SARDINIAN FLATBREAD (oousee:s

Legend has it that this ancient Italian flatbread is so thin that the baker
should be able to see through it. Try this simple and easy recipe!
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On a well-floured surface, roll out each piece of
dough with a rolling pin. Don’t worry about creating
perfect circles—just roll it out as thinly as you can!

spice (optional)

for thousands of years!

Gently transfer your rolled-out dough to an
ungreased sheet pan.

Score the tops of each piece by gently poking the

surface with a fork. This helps minimize bubbles!

If you like, sprinkle with sea salt, herbs, or other
spices.

Bake for about 2-3 minutes on the first side and flip
when dough begins to brown and puff up. Cook for
one minute more. Be sure to keep a close eye on your
bread, as it can burn quickly!

For more fun activities, please go to -
cmom.org/resources




