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Ingredients
 = Kot�nyi Produkte

400 g Wholeme�l spelt flour

200 g Sourdough

2 g Ye�st

320 ml W�ter

10 g  Se� S�lt, Co�rse

1 tsp.  Home-B�ked Bre�d

Se�soning Mix

For the grilling m�rin�de

2 tbsp. Olive oil

1 pkg.  Grill M�rin�de

Se�soning Mix

Grilled Sourdough Fl�tbre�d

with Grill M�rin�de

20—60 Min

Prep�r�tion

1 Dissolve the ye�st in the w�ter. Mix the wholeme�l spelt flour with the

sourdough, w�ter, bre�d se�soning mix �nd se� s�lt �nd cover �nd �llow to

prove for �round 1 hour.

2 On � well-floured work surf�ce, sh�pe the dough into fl�tbre�ds �nd use

the p�lm of your h�nd to fl�tten them down � little. Mix the grilling

m�rin�de with the olive oil �nd brush on both sides.

3 Pl�ce on b�king p�rchment, then pl�ce onto the grill, close the grill door

�nd grill the bre�ds for �round 5–10 minutes on e�ch side until risen.

Fin�lly, grill the fl�tbre�ds on � high he�t for � further 30 seconds on e�ch

side �nd enjoy.


