PIADINA-INSPIRED PARATHA (CHEESE-TOFU STUFFED FLATBREAD)
For the dough

1 
cup of wheat flour + 1 cup of all purpose flour

½
tsp salt


About ¾ cups of water

1
tsp oil

1 
tsp cumin seeds

For the filling

1 
pack of firm tofu, pressed

½
cup frozen peas, thawed & mashed

2 
scallions, finely chopped

½
cup fresh cilantro, finely chopped

1 
serrano chili, finely chopped

1 
tbsp, grated ginger

1 
tsp ground coriander

1 
tsp ground cumin

1 
tbsp lemon juice

1 
cup shredded dairy-free mozzarella


Salt, to taste

Other ingredients


Oil for cooking the flat bread, as needed


butter - for serving (optional)

Prep for flatbread

Dust work surface with flour

Sprinkle flour on each dough ball

Flatten dough ball with a rolling pin and roll it into about 6-7 inch circle

Spoon one part of tofu mixture on to the center of the dough

Add a some dairy free mozzarella & bring the edges of the flat dough together at the top, making sure the filling is sealed well.

Turn the ball sealed side down & roll out to a slightly bigger circle, again, making sure the filling doesn’t burst outside. Feel free to dust flour on the dough balls to help with rolling

Repeat with the remaining dough balls & filling
For the dough

Add all the ingredients for the dough to a bowl, except water

Knead by gently adding water into a soft dough for 5 minutes.

Cover & set aside for at least 15 minutes & then divide the dough into 8 equal-sized balls

For the filling

Crumble the tofu in a deep bowl

Add rest of the ingredients for the filling, except the dairy free mozzarella

Combine everything & divide them into 8 equal size mixtures

To make flat breads

Heat a skillet over medium

Flatbreads can be made in minutes. Pitas, tortillas, piadine, parathas. Warm, fresh & on the table in minutes. No yeast, no oven. Simple & easy.

Parathas are a staple in many Indian homes. The stuffed variety (potatoes, grated cauliflower etc are some common ones) is super-filling This version is inspired by the Italian piadina. Tastes great with hot sauce!

Serves 4-6

