Shawarma Wrap Bread | The No-Knead Method for Soft,
Bendable Flatbread

Not everyone has the time, the counter space, or the patience to knead dough for ten minutes. If
that sounds like you, this recipe is your answer. It uses a wet, sticky dough that builds its own
structure while you do something else, and it produces thin, pillowy flatbread that rolls around a
loaded filling without cracking.

This guide shows you how to make Shawarma Wrap Bread with a no-knead, stretch-and-fold
method. You'll stir the dough together in about 10 minutes, give it a few gentle folds as it rises,
and cook the wraps in a hot skillet in about a minute and a half each. There’s no mixer, no
special equipment, and no baking experience required.

Below you'll find the full method, the reasoning behind each step, fixes for the most common
problems, and ideas for storing and using the extras.

How Do You Make Wrap Flatbread Without Kneading?

Stir flour, instant yeast, salt, sugar, warm water, and olive oil into a sticky dough. Let it rise for 2
to 3 hours, folding it over itself every 30 minutes for the first 90 minutes. Divide into 8 pieces,
rest 15 minutes, roll each into a thin 9-inch circle, and cook in a hot, dry skillet for about 1
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minute on the first side and 30 seconds on the second. Stack under a towel so the steam keeps
the bread soft.

Everything that follows explains and expands on that method.

How Does No-Knead Dough Work?

Kneading has one purpose: to line up gluten proteins into a strong, stretchy network. Time and
moisture can do the same job. When flour sits in a wet dough, the proteins hydrate and link
together on their own. Gentle folds during the rise speed this up and trap air, so the dough gains
strength without any hard work from you.

The result is a dough that is:

e [Extra stretchy, so it rolls thin without tearing

e Soft and tender, because the high moisture content survives cooking
e Flavorful, since the longer rise develops a mild, bready taste

e Easy, since your hands are only busy for a few minutes at a time

The trade-off is stickiness. The dough will be wetter than a traditional kneaded dough, and a
little oil on your hands and counter makes it very manageable. We’ll cover that in the rolling
steps.

What Should Good Wrap Flatbread Be Like?
Before you start, here is the target. Good wrap flatbread should be:

Thin: About 1/8 inch, so it rolls without bulk.

Flexible: It bends and stretches rather than snapping.

Lightly chewy: Bready, not leathery.

Freckled with gold: A few browned spots add flavor without drying the bread.

Shawarma is a Middle Eastern dish of marinated meat, traditionally roasted on a vertical spit,
shaved thin, and rolled with pickles, vegetables, and sauce. Because the filling is juicy and often
paired with garlic sauce or tahini, the bread has to be sturdy and soft at the same time.

How It Compares to Other Flatbreads

Pita is thicker and puffs into a pocket, which is designed for stuffing rather than rolling.
Flour tortillas are usually made without yeast and are more neutral in flavor.

Lavash is very thin and can crack quickly when it dries.

Yeasted wrap flatbread combines the thinness of lavash with the softness of a tortilla and
the flavor of real bread.

Why Make Homemade Shawarma Wrap Bread at Home?
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Store-bought flatbread is convenient, but Homemade Shawarma Wrap Bread offers benefits you
can taste:

Freshness: Bread eaten minutes after cooking is much more tender than packaged
versions.

Ingredients you control: No preservatives, dough conditioners, or excess sodium.
Better performance: Fresh dough stretches around heavy fillings instead of splitting.
Lower cost: A full batch costs a fraction of premium packaged flatbread.

Flexibility: You choose the size, thickness, and flavor.



The no-knead approach also removes the biggest barrier for beginners: the fear of doing it
wrong. There’s very little technique to get wrong here.

