NAAN

YIELD:   3-4Servings

Traditionally, naan are baked in a tandoor oven, though grilled or baked naan will taste just as good.  Naan is the most popular of all Indian breads and should be served warm, straight from the oven.

	1 tsp.
	5 mL
	Instant yeast

	1 tsp.
	5 mL
	Sugar

	2 c.
	500 mL
	Flour

	½ tsp.
	2 mL
	Baking powder

	¼ tsp.
	1 mL
	Salt

	⅓ c. + 1 Tbsp.
	100 mL
	Warm milk

	1/3 c.
	85 mL
	Natural yoghurt, beaten

	½
	0.5
	Egg, beaten

	1 Tbsp.
	15 mL
	Ghee or vegetable oil

	1 Tbsp.
	15 mL
	Vegetable oil, for greasing

	2 Tbsp.
	30 mL
	Chopped cilantro


Day 1:
1. In a large bowl, mix together yeast, sugar, 1 c. (250 mL) flour, baking powder and salt.

2. In a separate bowl, mix together milk, yoghurt, egg, and ghee/vegetable oil.

3. Add milk mixture to flour mixture and mix until combined.  Add enough reserved flour to make a soft, pliable dough.  

4. Turn onto a lightly floured board and knead until smooth and elastic, about 10 minutes.  Place in a greased bag and refrigerate overnight.

Day 2:
1. Remove from fridge and allow to come to room temperature, about 10 minutes.  Meanwhile, preheat oven to 4000F (2000C).  Lightly grease baking sheet with vegetable oil.

2. Separate dough into 4-5 pieces.  Roll each piece to ½” (1 cm) thickness.  The dough should be slipper shaped, about 10” (25 cm) long and 6” (15 cm) wide at one end, tapering to 2” (5 cm) at the other end.

3. Place on baking sheet and sprinkle with some of the chopped cilantro (you will probably only be able to place 2-3 pieces on a tray).

4. Bake for 10-15 minutes.  Remove from baking sheet and serve immediately.

SOURCE: Classic Indian
