
pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Cheese naans
30 min · · 8 naans

INGREDIENTS LET’S GET COOKING

400 g Greek yoghurt

360 g flour

1 pinch of salt

8 portions of cheese, such as Kiri

Butter and parsley, optional

Oil for the pan

1. Knead the yoghurt and flour together. Cover the dough and leave to rest for
10 minutes.

2. Divide the dough, tuck a portion of cheese inside each ball, then flatten
gently.

3. Cook each naan in an oiled pan for 3 minutes on each side. If you like,
spread with softened butter mixed with parsley and salt.

Quantities adjusted. Method quantities refer to the base recipe.

pazapah