Ingredients for an Easy Shawarma Wrap Bread Recipe
This Easy Shawarma Wrap Bread Recipe makes 8 wraps, each about 9 inches across.
The Ingredient List

3Va cups (405 g) all-purpose flour, plus extra for dusting

1 teaspoon instant yeast

17 teaspoons fine salt

1 teaspoon sugar

1 cup plus 2 tablespoons (about 280 ml) warm water, around 105°F (40°C)
3 tablespoons olive oil, plus extra for the bowl, your hands, and the counter
Melted butter or olive oil for brushing (optional)

What Each Ingredient Does

Flour forms the gluten network. All-purpose gives a soft, tender result, while bread flour makes a
chewier wrap. Yeast creates the air pockets that make the bread tender. Salt strengthens the
dough and sharpens the flavor. Sugar feeds the yeast and encourages light browning. Warm
water wakes up the yeast and hydrates the flour. Olive oil coats the gluten strands, which is a
major reason the finished wraps bend instead of cracking.

Equipment
e Large mixing bowl (at least 3 quarts, since the dough grows)
e \Wooden spoon or dough whisk
e Rolling pin
e 10-to 12-inch cast iron or heavy non-stick skillet
e Clean kitchen towels
e Bench scraper
e Kitchen scale (helpful, not required)

Step-by-Step: Mixing and Folding the Dough
Step 1: Mix the Dough

Whisk the flour, yeast, salt, and sugar together in your bowl. Pour in the warm water and olive
oil. Stir with a wooden spoon until no dry flour remains. The dough will look shaggy, sticky, and
rough. That’s exactly right.

Cover the bowl with a damp towel or plastic wrap and let it rest for 30 minutes.

Step 2: First Stretch and Fold



Wet or lightly oil your hand. Reach under one edge of the dough, gently stretch it upward, and
fold it over the center. Turn the bowl a quarter turn and repeat. Do this four times, so you've
folded all four sides. The dough should feel a bit tighter and smoother. Cover again.

Step 3: Repeat the Folds

Wait 30 minutes and repeat the stretch and fold sequence. Do it one more time after another 30
minutes. That’s three sets in total across 90 minutes. With each set, you’ll notice the dough
becoming smoother, springier, and less sticky.

Step 4: Finish the Rise

After the third fold, cover the dough and let it rest for another 30 to 60 minutes, until it's puffy,
jiggly, and about doubled in size. Small bubbles should be visible on the surface.

Cool kitchen tip: If your kitchen is chilly, set the covered bowl in an oven that’s turned off with
only the light on. The gentle warmth speeds the rise.

Step-by-Step: Shaping and Cooking
Step 5: Divide

Lightly oil your counter and hands. Turn the dough out and divide it into 8 equal pieces, about
75 g each. Shape each into a rough ball by pulling the edges to the center and pinching them
closed. Place them seam-side down, cover with a towel, and rest for 15 minutes.

Step 6: Roll Thin

Dust the counter lightly with flour, or use a thin film of oil if the dough is clingy. Roll each ball into
a circle about 9 inches wide, rotating a quarter turn after every pass. Aim for 1/8 inch thickness.
If the dough springs back, cover it and let it rest for a few minutes before trying again.

Keep the unrolled balls covered at all times, since exposed dough forms a dry skin that tears
easily.

Step 7: Cook

Heat the skillet over medium-high heat until a drop of water sizzles and evaporates fast. Do not
add oil. Lay one circle in the pan and cook until bubbles appear and the top looks dry, about 1
minute. Flip and cook for 30 seconds, until you see light golden spots. The wrap should puff in
places.

Step 8: Steam and Stack

Transfer each wrap to a towel-lined plate and fold the towel over the stack. The trapped steam
softens the bread as it cools. Brush with melted butter if you'd like extra richness.



Tips for Soft Shawarma Wrap Bread

Getting Soft Shawarma Wrap Bread has less to do with fancy technique than with avoiding a
few common mistakes:

1. Oil your hands, not the dough. A little oil makes sticky dough easy to handle without

adding dry flour.

Preheat the pan fully. A lukewarm skillet dries bread out before it can puff.

Cook fast. Under two minutes total keeps wraps pliable.

Cover cooked wraps at once. Exposed bread loses moisture in minutes.

Roll evenly. Thin spots scorch and thick spots stay doughy.

Weigh the flour if you can. A scooped cup can vary by 30 g or more, which changes how

sticky the dough feels.

