8/21/2018 Naan Recipe by Anuradha Saxena - Cookpad

Ingredients How many servings?
11/2 cup maida

3/4 cup curd
salt

sugar

baking powder
baking soda
butter

basil

Oil

https://cookpad.com/in/recipes/2435294-naan?via=sidebar-recipes

Naan

Tell the story of the recipe...

Steps

1

In a mixing bowl, take maida, add 1 tsp baking
soda & 11/2 tsp baking powder, 1/2 tsp salt, 1

ton cricfar L miv uall

Now, knead a soft dough with curd adding little
water only if required. Tightly knead & punch
the dough. Pat dough with greased hands &
cover with wet muslin cloth or cling wrap.
Leave it for 1hr.

In a small bowl mix 1 tbsp butter & 1 tsp basil.

Take small ball from dough & roll it out. On one
side lightly pat it with water & place this side
on flat non-stick pan. On top side, apply little
butter mix. Now, hold the pan upside down &
cook naan on flame. Once brown spots appear,
remove it using a spatula & serve hot.

How long to cook?

12
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