
RECIPE: Roti Kluay - Banana Roti

Ingredients
1 kg wheat Flour /all-purpose flour
1 egg
1 tablespoon butter
1 tablespoon sugar
2 teaspoon Salt
600ml warm water
1 banana

Preparation
Pour flour into mixing bowl, add the egg 
and butter and mix. Then Mix salt and 
sugar into warm water until dissolved. 
Pour the water into the bowl. Knead the 
dough until it is adequately mixed.
Divide into equal portions. Use the dough 
to make thin pancakes, you can slap the 
dough against the table to get it into 
shape. Add slices of banana to the middle 
and fry the pancakes in soy or palm oil. 
Fold in the sides so the pancake becomes 
square.
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