7. Resist adding extra flour. It's tempting with a sticky dough, but too much makes the
finished bread dry.
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Troubleshooting Common Problems
The Dough Is Too Sticky to Handle

This is expected with a no-knead dough. Oil your hands and counter instead of adding flour. A
bench scraper helps you lift and fold. After the second or third fold, the dough will be noticeably
easier to manage.

The Dough Didn’t Rise Much

Old yeast is the most common reason, so check the date.
Water that was too hot can kill yeast, while water that was too cool slows it. Aim for
warm, not hot.

e A cold room needs more time. Give the dough an extra hour if needed.

The Wraps Crack When | Fold Them

e They were probably overcooked or left uncovered. Shorten the cooking time and stack
them under a towel immediately.
e They may have been rolled too thin. Aim for roughly the thickness of two stacked coins.

The Wraps Are Tough

e Too much flour was used while rolling.
e The pan was too cool, so the bread cooked slowly and dried out.
e The dough wasn’t rested after dividing.

The Wraps Won't Puff

e Raise the heat slightly.



e Check that the thickness is even, because steam escapes through thin spots.

Cooking Methods Compared
The skillet is the easiest method, but you have options:

Cast iron skillet: Best blistering and puffing. Preheat well.

Non-stick skillet: Gentler, with paler bread. Great for beginners.

Electric griddle: Cooks several at once at about 450°F (230°C).

Outdoor grill: Adds a faint smoky flavor. Cook about 1 minute per side.

Oven: Bake on a preheated stone or inverted sheet pan at 475°F (245°C) for 3 to 4
minutes.

Fillings and Serving Ideas

Classic fillings include thinly sliced marinated chicken or beef, garlic sauce or tahini, pickled
cucumbers and turnips, tomatoes, red onion, parsley, and a sprinkle of sumac.

For a sweet and savory option, slice up some honey garlic chicken thighs and tuck them into a
warm wrap with shredded cabbage and a spoonful of yogurt sauce. If you enjoy a crunchy
finish, borrow the pan-crisping technique from our crispy tortilla beef wraps: roll your filled wrap
and toast it seam-side down for about a minute until golden.

Leftovers also shine here. Last night’'s chicken stir-fry makes a fast, satisfying wrap with cool
cucumber and a drizzle of garlic sauce. For a richer meal, pull the meat from our
fall-off-the-bone oven-baked pork ribs and roll it up with pickles and slaw.

How to Roll a Wrap That Stays Closed

Warm the bread so it’s flexible.

Spread sauce down the center, leaving a 2-inch border.

Add the meat first, then vegetables, to keep moisture away from the bread.
Fold the bottom edge over the filling.

Fold both sides inward.

Roll tightly away from you.

Wrap the bottom half in foil or parchment so it’'s easy to hold.
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More Ways to Use This Dough

This dough works well beyond rolled sandwiches. Roll it to about 1/4 inch and cook slightly
longer for a Fluffy Shawarma Bread Recipe that’s perfect for tearing and dipping into hummus,
baba ganoush, or a bowl of lentil soup. You can also cut the cooked bread into wedges, brush
with garlic butter, and crisp them in the oven for chips. It makes a quick pizza base, and it’s
good folded around scrambled eggs and cheese for breakfast.
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If you're after a dependable Homemade Shawarma Flatbread to keep in your weekly rotation, a
no-knead dough is hard to beat, because it asks so little of you.

Want to Make It Overnight?

You can stretch the timeline in your favor. Reduce the yeast to 2 teaspoon, skip the
stretch-and-fold schedule except for one fold after the first hour, and refrigerate the covered
dough for 8 to 18 hours. Let it sit at room temperature for 30 minutes before dividing. The slow
rise adds flavor and makes the dough even easier to roll.

This is also a great way to plan ahead. Mix the dough in the evening, and you'll have fresh
wraps ready the next day with almost no effort.

Variations to Try
Whole Wheat

Replace up to half the flour with whole wheat and add 1 to 2 extra tablespoons of water. The
bread will be nuttier and slightly denser.

Garlic and Herb

Stir 1 teaspoon of dried oregano or za’atar into the flour, then brush the finished wraps with
garlic butter.

