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Ingredients

1 tbsp dried thyme

1 tbsp dried oregano

4 tbsp sesame seeds

1 tbsp dried majoram

1 tsp sumac

2 tsp salt

2 tbsp olive oil

Maneesh 

- Sift the flour into a large bowl & mix with 

the salt, sugar and yeast.

- Make a well in the middle and add the oil 

and two-thirds of the water. Mix together 

with your fingers. Add the remaining water 

slowly until you have a smooth dough

- Oil your kitchen top and knead your dough 

on it for 5 to 10 minutes or until the dough is 

smooth & elastic but not too sticky. 

- Shape the dough into a ball and place in a 

large oiled bowl. Cover with cling film and 

place in a warm spot until the dough has 

doubled in size (for about an hour).

- Knock back the dough by punching it and 

knead again for a couple of minutes. 

- Divide the dough into two & shape into 

balls.

Method
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Serves 4

- Roll each ball into a round about 1 centimetre thick. Place 

on a lined baking tray and cover with a clean tea towel. 

- To make the za’atar topping, simply mix up all the 

ingredients into a paste and spread half of the mixture 

onto each flatbread

- Preheat your oven as hot as it will go while the bread 

rests for 30 minutes.

- Mix the topping ingredients until you have a thick paste. 

- Immediately before baking, brush each of the breads 

with olive oil. Spread the topping over the breads. 

- Bake the bread for 15–20 minutes, or until golden.

- Transfer to a wire rack to cool before eating.

Similar to a pizza, this 

bread can be sliced or 

folded. Delicious served 

with labneh, hummus 

or tabbouleh.

350g of strong white bread flour, plus 

extra for dusting

7g fast-action dried yeast

¾tsp salt

1 tbsp caster sugar

250ml water, lukewarm

1 tbsp olive oil, (not extra virgin, plus extra 

for oiling the kitchen top)

For the topping:


