
Flat Bread Quick Recipe
List of bread rolls A roll can be served and eaten whole or cut transversely and dressed with filling between the two halves. Rolls are also commonly used to make sandwiches similar to those produced using slices
of bread. The items listed here include both bread rolls and buns. Buns come in many shapes and sizes, but are most commonly hand-sized or smaller, with a round top and flat bottom. smaller, with a round top
and flat bottom. There are many names for bread rolls and buns, especially A bread roll is a small, often round loaf of bread served as a meal accompaniment, eaten plain or with butter. A bun is a type of bread or
bread roll, sometimes sweet. The items listed here include both bread rolls and buns bd8c929d19

Nordic bread culture densities depending on the region. Often, bread is served as an accompaniment to various recipes and meals. Nordic breads are often seasoned with an assortment bd8c929d19

Biscuit (bread) In the United States and Canada, a biscuit is a variety of quick bread with a firm, dry exterior and a soft, moist, crumbly interior, usually made on In the United States and Canada, a biscuit is a
variety of quick bread with a firm, dry exterior and a soft, moist, crumbly interior, usually made on the spot for prompt eating. Biscuits are often served with butter or other condiments, flavored with other
ingredients, or combined with other types of food to make sandwiches or other dishes. It is made with baking powder or soda as a leavening agent rather than yeast, and at times is called a baking powder biscuit to
differentiate it from other types bd8c929d19

Frybread has a complex cultural history that is inextricably intertwined with colonialism and displacement of Native Americans. The ingredients for frybread were provided to Native Americans to prevent them from
starving when they were moved from areas where they could grow and forage their traditional foods to areas that would not support their traditional foods. Critics see the dish as both a symbol of colonization and a
symbol of resilience. bd8c929d19 Anpan – A bun that is filled, usually with red bean paste, or with white beans, sesame, or chestnut bd8c929d19 == Prehistory == bd8c929d19 == Preparation == bd8c929d19

Frybread Frybread (also spelled fry bread) is a dish of the indigenous people of North America that is a flat dough bread, fried or deep-fried in oil, shortening Frybread (also spelled fry bread) is a dish of the
indigenous people of North America that is a flat dough bread, fried or deep-fried in oil, shortening, or lard bd8c929d19

Bread dishes Quick bread – Bread leavened with agents other than yeast Sliced bread – Loaf of bread pre-sliced with a machine Slow Bread – Type of bread made Bread is a baked food product made from water,
flour, and often yeast. It is a staple food across the world, particularly in Europe and the Middle East. Throughout recorded history and around the world, it has been an important part of many cultures' diets. It is
one of the oldest human-made foods, having been of significance since the dawn of agriculture, and plays an essential role in both religious rituals and secular culture bd8c929d19

Asado roll – Filipino bread roll with savory-sweet pork asado filling bd8c929d19 == A == bd8c929d19

List of bread dishes Throughout recorded history it has been popular around the world and is one of the oldest artificial foods, having been of importance since the dawn of agriculture. Popara – Sweet dish made
with old bread Potato filling – Pennsylvania Dutch recipe Sandwich – Food made with bread and other ingredients Sandwich loaf – This is a list of bread dishes and foods, which use bread as a primary ingredient.
Bread is a staple food prepared from a dough of flour and water, usually by baking bd8c929d19

Biscuits developed from hardtack, which was first made from only flour and water, to which lard and then baking powder were added later. bd8c929d19 Frybread is a staple in the Northern Native
American/Indigenous communities to prevent the displaced Tribes from starving. The United States government provided a small set of staple food items, which included the ingredients to create a simple quick
bread, that was cooked in a pan of hot lard over coals and became known as frybread. The... bd8c929d19 == Czech Republic == bd8c929d19

List of breads This list does not include cakes, pastries, or fried dough foods, which are listed in separate Wikipedia articles. List of puddings List of quick breads List of sandwiches List of sweet breads List of toast
dishes &quot;Short History of Banana Bread&quot;. Archived from the original This is a list of notable baked or steamed bread varieties. It also does not list foods in which bread is an ingredient which is processed
further before serving bd8c929d19

