
How to Make Naan Bread at Home: A Delicious Dive into Indian Cuisine 
Indian cuisine is celebrated globally for its rich flavors, vibrant spices, and a variety of bread 

that perfectly complements the dishes. Among these, naan bread stands out as a favorite for 

many. Whether you are pairing it with a spicy curry or enjoying it with a simple dip, naan 

bread is a versatile addition to your culinary repertoire. In this blog post, we’ll guide you 

through the process of making naan bread at home, ensuring it’s both easy and enjoyable. 

We’ll also include a detailed recipe with schema markup for your convenience. 

What is Naan Bread? 

Naan is a type of leavened flatbread that originates from the Indian subcontinent. 

Traditionally baked in a tandoor, a clay oven, naan bread has a distinct texture and flavor 

that is hard to replicate in a standard home oven. However, with a few tips and tricks, you 

can make delicious naan bread at home that rivals any restaurant version. 

Ingredients and Equipment 

Before we dive into the recipe, let’s gather our ingredients and equipment. Here’s what 

you’ll need: 

Ingredients: 

• 2 cups all-purpose flour 

• 1 teaspoon sugar 

• 1 teaspoon active dry yeast 

• ½ cup warm water 

• ¼ cup plain yogurt 

• 2 tablespoons vegetable oil or melted butter 

• ½ teaspoon salt 

• Optional: Garlic, herbs, or spices for flavoring 

Equipment: 

• Large mixing bowl 

• Measuring cups and spoons 

• Rolling pin 

• Cast iron skillet or non-stick pan 

• Kitchen towel 

Step-by-Step Guide to Making Naan Bread 

Step 1: Activate the Yeast 

Start by activating your yeast. In a small bowl, combine the warm water and sugar. Sprinkle 

the yeast over the top and let it sit for about 10 minutes until it becomes frothy. 



Step 2: Prepare the Dough 

In a large mixing bowl, combine the flour and salt. Make a well in the center and add the 

yeast mixture, yogurt, and oil. Mix until a rough dough forms. 

Step 3: Knead the Dough 

Turn the dough out onto a lightly floured surface and knead for about 5-7 minutes until it is 

smooth and elastic. If the dough is too sticky, add a little more flour, a tablespoon at a time. 

Step 4: Let the Dough Rise 

Place the dough in a lightly oiled bowl, cover it with a damp kitchen towel, and let it rise in a 

warm place for about 1-2 hours, or until it has doubled in size. 

Step 5: Shape the Naan 

Once the dough has risen, punch it down and divide it into 6-8 equal pieces. Roll each piece 

into a ball. Using a rolling pin, roll each ball into an oval shape about ¼ inch thick. 

Step 6: Cook the Naan 

Heat a cast iron skillet or non-stick pan over medium-high heat. Once hot, place a rolled-out 

piece of dough in the skillet. Cook for 1-2 minutes until bubbles form on the surface. Flip 

and cook for another 1-2 minutes until golden brown. If desired, brush with melted butter 

or oil and sprinkle with garlic or herbs. 

Step 7: Serve and Enjoy 

Serve your naan bread warm with your favorite Indian dishes, dips, or enjoy it on its own! 

Recipe Card with Schema Markup 

To make it easier for you to follow, here’s a recipe card with schema markup that you can 

print or save for later. 

 

{ 

  "@context": "http://schema.org/", 

  "@type": "Recipe", 

  "name": "Homemade Naan Bread", 

  "image": "https://example.com/naan-bread.jpg", 

  "author": { 

    "@type": "Person", 

    "name": "Your Name" 

  }, 

  "recipeYield": "6-8 pieces", 

  "prepTime": "PT20M", 

  "cookTime": "PT10M", 

  "totalTime": "PT2H30M", 

  "recipeIngredient": [ 

    "2 cups all-purpose flour", 



    "1 teaspoon sugar", 

    "1 teaspoon active dry yeast", 

    "½ cup warm water", 

    "¼ cup plain yogurt", 

    "2 tablespoons vegetable oil or melted butter", 

    "½ teaspoon salt" 

  ], 

  "recipeInstructions": [ 

    { 

      "@type": "HowToStep", 

      "text": "Activate the yeast by combining warm water and sugar in a small bowl. Sprinkle 

yeast over the top and let sit for 10 minutes until frothy." 

    }, 

    { 

      "@type": "HowToStep", 

      "text": "In a large mixing bowl, combine flour and salt. Make a well in the center and add 

the yeast mixture, yogurt, and oil. Mix until a rough dough forms." 

    }, 

    { 

      "@type": "HowToStep", 

      "text": "Knead the dough on a lightly floured surface for 5-7 minutes until smooth and 

elastic. Add more flour if needed." 

