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Convection Bake Pita Bread
The Convection Bake mode is the perfect
choice for baking quick-cooking pita
bread. In this mode, both the bottom
and top heating elements are engaged
while the fan circulates the heated air
around the oven cooking each bread to
perfection. The bread can be baked on
a rimmed baking sheet or a pizza stone
placed on rack position 1 close to the
bottom heating element.
Pita bread uses the same ingredients as
pizza dough; however, the method of
preparation is slightly different. I have
been using the recipe written by David
Tannis from NYT Cooking for many
years except of course I use either my
Convection or Combi-Steam oven for
proofing.
The recipe comes together easily and
doesn’t require using a stand mixer.
Typically when baking in Convection
lowering the temperature by 25 degrees
is recommended however keeping the
higher temperature when baking this
quick-cooking bread will ensure the best
results.

Ingredients
1 cup lukewarm water

2 tsp active dry yeast
½ tsp white sugar
¼ cup whole wheat flour
2 ½ cups unbleached all-purpose flour
1 tsp kosher salt
2 tbsp olive oil

Preparation
Arrange the racks in the oven, placing one
rack on the lowest tray slide and select the
Proof Mode, the temperature will default
to 100°F.

Convection Bake mode 475°F.

Combine the water, yeast, and sugar in a
large mixing bowl and stir to dissolve.
Whisk in the whole wheat flour and place
in the oven for 10 - 15 minutes until frothy.

Punch down the dough, divide it into 8
equal pieces and roll each one into a ball.
Cover the dough balls with a light kitchen
towel and rest for 10 minutes.

Add the salt, olive oil, and 2 cups of flour
to the sponge and stir with a wooden
spoon to form a shaggy dough. Knead in
the bowl for a minute, adding a dusting of
flour if needed.

Roll the dough balls one-by-one into a
6 -8” disk, adding a little more flour to
prevent sticking if needed. Bake the bread
two or three at a time depending on the
size of the baking tray or stone.

Turn the dough onto a lightly floured
surface, and knead gently for 2 minutes
until the dough comes together and is
smooth.

Bake for 2 minutes until puffed then turn
with tongs and bake for one minute more.
The bread should be pale with only a few
brown spots.

Cover the dough loosely with a light
kitchen towel and rest for 10 minutes then
knead again for another 2 minutes. Add
small amounts of the remaining flour as
needed but the dough should be soft and
a bit moist.

Makes 8 - 10

Pace the dough in a lightly oiled mixing
bowl and place in the oven for 45 minutes
to 1 hour until the dough has doubled in
size.
Remove the dough from the oven, place
a pizza stone or heavy baking sheet on
the lower rack, and heat the oven in the

Write your notes:

Convection Bake Pita Bread

Note: I did try baking the Pita bread in my
Combi-Steam oven but since the highest
temperature is 450 degrees, it wasn’t hot
enough for the bread to puff and bake
correctly.

