PITTA WITH LABANEH AND ZA'ATAR
Preheat oven to 210⁰c/410°f
Ingredients:
dough
240 gr/1/2 lb whole flour and 240 gr/1/2 lb. white flour
I.5 teaspoon instant yeast
1 teaspoon sugar
1 teaspoon salt
2 tablespoons olive oil
1 cup water
Preparation:
Mix flours together and add sugar and yeast. Mix well.
Add salt (do not add salt and yeast together. Important to add separately) 
Add oil and mix well. Add as much water as needed to make a smooth dough.
Knead dough at least 15 minutes, until dough is smooth and soft.
You can definitely make this in the food processor with the dough attachment or upright mixer.
Topping:
1/2 cup za'atar spice mix
1 tub labaneh
2 tablespoons olive oil
I teaspoon salt
************

Preparation
Roll out dough balls thinly into a circle. Spread 1 tablespoon of filling on to flattened dough so that it covers the pitta evenly. Repeat with remaining dough
Bake pitot in a hot, pre-heated oven.