    }, 

    { 

      "@type": "HowToStep", 

      "text": "Place dough in a lightly oiled bowl, cover with a damp kitchen towel, and let rise 

in a warm place for 1-2 hours until doubled in size." 

    }, 

    { 

      "@type": "HowToStep", 

      "text": "Punch down the dough and divide into 6-8 equal pieces. Roll each piece into a 

ball and then into an oval shape about ¼ inch thick." 

    }, 

    { 

      "@type": "HowToStep", 

      "text": "Heat a cast iron skillet or non-stick pan over medium-high heat. Cook each piece 

of dough for 1-2 minutes on each side until golden brown and bubbly. Brush with melted 

butter or oil if desired." 

    } 

  ], 

  "nutrition": { 

    "@type": "NutritionInformation", 

    "calories": "150", 



    "carbohydrateContent": "25g", 

    "proteinContent": "4g", 

    "fatContent": "4g" 

  } 

} 

 

Tips for Perfect Naan Bread 

• Temperature Control: Make sure the water for the yeast is warm, not hot. Too hot, and it 

will kill the yeast; too cold, and the yeast won't activate. 

• Consistency: The dough should be slightly sticky but manageable. Too much flour can 

make the naan tough. 

• Rising Time: Be patient and let the dough rise properly. This gives the naan its soft and 

airy texture. 

• Cooking Surface: A cast iron skillet works best for getting the traditional charred spots, 

but a non-stick pan works well too. 

• Flavor Variations: Feel free to get creative by adding garlic, herbs, or spices to the dough 

or brushing the cooked naan with flavored butter. 

Conclusion 

Making naan bread at home is a rewarding experience that brings a taste of Indian cuisine 

right to your kitchen. With this guide and recipe, you can create naan that is soft, flavorful, 

and perfect for any meal. Whether you’re a seasoned cook or a beginner, this recipe is 

accessible and easy to follow. So, roll up your sleeves, heat up that skillet, and enjoy the 

delicious world of homemade naan bread! 

Feel free to leave comments below if you have any questions or if you want to share your 

naan-making experiences. Happy cooking! 

Schema Markup: 

To enhance the visibility and searchability of this blog post, here’s the JSON-LD schema 

markup for the recipe card provided earlier. 

<script type="application/ld+json"> 

 

{ 

  "@context": "http://schema.org/", 

  "@type": "Recipe", 

  "name": "Homemade Naan Bread", 

  "image": "https://example.com/naan-bread.jpg", 

  "author": { 

    "@type": "Person", 

    "name": "Your Name" 

  }, 



  "recipeYield": "6-8 pieces", 

  "prepTime": "PT20M", 

  "cookTime": "PT10M", 

  "totalTime": "PT2H30M", 

  "recipeIngredient": [ 

    "2 cups all-purpose flour", 

    "1 teaspoon sugar", 

    "1 teaspoon active dry yeast", 

    "½ cup warm water", 

    "¼ cup plain yogurt", 

    "2 tablespoons vegetable oil or melted butter", 

    "½ teaspoon salt" 

  ], 

  "recipeInstructions": [ 

    { 

      "@type": "HowToStep", 

      "text": "Activate the yeast by combining warm water and sugar in a small bowl. Sprinkle 

yeast over the top and let sit for 10 minutes until frothy." 

    }, 

    { 

      "@type": "HowToStep", 

      "text": "In a large mixing bowl, combine flour and salt. Make a well in the center and add 

the yeast mixture, yogurt, and oil. Mix until a rough dough forms." 

    }, 

    { 

      "@type": "HowToStep", 

      "text": "Knead the dough on a lightly floured surface for 5-7 minutes until smooth and 

elastic. Add more flour if needed." 

    }, 

    { 

      "@type": "HowToStep", 

      "text": "Place dough in a lightly oiled bowl, cover with a damp kitchen towel, and let rise 

in a warm place for 1-2 hours until doubled in size." 

    }, 

    { 

      "@type": "HowToStep", 

      "text": "Punch down the dough and divide into 6-8 equal pieces. Roll each piece into a 

ball and then into an oval shape about ¼ inch thick." 

    }, 

    { 

      "@type": "HowToStep", 

      "text": "Heat a cast iron skillet or non-stick pan over medium-high heat. Cook each piece 

of dough for 1-2 minutes on each side until golden brown and bubbly. Brush with melted 



butter or oil if desired." 

    } 

  ], 

  "nutrition": { 

    "@type": "NutritionInformation", 

    "calories": "150", 

    "carbohydrateContent": "25g", 

    "proteinContent": "4g", 

    "fatContent": "4g" 

  } 

} 

 

</script> 


