ZANZIBARI PIZZA

FOR THE FILLING

 2
tablespoons ghee or vegetable oil

 ¼
cup chopped shallots

 1
teaspoon garam masala

 1
garlic clove, grated

 1
(1-inch) piece ginger, grated

 4
ounces ground beef, lamb, chicken or turkey

 ½
teaspoon kosher salt (such as Diamond Crystal)

 ¼
teaspoon ground black pepper

FOR THE PIZZA

 2
tablespoons all-purpose flour, for sprinkling

 ½
cup thinly sliced green or red cabbage

 ¼
cup chopped plum tomatoes

 ¼
cup chopped shallots

 ¼
cup chopped cilantro leaves and tender stems

 4
eggs

 4
(7- to 9-inch) paratha, roti or Taiwanese green onion pancakes (fresh or frozen, 
defrosted if frozen)

3
ounces spreadable cheese, such as Laughing Cow (4 wedges), at room temperature 
(optional)

 4½
teaspoons ghee or vegetable oil

 
Ketchup, for serving

 
Hot pepper sauce (homemade or store-bought), for serving

Prepare the filling: Add the ghee or oil to a medium skillet over medium-high heat. Add the shallots, and stir and cook until just tender, about 1 minute. Add the garam masala, garlic and ginger. Stir and cook until fragrant, about 1 minute. Add the ground meat, stirring frequently to coat in the spices and aromatics, until the meat is completely done, 3 to 4 minutes. Stir in the salt and black pepper. Remove from heat and transfer the filling to a medium bowl to cool completely. You should have 1½ cups. At this point, you can move ahead with the pizza, or cover and refrigerate for up to 3 days.

Make the pizza: Line a baking sheet or a large plate with parchment and sprinkle on some flour. Remove your filling from the refrigerator, if necessary. Add the cabbage, tomatoes, shallots and cilantro. Crack in the eggs and stir to distribute. Set aside.

Arrange 1 paratha (or 2, if using a baking sheet) on the parchment and place 1 cup filling in the center, leaving a 1-inch border along the edge of the paratha. Top with 1 piece of wedge cheese, broken up into pieces, if using.

Without breaking the paratha, fold the edge of the paratha closest to you about ½ inch over the filling’s edge and repeat for the 3 remaining sides until you have a square.

Heat 1½ teaspoons ghee or oil in a small nonstick skillet over medium. Lift the parchment and carefully slide the paratha into the skillet. Cook until the bottom is a light golden brown, 3 to 4 minutes.

Using a wide silicone spatula, gently flip the pizza so the filling doesn’t run out. Cook until the other side is browned and filling is set, another 3 to 4 minutes. Move pizza to a serving plate. Repeat with the remaining parathas, filling each with the same ingredients and adding 1 teaspoon oil to the skillet for each pizza as you go.
To serve, flip pizza so that the exposed side is down, and cut each into nine squares, slicing in 2 initial rows, turning and slicing again into 2 rows (like tic-tac-toe). Serve immediately with ketchup and hot pepper sauce for dipping.

Read comments

A very Zanzibari improvisation, this take on pizza is familiar to locals and tourists alike, but it's very different from the Italian original. Instead of a crust with toppings, it’s a roti cooked on a flat, hot griddle, and folded around a spiced ground meat filling enhanced with cabbage, fresh eggs, tomatoes, shallots and sometimes crumbled cheese. A roti or paratha is used here, but frozen green onion pancakes also work. Serve with hot pepper sauce and ws (like tic-tac-toe). Serve immediately with ketchup and hot pepper sauce for dipping.
SERVES: 4





Yewande Komolafe   March 11, 2026

My Zanzibari husband said this is a pretty good take for a “short-cut” Zanzibari pizza so thank you Yewande! If anyone is interested in project baking the real thing, try following Aromas of Zanzibar https://www.tiktok.com/t/ZP8STU9VX/ -She is adorable and will walk you through the process. While you are at it, try her recipe for kaimati- it’s a small donut hole covered in cardamom syrup and one of the greatest treats on the planet. The best part of the video- she makes the dough at work to rise and then brings it home to fry the kaimati for her kids. https://youtu.be/Py4j1SNSDLk

Is this helpful? 16
RSB566 months ago

I buy frozen paratha that you heat/warm/toast on a griddle or skillet. Am I right in assuming to use it for this recipe I would have to thaw it first, then fill, fold and fry? It would seem difficult to fold a toasted paratha. Anyone have any thoughts on this?

