
pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Ham and cheese stuffed naans
25 min · 6 servings
Approximate timing; adjust to your equipment.

INGREDIENTS LET’S GET COOKING

1 sheet pizza dough

4 slices ham

200 g grated Emmental

100 g crème fraîche

Parsley

Salt and pepper

20 g butter for finishing

1 drizzle oil for the pan

1. Mix the chopped ham, crème fraîche and half the Emmental.

2. Season with salt and pepper.

3. Unroll the pizza dough and cut into 6 pieces.

4. Divide the remaining Emmental and filling between the dough pieces, then
add parsley.

5. Seal the edges well and flatten gently.

6. Cook in an oiled frying pan for 3 minutes on each side.

7. For the finishing touch, mix softened butter with parsley.

8. Brush the parsley butter over the warm naans.

Quantities adjusted. Method quantities refer to the base recipe.
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