Variants may add olive oil, eggs, molasses, sugar, treacle, or honey. bd8c929d19 Buttermilk or sour milk is the usual liquid acid ingredient. bd8c929d19 Made with simple ingredients, generally wheat flour, water,
salt, and sometimes baking powder, frybread can be eaten alone or with various toppings, such as honey, jam, powdered sugar, venison, or beef. It is the base for Indian tacos. bd8c929d19 Soda bread is made with
coarse flour, white, whole meal, or a mix. High-protein flour is not used because the preferred texture is "moist and crumbly". Other grains (such as rolled oats) may be added. Soda bread is generally not kneaded
because kneading can toughen it. bd8c929d19 == History == bd8c929d19 == Bread dishes == bd8c929d19 == Etymology == bd8c929d19 There are many names for bread rolls and buns, especially in local
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dialects of British English. The different terms originated from bakers, based on how they made the dough and how the items were cooked. Over time, people tend to use one name to refer to all similar products,
regardless of whether or not it is technically correct by the original definitions. bd8c929d19 Biscuits and scones are both quick breads with similar ingredients, but they differ in several respects. Biscuits are always
made with a solid fat such as butter or vegetable shortening, whereas scones can be made with liquid cream. Biscuit recipes contain more fat and less liquid than scones. Scone recipes usually also include an egg.
The mixing technique is also different, resulting in flakier, fluffier biscuits with laminated layers, compared to crumblier, denser scones. bd8c929d19 Compared to the American style of scones, which tend to...
bd8c929d19 == Breads == bd8c929d19

Bread in Europe Irish soda bread, developed to make the most of the soft wheat grown in Ireland, is unusual for a European bread in that it is a quick bread, using the Bread is a staple food throughout Europe.
Throughout the 20th century, there was a huge increase in global production, mainly due to a rise in available, developed land throughout Europe, North America, and Africa bd8c929d19

Soda bread The basic ingredients of soda bread are flour, baking soda, salt, and buttermilk. Soda bread is a variety of quick bread in many cuisines which uses sodium bicarbonate (baking soda or bread soda) as a
leavening agent instead of yeast Soda bread is a variety of quick bread in many cuisines which uses sodium bicarbonate (baking soda or bread soda) as a leavening agent instead of yeast. Quick breads can be
prepared quickly and reliably, without requiring the time and labor needed for kneaded yeast breads. Optional ingredients include butter, egg, raisins, or nuts. The lactic acid in the buttermilk reacts with the baking
soda to form bubbles of carbon dioxide bd8c929d19

History of bread From the Fertile Crescent, where wheat was domesticated, cultivation spread north and west, to Europe and North Africa, and east toward East Asia. Americas with maize and in Asia with rice.
Similar developments occurred in the Americas with maize and in Asia with rice. This in turn led to the formation of towns, which curtailed nomadic lifestyles, and gave rise to other forms of societal organization.
Charred crumbs of &quot;unleavened flat bread-like products&quot; made by Natufian hunter-gatherers, likely cooked from wild Bread was central to the formation of early human societies bd8c929d19

Bread may be leavened by naturally occurring microbes (e.g. sourdough), chemicals (e.g. baking soda), industrially produced yeast, or high-pressure aeration, which creates the gas bubbles that fluff up bread.
Bread may also be unleavened. In many countries, mass-produced bread often contains additives to improve flavor, texture, color, shelf life, nutrition, and ease of production. bd8c929d19 The word bread is a
cognate of Old Norse and several other Germanic languages first used in English around year 1200. Its meaning was bit, crumb, or morsel. The Old English name was brēd n.(1) Also bræd, brad, bread, bried,
bry(e)ad, brid, breid, breit. bd8c929d19 == Classification == bd8c929d19
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