
‘Indian Style’ Flatbreads 

Recipe for: 8 flatbreads 

 

Ingredients 

100g plain flour 

100ml low fat plain yogurt 

¾ teaspoon baking powder 

½ teaspoon curry powder or garam masala 

½ teaspoon cumin seeds (if you have them) 

 

Equipment 

Mixing bowl, weighing scales, teaspoon, mixing spoon, table knife, rolling pin, non-stick 

frying pan, spatula, tin foil 

 

How to make it 

1. Place the ingredients in a large bowl and mix together until you form a soft dough. 

2. Transfer the dough onto a lightly floured surface and knead gently for one minute. Split 

the dough into 8 even size pieces. 

3. With your hands or a rolling pin flatten each piece into an oval shape (roughly the 

thickness of £1 coin). 

4. Place the frying pan on medium-high heat. When hot, place one flatbread in the pan and 

cook for 1-2 minutes on each side until brown and slightly puffed up. Once cooked, wrap 

in foil to keep warm and continue to cook the rest. 

5. Serve warm on their own or with the vegetable curry/raita dip. 

 

 

 

 

 

 

                    

Allergy Information  

Check your ingredients for possible allergens.  

 

 



Before you start: 

• Measure out the flour and yogurt into separate bowls.  

 

Show the children: 

• How to tap the spices onto a teaspoon. 

• How the flatbreads puff up when cooking. 

 

What the children can do (with adult help): 

1. Tip the ingredients from the smaller bowls into a mixing bowl. 

2. Mix the ingredients together with a spoon. 

3. Knead the dough. 

4. Flatten the dough with their hands. 

 

Skills 

Mixing, kneading and shaping dough. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Produced by The Cardiff Healthy & Sustainable Pre-School Scheme and Cardiff Flying Start Dietetics Team, 

December 2014. 

Top Tips 

 A simple recipe for Diwali celebrations.  

 Allow the children to smell and name the delicious spices before mixing in. 

 Children could be sent home with a small amount of dough and instructions on how 

parents can cook it themselves at home. 

 See the simple vegetable curry and raita dip recipe cards in the Little Cooks pack. 


