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Kitchen

Yeastless naan bread
(makes &)

ngredients

2500 self raising flowr
1 tsp baking powder

1 tsp nigella/onion seeds
1 tsp sugar

1 tsp salt

509 platn yoghurt
130ml warm waoteyr

To top
1-2 thsp butter
1 thsp black onion / nigella seeds

Method
Adol the flowr and baking powder to a mixing bowl and combine. Mix in the

remaining tngredients with a ]COVVQ and bring thew together linto a dough using
your hands.

Add o Little flowr to your hands and the kitchen top and kinead the dough for 5
mins. Put it back into the bowl, cover and set astide for an hour.

=oll out each bread thmtg on a ﬂowed top ko a vound or tearoirop shope, add
to o ohqj, Very hot pan ano turn Opprox 45- &0 secondls and coolke the other stde.
Each bread should bubble up a Little and have a nice bit of colour on each side.

Brush the top of each with butter and sprinkle with black onion/nigella seeols
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