frying pan. 

5. Flip and cook both sides. 

6. When cooked spread a little margarine/ butter on one side after cooking!
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