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Ingredients

1 cup water (8 ounces;

240ml), 105–110°F (41–

43°C)

1 tablespoon (15ml) extra-

virgin olive oil, plus more

for oiling the bowl

1 tablespoon granulated

sugar

2 1/4 teaspoons instant

yeast

Perfect Homemade Pita Bread Recipe
YVONNE RUPERTI

Pu�y yeast-raised pita bread, perfect for splitting and �lling with your choice of ingredients, is easy to make at home.
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Last Updated: March 20, 2019

Once you see how easy it is to bake your own pita bread, and, more importantly, once you taste it, you'll

never want to eat store-bought again. These pitas have a nutty, slightly sweet �avor from whole wheat

�our, along with a chewy texture, a charred exterior, and big pockets for stu�ng.

Why It Works

Read more: The 7 Rules of Perfect Pita Bread

 SAVE

Directions

1. In a medium mixing bowl, combine water, oil, sugar, yeast,

salt, and whole wheat �our with a wooden spoon until

combined and smooth. Stir in all-purpose �our until the

mixture comes together into a shaggy mass.

2. Using clean hands, knead the dough in the bowl for 10

minutes or until it becomes smooth and very elastic, adding

only very small amounts of extra �our if dough is extremely

sticky (see note). Alternatively, knead dough at low speed in a

stand mixer �tted with the dough hook attachment until

dough is very elastic and smooth, about 8 minutes.
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Whole wheat �our adds a nutty �avor to the pita bread.•
Rolling the pitas thin aids in the formation of a pocket.•
A very hot oven rapidly creates the steam that pu�s up the pita.•
Avoiding tears on the surface of each dough disk prevents the pitas from bursting and venting the

steam in the oven.
•

Flipping the pita over when placing it on the stone yields an even thickness of the pita walls.•
Charring the pitas in a skillet after baking replicates the intense heat of a traditional oven.•

YIELD: Makes 6 pitas ACTIVE TIME:  20 minutes TOTAL TIME: 2 hours RATED:
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1 teaspoon kosher salt

1/2 cup whole wheat �our

(2 1/2 ounces; 70g)

2 cups all-purpose �our (10

ounces; 280g), plus more

for dusting

3. Turn dough out onto a lightly �oured work surface and form

into a smooth ball. Lightly oil a clean mixing bowl and place

dough inside, then rub oiled hands over the top of the dough.

Cover bowl with a damp cloth and let rise in a warm place for 1

hour.

4. Meanwhile, place a baking steel or 12-inch cast iron skillet on

the top oven rack and preheat oven to 500°F (260°C). Line a

plate with a large, clean kitchen towel and set aside.

5. Punch down the dough, transfer to a lightly �oured work

surface, and cut into 6 even pieces. Form each dough piece

into an even ball. Cover with a damp towel and let rest for 10

minutes.

6. Roll each piece of dough into about a 7-inch circle, no more

than 1/4 inch thick, taking care not to tear dough and keeping

the thickness even all around. Place dough disks on a lightly

�oured surface, cover with a damp towel, and let proof until

slightly pu�y, about 30 minutes.

7. Working with as many pitas as will �t on the steel at once,

pick up each pita and place on the steel top side down. (If

using a cast iron skillet, bake one pita at a time.) Immediately

close the oven door and bake until pitas have pu�ed and are

slightly golden around the edges, about 3 minutes. Be careful

not to over-bake.

8. Place baked pitas onto towel-lined plate and wrap with the

overhanging towel. Repeat with any remaining pitas.

9. For an extra-charred �nish, heat a cast iron skillet on the

stovetop over high heat until smoking. Working with one pita

at a time, brie�y heat each side until charred in a few spots,

about 30 seconds. Return pita to towel and cover. Repeat with

remaining pitas and serve immediately.
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Special Equipment

Baking steel, 12-inch cast iron skillet, rolling pin

Notes
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When kneading the dough, it should be slightly tacky, not dry. This recipe may be doubled. Pitas can be

baked ahead of time and frozen, with parchment layered between them, then wrapped in foil and plastic

wrap. Defrost, then toast in skillet as per recipe.

All products linked here have been independently selected by our editors. We may earn a commission on purchases, as

described in our a�liate policy.
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