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Labneh Flatbread

featuring Labneh

Formula % by Weight

Labneh 42.9
All purpose flour 46.0
Baking powder 0.9
Neutral oil 10.2

Total 100.00

Procedure

® |n a Hobart type mixer blend all the ingredients and mix using the dough hook attachment.

® Divide the dough into portions and roll out to approximately 74" thickness.

® Transfer rolled dough pieces into a pan and cook over medium heat for approximately 3 minutes per
side, or until golden.
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