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Foh the flours and 281t inos bowl, Deibbls oll over bope Bub oodl i;owith fincesrs so misburs
rezambles coarsse breadorumbe. Slowly add water to form a3 ball of doush. Enead on a clean
work surface for 18-12 minutes or until smooth. Form s baell and vab i with L54 f=pm of odl

andd =eal in s bage Selb aside for 38 minutes,
Fread agein and disdde into 12 balls, Eesp them coversed. Flatiben into 2 5% rourcd. Eepeat
aryd kesp coversed.

Fut about 1Y of il in pane et it get very hot, Line 3 plate with paper towsls, Pub 3 poord
iy thee ol Using beck of slotted spoor, push the poord dnto the odl with ting, swift strokes,
When poffo, born over and cook for sbout 18 ssconds.

vields “12”



