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This recipe has become one of my go-to breads. It’s simple to make and doesn’t require use of the oven, which is 

great when the weather is warm. This is an adaptation of a recipe from King Arthur Flour. Theirs is very good, but I 

always substitute a portion of whole wheat flour into the recipe, and I add milled flax seed and onion flavor to this 

one as well. It’s an unusual style of recipe, which begins with “cooking” some of the flour with boiling water. This 

unique method, and the addition of potato flakes, results in a very soft, bendable pita bread—perfect for gyros or 

souvlaki wraps, but you can also cut them into wedges and drag through a bowl of fresh hummus. Yum! 

INGREDIENTS 

2 cups unbleached all-purpose flour, divided* (see notes) 
1 cup whole wheat flour* (I use King Arthur Flour’s white whole wheat) 
1 1/4 cups boiling water 
1/2 cup dried potato flakes* 
1 tsp. milled flax seed (optional) 
1 1/4 tsp. salt 
1/2 tsp. onion powder 
1 tsp. instant yeast* 
2 Tbsp. extra virgin olive oil 

*NOTES 

Accurately measure the flour by fluffing it, spooning it into measuring cup, and leveling off. 

Look for potato flakes without added ingredients. Or use real cooked potato and only 3/4 cup water in the recipe. 

Use the potato cooking water.  

Instant yeast does not behave the same as active dry yeast, which needs to be “proved” first. If yours is active dry, 

dissolve it for five minutes in a few tablespoons of warm water, and reduce the overall water in the recipe by the 

same amount. 

 

INSTRUCTIONS 

Add 1 cup all-purpose flour and the whole wheat flour into a mixing bowl, and pour the boiling water over it. Mix 

with a heavy spoon (or use a stand mixer) until combined and smooth. This is going to feel a little bit like paste, but 

trust me, they will turn out great. Allow mixture to rest 30 minutes. 

Combine the remaining all-purpose flour with rest of the dry ingredients and add to the cooked flour paste. Mix 

until fully incorporated, then add olive oil to the mixing bowl and knead several minutes until dough is smooth and 

supple. Shape dough into a ball and allow it to rise, covered, in a lightly oiled bowl about 1 hour until it is puffy. If it 

doesn’t bounce back when you poke it, you’re ready to proceed. 

Turn the dough out onto a lightly floured surface, gently deflate, and cut into eight pieces. Shape the pieces into 

balls, then cover with a clean towel and allow them to rest 15 minutes. This gives the gluten time to relax so the 

dough is easier to roll. 
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Heat a griddle or dry skillet over medium heat (about 325° F). While surface is heating, roll out one dough ball at a 

time (on floured surface) into a thin circle, about 8 inches across. Cook about 1 minute on the first side or until you 

see toasty flecks on the bottom. Carefully turn to cook the other side 1 minute. The pita breads will puff up quite a 

bit on the griddle. Remove them to a wire rack.  

These are best enjoyed right away, but you can also cool them completely and store in a tightly sealed bag at room 

temperature for about 4 days. 

BONUS RECIPE! 

Souvlaki 

There’s so much flavor in these tasty little bites, you’ll be surprised at how easy it is to make them. They’re 

mouthwateringly lemony, packed with Mediterranean herbal flavor, and versatile. Serve them on soft pita breads 

with tzatziki or on top of a Greek salad. They’re also not bad eaten cold, straight from the fridge. Or, so I’ve heard. 

Give the marinade plenty of time to work its magic—the results are definitely worth the wait! 

INGREDIENTS 

1 pound boneless, skinless chicken breast* (see note) 

Juice of 1 large lemon 

1 Tbsp. red wine vinegar 

3 or 4 cloves fresh garlic, finely chopped 

2 tsp. dried Mediterranean oregano 

1 tsp. dried thyme leaves 

1/2 tsp. each kosher salt and freshly cracked black pepper 

1/4 cup extra virgin olive oil 

NOTE 

*This marinade is also delicious on pork. Cut up 1 pound of lean pork loin and proceed as for chicken. It would 

work on shrimp also, but reduce marinating time to about 1 hour and also shorten cooking time.  

INSTRUCTIONS 

Cut chicken breast into bite-size chunks (about 1 1/4 inches) and add them to a large glass (or other non-reactive) 

bowl or zip top bag. In a measuring cup with a pour spout, combine lemon juice, vinegar, garlic, herbs, salt and 

pepper. Drizzle the olive oil into the mixture, whisking constantly, until it’s combined. Pour marinade over the 

chicken pieces and toss to coat, then cover and refrigerate several hours to overnight. 

Preheat grill to 400° F. Thread chicken pieces onto skewers or use a grilling pan. Discard remaining marinade. Cook 

chicken 12 to 14 minutes, turning to cook all sides evenly, until edges are lightly charred and crispy, and juices run 

clear. Enjoy on a Greek salad or soft pita breads. 
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