
 

Ingredients 
5OOg Strong plain flour 

1 dessert spoon of dried yeast  

25g margarine 

250ml milk 

 
 

 Naan Bread 

Start 

Place flour, yeast and marg into mixing bowl. Rub marg into flour. 

 

Add enough warm milk until a soft sticky dough is achieved. 
 

Knead the dough for 10 minutes until soft and smooth. 

 

Cut the dough into 8 equal pieces and shape into a ‘tear drop’. Leave to 

rise for approximately 15 mins. 
 

Pre heat the grill. 

Place the naan bread onto grill tray and grill for 7-10 minutes turning 

once or twice. Each time brush the surface of the dough with some 

oil. 

Stop 
 

Method 

. 