Seeded

Press sesame or nigella seeds into the rolled circles just before cooking.
Yogurt-Enriched

Replace 74 cup of the water with plain yogurt for a softer, slightly tangy crumb.
A Note on Gluten-Free

This recipe relies on gluten for its stretch, so a simple flour swap will not work. A dedicated
gluten-free flatbread recipe built around psyllium husk or xanthan gum is a better choice.

Storage, Freezing, and Reheating
Cooked Wraps

e Room temperature: Up to 2 days in an airtight bag, with excess air squeezed out.
e Refrigerator: Up to 5 days. Reheat before serving, since chilled bread stiffens.
e Freezer: Up to 3 months, with parchment between each wrap.



Reheating

e Skillet: 15 to 20 seconds per side over medium heat.
e Microwave: Wrap in a damp paper towel and heat for 10 to 15 seconds.
e Oven: Wrap a stack in foil and warm at 300°F (150°C) for 8 to 10 minutes.

Raw Dough

Refrigerate the dough for up to 24 hours, or freeze portioned balls for up to 1 month. Thaw
frozen dough overnight in the refrigerator, then rest it at room temperature for 30 minutes before
rolling.

Nutrition and Ingredient Notes

Each wrap contains roughly 210 to 240 calories, depending on thickness and how much oil or
butter you use. Most of the energy comes from carbohydrates, with moderate protein from the
flour. Values vary, so use a nutrition calculator if you’re tracking precisely.

A few practical notes:

e Sodium: Homemade bread lets you control the salt.

e Fiber: Whole wheat flour increases it.

e Allergens: The base recipe contains wheat. Butter for brushing and the optional yogurt
add dairy, so skip them or use olive oil and plant-based yogurt if needed.

Why This Method Works

A little food science helps you adapt the recipe confidently:

e Hydration: At about 70% hydration, the dough is wet enough to develop gluten on its
own but still rollable with a little oil.

Time: Gluten builds through rest, so patience replaces effort.

Folding: Each fold aligns gluten strands and traps air, giving structure without kneading.
Fat: Olive oil shortens gluten strands slightly, keeping the texture tender.

Heat: A very hot pan turns water in the dough into steam, puffing the bread and setting
its structure before it dries out.

e Steam: Stacking the wraps traps moisture and finishes the softening process.

Final Thoughts

The best part of a no-knead dough is how little it asks of you. A few minutes of stirring, a few
gentle folds, and the dough does the rest. A hot skillet and a towel finish the job, and you end up
with warm, soft flatbread that outshines anything from a bag.



Once you've watched your first wrap puff in the pan, you'll see why so many home cooks keep a
batch of Shawarma Wrap Bread on repeat. Make a double batch, freeze half, and you'll always
be minutes away from a great wrap.

If you try this recipe, leave a comment and a star rating below, and tell us what you filled yours
with. We read every note, and your feedback helps other home cooks.

Frequently Asked Questions
Can you really make flatbread without kneading?

Yes. A wet dough develops gluten through time and gentle folding. The result is just as stretchy
as kneaded dough, and often more tender.

What is the best flour for wrap flatbread?

All-purpose flour is the best everyday choice because it produces a soft, tender result. Bread
flour gives more chew and strength, which suits very juicy fillings. Avoid cake or pastry flour,
which lacks enough gluten for stretch.

Why is my dough so sticky?

No-knead dough is meant to be wet. Oil your hands and counter rather than adding lots of flour,
and the dough will become easier to handle after each fold.

Why did my wraps turn hard after cooling?

They were probably overcooked or left uncovered. Cook each wrap for under two minutes total,
then stack and cover with a towel immediately.

How thin should I roll the dough?

About 1/8 inch, or roughly the thickness of two stacked coins. That is thin enough to roll but
sturdy enough for saucy fillings.

Is this the same as pita?

No. Pita is thicker and puffs into a pocket for stuffing, while wrap flatbread is rolled thinner so it
can fold around fillings. The doughs are similar, but the thickness and shaping differ.
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