1/3 cube of fresh yeast, 1 tsp sugar, 150 ml tepid water, 1 tsp salt, ca. 300 g soft white
flour, 1 egg yolk, 1 tbsp Turkish or Greek yoghurt, 1 tsp sesame seeds, 1 tsp nigella
seeds

How o

Whisk a third of a cube of yeast (crumbled) and a teaspoon of sugar in 50 ml of
lukewarm water, Leave it for about 10 minutes, until it froths.

Add another 100 ml of lukewarm water and a teaspoon of salt. Then gradually add
flour, first stirring, then kneading (generally, when it gets hard to stir you have used
about half of the necessary flour, at least that is my experience) until you get a smooth,
slightly sticky dough.

Cover and leave in a warm place for an hour to rise.

Re-knead and form into a ball, place it on a baking sheet covered with baking paper and
flatten slightly. Cover and leave for another 15 minutes.

Preheat the oven to 225 C.

Stir the egg yolk with yogurt. Dip your fingers into it and spread the dough into a
circular disk with a thickness of approx. 1 cm.

Then use your fingertips to impress the design: a circle near the edge, and a
checkerboard grid inside it. Sprinkle with sesame and nigella. Impress the design once
more and insert into the oven.

After about 10 minutes, lower the temperature to 200 C, bake until golden brown.

While still hot, wrap in a clean kitchen towel to keep it soft.




