
St. Labre is having a lasting impact on the nearly 750 Native American boys and girls that depend on us for a first-class education that will lift them 
out of poverty. Thanks to friends like you, these kids will have a chance at a better, brighter future. You can learn more at www.stlabre.org.

Ghost Bread
Traditional Native American Recipes

2 cups flour
3 tsp. baking powder
1/3 tsp. salt
1 cup water (warm)

Ingredients:
The most important part of this recipe is to use warm water. Mix the 
dry ingredients together, and then quickly add the warm water. 
Knead the mixture very little and put into a moderately hot skillet 
that is lightly oiled/greased. Press the mixture down with a flat 
spoon or spatula. When brown, turn only once.

Note: This bread was used when on the run from soldiers because it 
was easy to prepare. Traditionally, a cast iron skillet was used - but 
you can use other kinds of skillets too.

Preparation:


