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Chapati

1 cup water

1 tbs. corn oil

½ tsp. sea salt

3-4 cups whole wheat flour

1.  Combine water, oil, and salt in a large mixing bowl.  Add flour gradually, stirring with a wooden spoon until batter is too thick to stir.

2.  Continue to add flour, working it in with your hands until a soft dough forms.  Turn dough onto a floured board and knead vigorously; add flour if dough is sticky; continue working dough with hands until it feels resilient and smooth and no longer sticks to the fingers when pinched.
3.  Preheat oven to 375’F. Form dough into 2” balls; flatten these into 4-5” circles either by hand or with a rolling pin.  Make sure all the circles are of the same thickness to insure even baking.  
4.  Place on oiled baking sheet and bake for 15 minutes.
5.  Turn over the chapati and continue baking for 10-15 minutes more or until they sound hollow when tapped and are very lightly browned.
Serves 4
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