
Mastering Homemade Naan 
Bread: A Step-by-Step Tutorial 
Learn how to create delicious homemade naan bread with this step-by-step tutorial. Perfect 

for those who enjoy cooking Indian cuisine at home, this recipe will elevate your culinary 

skills. 

 

Understanding the History and Significance of Naan Bread 

Naan bread is a traditional Indian flatbread that has a rich history and plays a significant role 

in Indian cuisine. It originated in the Indian subcontinent and has been a staple food for 

centuries. Naan bread is typically made from a simple dough consisting of flour, water, salt, 

and yeast. It is traditionally cooked in a tandoor, a clay oven, which gives it a distinct charred 

flavor and a soft, fluffy texture. 

Naan bread has become popular worldwide due to its versatility and delicious taste. It can be 

served as a side dish with various Indian curries, used as a wrap for kebabs and other fillings, 

or enjoyed on its own. The combination of the crispy exterior and the soft interior makes it a 

favorite among bread lovers. 

Understanding the history and significance of naan bread can enhance your appreciation for 

this culinary gem and inspire you to try making it at home. 

Gathering the Ingredients and Tools Needed for 

Homemade Naan 

To make delicious homemade naan bread, you will need the following ingredients: 

- 2 cups all-purpose flour 

- 1 teaspoon instant yeast 

- 1 teaspoon sugar 

- 1/2 teaspoon salt 

- 3/4 cup warm water 

- 2 tablespoons plain yogurt 

- 2 tablespoons melted ghee or butter 

In addition to the ingredients, you will also need the following tools: 



- Mixing bowl 

- Whisk or fork 

- Rolling pin 

- Non-stick pan or griddle 

- Tongs or spatula 

Make sure to gather all the ingredients and tools before you start preparing the dough for naan 

bread. 

Preparing the Dough for Naan Bread 

Making the dough for naan bread is a straightforward process. Follow these steps: 

1. In a mixing bowl, combine the all-purpose flour, instant yeast, sugar, and salt. Mix well. 

2. Add the warm water, plain yogurt, and melted ghee or butter to the dry ingredients. Stir 

until a sticky dough forms. 

3. Transfer the dough to a floured surface and knead it for about 5 minutes until it becomes 

smooth and elastic. 

4. Place the dough in a greased bowl and cover it with a damp cloth. Let it rest for 1-2 hours 

until it doubles in size. 

5. Once the dough has risen, punch it down to remove any air bubbles. Divide the dough into 

equal-sized balls. 

Preparing the dough is a crucial step in making naan bread. It allows the yeast to activate and 

gives the bread its soft and fluffy texture. 

Cooking and Shaping the Naan Bread 

Now that you have prepared the dough, it's time to cook and shape the naan bread. Follow 

these steps: 

1. Heat a non-stick pan or griddle over medium-high heat. 

2. Take one of the dough balls and roll it out into an oval or round shape, about 1/4 inch thick. 

3. Place the rolled-out dough onto the hot pan or griddle. Cook for about 1-2 minutes until 

bubbles start to form on the surface. 

4. Flip the naan bread and cook for another 1-2 minutes until it puffs up and develops golden 

brown spots. 



5. Remove the cooked naan bread from the pan and brush it with melted ghee or butter. 

6. Repeat the process with the remaining dough balls. 

Cooking and shaping the naan bread requires a hot cooking surface and quick cooking time to 

achieve the desired texture and taste. 

Serving and Enjoying Your Homemade Naan Bread 

Congratulations! You have successfully made homemade naan bread. Now it's time to serve 

and enjoy it. 

Here are some serving suggestions: 

- Serve the naan bread as a side dish with your favorite Indian curry. 

- Use it as a wrap for grilled meats, vegetables, or paneer. 

- Enjoy it on its own as a delicious bread accompaniment. 

Naan bread is best enjoyed fresh and warm. You can store any leftovers in an airtight 

container and reheat them in a toaster or oven for a few minutes. 

Now that you know how to make naan bread at home, you can impress your family and 

friends with this homemade delicacy. Experiment with different flavors and toppings to create 

your own unique variations. 

 
 


