The Lindberg Family

Grandma Muriel’s Flat Bread

Ingredients

% cup of sugar 1 cup of boiling water

2 2 cups of white flour % cup of crisco or unsalted butter
2 cups of graham flour 1 cup of buttermilk

1tablespoon of salt Cornmeal for dusting

2 teaspoons of baking powder

1 teaspoon of baking soda

Directions

1. Mix the dry ingredients in a large bowl.

2. Add the melted shortening/butter and boiling water, mix.

3. Mix in the buttermilk.

4. Shape into a long roll and cool.

5. Cut into even pieces, then roll them out onto a pastry cloth or sheet
using flour and cornmeal.

6. Bake on a cookie sheet at 350 degrees fahrenheit until golden brown.

From Our Kitchens — a collection of family recipes gathered through

Prairie Public's Cook & Create Kits program. Find more at prairiepublic.org/recipes.
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