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Naan  

Ingredients: 

 2 tsp. instant yeast (or one package of active dry yeast) 

 1 cup warm water (110-115 degrees F) 

 ¼ cup granulated white sugar 

 3 tbsp. warm milk OR yogurt 

 1 egg, beaten 

 2 tsp. fine kosher or sea salt 

 1/8 tsp. baking soda 

 4 cups bread flour, plus additional for dusting 

 Canola or vegetable oil for greasing bowl 

 Ghee for brushing on bread 

 Kosher salt and/or herbs to season 

 Queso fresco or farmer’s cheese, crumbled, for filling (optional) 

Directions: 

 If making the dough with instant yeast: combine yeast, water, sugar, milk, egg, 2 tsp. salt, 

baking soda and flour in the bowl of a stand mixer fitted with the dough hook. Add the 

flour gradually, as you may need a bit less or a bit more- enough to bring ingredients 

together into a soft dough. 

 If using dry active yeast you will need to bloom it first: mix the first three ingredients 

together and let sit until frothy (5-15 minutes), then mix the bloomed yeast mixture in 

with the rest of ingredients as directed for instant yeast 

 Dump out of bowl onto a lightly floured surface and knead by hand for another 5 minutes 

until the dough is smooth and elastic. If the dough is too dry (you added too much flour) 

you can sprinkle a tsp. of room temperature water over the dough and knead it in. 

 Place dough ball into a well-oiled large bowl, cover with plastic wrap and let rise for 1-2 

hours or until the dough is doubled in volume 

 Punch down the dough 

 Pinch off small handfuls of dough to the size you desire, ~golf ball sized 

 Roll into balls and place on a tray, cover with a clean towel and allow to rise until 

doubled in size, about 30 minutes 

 While dough is rising, preheat oven to 500 or 550 degrees (or your oven’s highest setting 

if lower) with a pizza stone or steel inside 
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 Roll out one ball at a time into a thin circle or rectangle (shape doesn’t matter, as long as 

it’s thin- it should be a bit rustic). Should be ¼ inch thick or less.  

 If you want to make cheese stuffed naan, sprinkle crumbled cheese onto half of the rolled 

out piece of dough, fold it in half and roll out again, pressing the cheese between the 

layers of dough as proceed as stated 

 Place one or two pieces onto pizza stone at a time (depending upon size of your stone) 

and cook for about 2 minutes. Flip with thongs and cook for 2 more minutes or until it is 

a bit charred and puffy. Much of the bread will still be quite pale- this is ok. It is very thin 

which means it cooks very quickly 

 Remove from oven to a platter or plate and brush with ghee and sprinkle with desired 

seasonings. Leave naan bread plain if planning on storing it for a later day.  

 Naan will be puffy and bubbly when removed from oven but will deflate a bit as it sits 

 

 


