Naan: The Fluffy Flatbread You Can Make at Home

Naan, the soft, leavened flatbread from India, is a beloved accompaniment to curries,
stews, and dals. Its pillowy texture and slightly charred exterior make it the perfect
vessel for scooping up flavorful sauces. While naan is readily available at most Indian

restaurants, there's something truly satisfying about making it from scratch at home.

In this blog post, we'll delve into the world of naan-making, from the basic ingredients
and techniques to tips for achieving that perfect fluffiness. We'll also provide a simple

yet delicious recipe that you can easily replicate in your own kitchen.
The Science Behind the Stretch

Naan dough is a relatively simple affair, typically consisting of flour, yogurt, yeast,
water, oil, and salt. But what makes naan unique is its signature puffed texture. This

puffiness comes from the development of gluten, a protein found in wheat flour.



When the dough is kneaded, the gluten strands are stretched and aligned, creating a

network that traps gas bubbles produced by the yeast. As the naan cooks, these gas

bubbles expand, giving the bread its characteristic rise.

The Role of Yogurt

Yogurt plays a crucial role in naan dough. It adds a touch of tanginess and richness,

but more importantly, it contributes to the dough's tenderness. The lactic acid in

yogurt helps to break down the gluten strands, making the bread softer and more

pliable.

Tips for Making the Perfect Naan

Use the Right Flour: All-purpose flour is perfectly suitable for making naan.
However, some recipes call for bread flour, which has a higher gluten content.
This can result in a chewier naan, so use it according to your preference.
Activate the Yeast: Ensure your yeast is fresh and active. To test this,
combine the yeast with warm water and a pinch of sugar. If the mixture gets
foamy within 5-10 minutes, your yeast is good to go.

Knead Well: Kneading is essential for developing the gluten and achieving
that signature naan texture. Aim for at least 10 minutes of kneading, or until
the dough becomes smooth and elastic.

Let it Rise: Patience is key when it comes to naan dough. Allow the dough to
rise in a warm place until doubled in size. This can take anywhere from 1 to 2
hours, depending on the temperature of your kitchen.

High Heat is Key: Naan is traditionally cooked in a tandoor, a cylindrical clay
oven that reaches very high temperatures. While you may not have a tandoor
at home, a cast iron skillet preheated over high heat can achieve a similar
effect. The high heat cooks the naan quickly, creating those beautiful char
spots and puffs.

Brush with Butter: Once cooked, brush the naan with melted butter or ghee

for added flavor and richness.

A Simple Naan Recipe

Here's a basic naan recipe that you can easily try at home. Feel free to experiment

with different herbs and spices to create your own variations.



Ingredients

2 cups all-purpose flour

1 teaspoon active dry yeast
1 teaspoon sugar

1/2 cup plain yogurt

1/4 cup warm water (100°F)
2 tablespoons olive oll

1 teaspoon salt

1 tablespoon melted butter, for brushing

Instructions

1.
2.
3.

In a large bowl, whisk together the flour, yeast, and sugar.

In a separate bowl, whisk together the yogurt, warm water, and olive oil.

Add the wet ingredients to the dry ingredients and mix until a shaggy dough
forms.

Turn the dough out onto a lightly floured surface and knead for 10 minutes, or
until smooth and elastic.

Place the dough in a greased bowl, cover with plastic wrap, and let rise in a
warm place for 1-2 hours, or until doubled in size.

Punch down the dough and divide it into 8 equal pieces. Shape each piece
into a ball.

On a lightly floured surface, roll out each dough ball into a 6-inch circle.

Heat a cast iron skillet over medium-high heat. Once hot, carefully place a
dough circle in the skillet.

Cook the naan for 1-2 minutes per side, or until golden brown and puffed. You

may see bubbles forming on the surface of the naan — that's a good sign! 1



10.Brush the cooked naan with melted butter and transfer it to a plate lined with a
clean kitchen towel. Repeat with the remaining dough balls.

11.Serve the naan warm with your favorite curries, dals, or dips.

Variations

e Garlic Naan: Add 1 teaspoon of minced garlic to the dough along with the
other wet ingredients.

« Herb Naan: Add 1 tablespoon of chopped fresh cilantro or parsley to the
dough.

« Keema Naan: Before rolling out the dough, spread a spoonful of cooked
minced lamb (keema) in the center. Fold the dough over the filling and seal the
edges. Roll out and cook as usual.

e« Cheese Naan: Sprinkle grated mozzarella cheese over the rolled-out dough
before cooking.

Troubleshooting Tips



« Naan is too Dense: If your naan is dense and chewy, it might be under-
kneaded. Try kneading for an additional 5 minutes. Additionally, ensure your
yeast is fresh and active.

o Naan Doesn't Puff Up: Make sure your dough has risen properly before
cooking. If it's not rising, the temperature in your kitchen might be too cold. Try
placing the dough in a warm spot, such as near a preheated oven.

« Naan Burns Easily: If your naan is burning too quickly, reduce the heat
slightly. You can also add a tablespoon of water to the pan while cooking to

create some steam, which will help prevent burning.

With a little practice, you'll be whipping up fluffy, delicious naan bread at home in no
time. So ditch the store-bought stuff and impress your family and friends with your

homemade culinary skills!

Schema Markup for the Recipe
<script type="application/Id+json">
{
"@context": "https://schema.org"”,
"@type": "Recipe”,
"name": "Naan Bread",
"author": {
"@type": "Person”,
"name”: "Your Name" // Replace with your name
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"image": "https://www.example.com/images/naan-bread.jpg”, // Replace with the
image URL of your naan bread
"datePublished": "2023-06-08",
"description™: "A simple and delicious recipe for making naan bread at home.",
"prepTime": "10 PT",
"cookTime": "20 PT",
"totalTime": "30 PT",
"yield": "8",
"servingSize": "1",

"keywords": ['naan bread", "indian flatbread", "yeast bread", "curry", "dal'],



"recipelngredient”: [
"2 cups all-purpose flour",
"1 teaspoon active dry yeast",
"1 teaspoon sugar",
"1/2 cup plain yogurt",
"1/4 cup warm water (100°F)",
"2 tablespoons olive oil",
"1 teaspoon salt”,
"1 tablespoon melted butter, for brushing”
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"recipelnstructions”: |
"In a large bowl, whisk together the flour, yeast, and sugar.",
"In a separate bowl, whisk together the yogurt, warm water, and olive oil.",
"Add the wet ingredients to the dry ingredients and mix until a shaggy dough
forms.",
"Turn the dough out onto a lightly floured surface and knead for 10 minutes, or
until smooth and elastic.",
"Place the dough in a greased bowl, cover with plastic wrap, and let rise in a warm
place for 1-2 hours, or until doubled in size.",
"Punch down the dough and divide it into 8 equal pieces. Shape each piece into a
ball.",
"On a lightly floured surface, roll out each dough ball into a 6-inch circle.",
"Heat a cast iron skillet over medium-high heat. Once hot, carefully place a dough
circle in the skillet.",
"Cook the naan for 1-2 minutes per side, or until golden brown and puffed. You
may see bubbles forming on the surface of the naan — that's a good sign!",
"Brush the cooked naan with melted butter and transfer it to a plate lined with a
clean kitchen towel. Repeat with the remaining dough balls.",

"Serve the naan warm with your favorite curries, dals, or dips."
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