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Fried Bannock Recipe 
This recipe serves six people. This version is fried stovetop or on an 
open fire. Parental supervision is needed around the stovetop.  

Ingredients 

2 cups all-purpose flour 
1 tablespoon baking powder 
1/2 teaspoon salt 
3/4 to 1 cup of warm water 
Oil for cooking (I used vegetable oil)  

TIP: butter burns easily so best to avoid for frying this bannock 

Directions 

 

1. Measure out the flour into a bowl  
2. When scooping it out, take your fingers 

or a knife to level it off (if not, there will 
be too much flour)  ] 

 

 
 

 

 

3. Measure the baking powder and salt into 
the same bowl as the flour 

4. Level off each spoonful as you measure 
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5. Mix the flour, baking powder and salt 
together in the bowl with a fork 

 
 

 
 

 

6. Make a small hole in the middle of the 
mixture, pour water into the hole 

7. Mix with a spoon until combined; add 
more water if it’s too dry 

 

  

 

8. Form the dough into a ball (add more 
water or flour if it’s too dry or too sticky) 

9. On a lightly floured surface, gently knead 
about 10 times, don’t over knead or it will 
be too tough 

 

 

  

1. Divide the dough into six little pieces 
2. Squash them down into about ½” inch 

thick (I found thinner was better for 
frying) 
 

 



THEPLAYFULMIND.CA 3 

 

 

 

 

3. Heat the oil in a skillet *Be sure of adult 
supervision around the oil and heat! 
 
 

TIP: I used a cast-iron skillet, which gets 
really hot, and my stovetop is gas, so I 
had to quickly turn to lower heat. 
Depending on your stovetop you may use 
medium heat instead 
 

 
 

 

4. Cook for 3-4 minutes per side, until 
golden brown 
 
 
 
 
 
 
 
 

 

5. Half of the baking is the cleanup! Now it’s 
time to do the dishes 

Tip: do sooner than later or the 
dough will dry hard and will need 
lots of scrubbing to it all get off 

 

 


