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Please note: This recipe is correct at the time of publication on 09/03/2026.  
As we are continuously improving our recipes, it is essential to check the label on the dish packaging. 

Ingredients

175g of self raising flour

½ tsp of baking powder

175g of natural yoghurt

flatbreads
makes 6 small flatbreads

Recipe

Method

Add SR flour, baking powder and natural yoghurt into a bowl together and mix using a spoon.

Using clean hands, squidge all the ingredients together until a rough dough is formed.

Sprinkle some flour onto a clean surface.

Turn your dough out onto the surface.

Gently knead the dough for 1 minute.

Put the dough back into a flour dusted bowl and cover with a plate and leave for 10 minutes.

Sprinkle some more flour onto the work surface and rolling pins.

Tip the dough out and divide into 6 equal pieces.

Using hands, flatten the dough and use a rolling pin to roll out until half a cm thick.

Line a baking tray with parchment paper (you could write childrens’ names on the paper).

Put flatbreads onto the baking trays and bake at 200°c for 13 minutes until flatbread has puffed up.

Enjoy alongside some Eid inspired dishes!

Eid is celebrated by more than 1.6 billion Muslims 
around the world. Families and friends often come 
together to share special meals, with different foods 
enjoyed in places like the Middle East, North Africa, 
Malaysia, India, North America and the UK. This 
simple flatbread recipe pairs well with many Eid 
dishes. It can be made as a fun nursery activity or 
sent home for children to make with their families. 
🌙

What you’ll need

Mixing bowl

Spoon

Plate to cover bowl

Rolling pin

Oven at 200°C


