
Light & Fluffy Pita Bread


Yields: 16 pitas 
Prep Time: 15 minutes 
Total Time: 40 minutes


Ingredients:


3 cups all-purpose flour


1 cup hot water


1/3 cup coconut oil, melted


1 1/2 tsp salt


1 tsp baking powder


Whisk together flour, baking powder, and salt


Add water and coconut oil and mix until shaggy dough is formed. If the coconut oil is 
hard, first melt it in a pan on low heat to make mixing easier


Knead dough until all ingredients are well incorporated and form into a disk, cover with 
a towel for 10 minutes to let dough rest


Cut disk into 16 evenly sized wedges and form each wedge into a ball


Use tortilla press and/or rolling pin to flatten into a 6-inch pita


Place pita on hot skillet on medium low heat for 30-60 seconds, or until golden brown 
spots appear on bottom side (prepare next pita for the skillet during this time)


Flip pita bread over and cook for 30 more seconds, adjust heat if spots are darker than 
golden brown


Repeat above steps until finished and store in a container 


https://peachyteachy.com/2022/12/31/fluffy-amp-light-pita-bread/  

https://www.amazon.com/Bobs-Red-Mill-Unbleached-White/dp/B000QSJLYW/ref=sr_1_3_f3_0o_wf?crid=2X98E3HDVYSO7&keywords=bob%27s+red+mill+all+purpose+organic+flour&qid=1671594949&sprefix=bobs+red+mil+all+purpose+organic+%2Caps%2C160&sr=8-3
https://www.vitacost.com/nutiva-organic-coconut-oil-refined-23-fl-oz-1?&CSRC=GPF-PA-692752105371-google_pla_gen_pro_food+%26+beverages-&network=g&keywordname=&device=c&adid=92700074073513506&matchtype=&gclick=Cj0KCQjw6cKiBhD5ARIsAKXUdyYV6igwv5sJbKc_249X2Er7P7kWIgXtRI3_cQ2CjNB5vJgEn0YIzlYaAtzVEALw_wcB&ds_agid=58700008150894538&targetid=&gclid=Cj0KCQjw6cKiBhD5ARIsAKXUdyYV6igwv5sJbKc_249X2Er7P7kWIgXtRI3_cQ2CjNB5vJgEn0YIzlYaAtzVEALw_wcB&gclsrc=aw.ds
https://www.amazon.com/dp/B077TWL6T1?ref=nb_sb_ss_w_as-reorder-t1_ypp_rep_k1_1_19&amp=&crid=S1Q1LIQ7WHLD&amp=&sprefix=whole+foods+baking+
https://peachyteachy.com/?p=1499

