
A cook at the Khunti Seventh-day Adventist 
School prepares chapati. Chapati is 
unleavened flatbread common in India. 
Unleavened means there is no yeast in the 
bread, so it doesn’t rise when baked. The word 
“chapat” means “slap flat” which describes 
the traditional method of forming rounds of 
thin dough by slapping the dough between the 
palms of the hands.


