Whole Wheat Pita with Middle Eastern Salad: King Arthur Flour
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dﬁ% Whole Wheat Pita with Middle Eastern Salad

These soft pitas are made with a combination of white whole
wheat flour, and bread flour. The whole wheat gives them a
lightly nutty taste, and golden color; the bread flour helps
them "pop" in the oven.

@ Volume

© Ounces

o Grams

PITA

1 3/4 cups King Arthur Organic 100% White Whole
Wheat Flour

11/2 cups King Arthur Unbleached Bread Flour
11/2 teaspoons salt

11/2 teaspoons instant yeast

1to 11/8 cups lukewarm water*

2 tablespoons orange juice

2 tablespoons olive oil

plain or herb/spice infused olive oil, to brush on finished pitas

*Use the greater amount in winter or in a dry climate; the
lesser amount in summer or a humid climate.

MIDDLE EASTERN CHOPPED SALAD

2 cups diced tomato

2 cups diced cucumber, unpeeled

heaping 1/8 teaspopn salt, or to taste

2 tablespoons olive oil

6 scallions, white and part of the green part, sliced; optional
2 to 3 teaspoons lemon juice, to taste; optional

Directions

1) Combine all of the pita ingredients (except the oil for
brushing), and mix and knead to make a soft, smooth dough.

2) Place the dough in a lightly greased bowl or large
measuring cup, cover it, and let it rise for 60 to 90 minutes,
till it's just about doubled in bulk. Towards the end of the
rising time, start to preheat your oven to 450°F, with a pizza
stone on the bottom shelf, if you have one.

Recipe summary

Hands-on time:

35 mins. to 45 mins.
Baking time:

5 mins. to 5 mins.
Total time:

2 hrs 20 mins. to 2 hrs

35 mins.

Yield:
8 pitas

Tips from our bakers

o Why the addition of
orange juice in the pita
dough? It helps tame the
mildly tannic flavor of
whole wheat. Can you
leave it out? Of course;
simply substitute water.
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3) Gently deflate the dough, and divide it into 8 pieces. Shape
each piece into a ball, cover them, and let them rest for 10
minutes.

4) Working with two pieces of dough at a time, roll each into a
6" circle. If you roll the dough about 7" wide, it'll shrink back
to about 6".

5) Carefully flop the dough onto the hot pizza stone. If you're
not using a pizza stone, put it on an ungreased baking sheet,
and put the baking sheet on your oven's bottom rack.

6) Bake for 4 minutes. The pitas should rise enthusiastically.
If they're on a stone, they'll probably puff up like balloons; if
they're on a baking sheet, they'll still expand; just not as
vigorously.

7) Turn the pitas over, and bake for an additional 60 seconds.

8) Remove them from the oven, and brush with your favorite
olive oil, plain or flavored. Wrap lightly in a cotton towel, to
keep them soft. Repeat with the remaining pieces of dough.

9) Serve pitas with chopped salad.
Yield: 8 pitas.

To make the chopped salad: While the pita dough is rising,
combine all of the salad ingredients, seasoning with salt and
lemon juice to taste. Let the salad rest at room temperature
while you prepare the pitas.
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