SEASONED NAAN BREAD WITH GARLIC AND CORIANDER

Plain flour, 300 grams


Yeast, one 7 gram packet


Warm water, 100 millilitres 


Salt, a couple of pinches


Sugar, two teaspoons


Nigella seeds


Optional: garlic and coriander for seasoning

1. Combine your yeast with the, sugar and lukewarm water in a small bowl and set aside. You should begin to see it bubble.

2. Place your butter – or ghee – in a saucepan over a medium heat and begin to gently melt.

3. In another bowl, combine your flour and salt thoroughly before creating a small well at the centre. Gradually pour your melted butter, or ghee, into the well, followed by your yeast mixture and gently fold in the flour.

4. Once you've achieved a dough-like consistency, remove it from the bowl and place on a lightly floured surface. Knead for around five minutes, then set aside under a clean tea towel for an hour, or until it's doubled in size.

5. Once your dough has had time to prove, split it into five or six small balls – these will form your naan breads.

6. Roll each ball of dough into a naan bread shape – they can either be round, or more oval shaped.

7. Place a large frying pan on the hob and heat with plenty of butte,  as well as a little garlic and coriander if this is your preference. Take one naan bread at a time and place in the pan, cooking for six to eight minutes,  or until cooked through and golden on each side.
Our naan bread recipe is easier than you might think and this recipe delivers tasty results in under 30 minutes – here's how

 

 Always wondered how to make naan bread? A great accompaniment to curry and perfect for soaking up delicious sauces, naan bread can be enjoyed plain, or with plenty of herbs and spices.

And if you can't find naan bread in your local supermarket, or don't want to order take away, it's super to easy to make from home and should take you less than fifteen minutes. With all the time we have on our hands, right now, there's never been a better time to give it a go.

