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Chatti Pathiri 

(Adapted from “Chatti Pathiri” by Joanne of whatsonthelist.net) 

Ingredients: 

For the crepes: 

 2 large eggs 

 1 cup milk 

 1 tsp. white vinegar 

 1 tbsp. canola or vegetable oil 

 1 cup unbleached, all-purpose flour, sifted 

 Pinch of fine kosher or sea salt 

 Ghee for crepe pan 

For the filling: 

 9 oz boneless, skinless chicken thighs 

 1/4 tsp. turmeric powder 

 ¼ tsp. cumin 

 ¼ tps. chili powder 

 ½ tbsp. coriander powder 

 ¼ tsp. garam masala 

 ½ tsp. white pepper powder 

 ½ tsp. ginger paste 

 ½ tsp garlic paste 

 1 large red onion, diced 

 ½ tsp. chili paste 

 ¼ cup almond meal (ground almond. If substitution whole almonds, toast them before 

grinding) 

 1 tbsp. + 2 tsp. ghee 

 Kosher salt to taste 

 1 2/3 cup coconut milk (full fat is best, although light may be used but the filling will be a 

bit looser) 

 ½ tbsp. finely chopped cilantro leaves, plus additional for garnish 

 

 Directions for the Crepes: 
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 In a medium bowl combine vinegar and milk and allow to sit for 5 minutes. 

 To the milk mixture, add the remaining crepe ingredients, whisking together to combine. 

 Allow to sit in the refrigerator at least one hour. 

 Heat an 8 or 9 inch non-stick skillet over medium heat  

 Melt 1 tsp. ghee in the skillet, swirling to coat the surface 

 Pour crepe batter in the pan, about ¼ cup, and swirl to coat the pan immediately after 

adding it. You may need to add a bit more or less batter, depending upon the size of the 

pan you are using. You want the crepes to be fairly thin but to hold up when flipping. 

Cook for about 1 minute or until edges start to look dry and lift from the pan slightly 

 Using a thin, flexible spatula, carefully flip the crepes and cook on the other side for only 

about 45 seconds. You aren’t trying to put any color on the crepes, just cook them 

through 

 Remove to a plate. Repeat with remaining batter, separating each crepe with a piece of 

parchment paper or foil to prevent from sticking together. This should make 

approximately 6 crepes 

 Crepes can be made ahead and refrigerated or even frozen. Thaw before using if frozen 

Directions for the Filling: 

 Cut chicken thighs into 1-2 inch chunks and remove any visible fat 

 Place in the bowl of a small food processor and pulse to mince 

 In a small bowl, combine turmeric powder, chili powder, coriander powder, white pepper 

and garam masala 

 In another small bowl, combine the ginger paste, garlic paste and chili paste 

 Melt 1 tsp. of ghee in a large frying pan over medium heat 

 Add the ginger/garlic/chili mix and sauté for 30 seconds, mashing with the back of a 

mixing spoon, until fragrant 

 Add the red onion and cook until soft, about 5 minutes 

 Push the red onion mixture to one side of the pan and then add the dry spice mix to the 

other side of the pan and allow to toast for about 1 minute or until fragrant 

 Stir spices in with onion mixture 

 Add the minced chicken and sauté until browned and cooked through, breaking up with 

the side of your spoon frequently so that it is in very small pieces 

 Add the almond meal and stir to combine 

 Remove mixture from heat and pour into a medium bowl to cool to room temperature, 

about 30 minutes 

Directions for Assembly: 

 Preheat oven to 350 degrees F with rack in the center position 



 In a wide shallow bowl or dish combine the coconut milk and cilantro. (If using full fat 

coconut milk, you may need to stir it up to incorporate it, or even briefly heat it in the 

microwave to loosen it up) 

 Melt 2 tbsp. of ghee in a small bowl 

 In a (clean) 8-inch skillet, cake pan, or pie pan, brush a generous layer of ghee  

 Brush or dip one crepe in the coconut milk 

 Place the dipped crepe into the prepared pan 

 Lightly brush or dot the top of the crepe with ghee 

 Spoon 1/5
th

 of the chicken filling (assuming you made 6 crepes- if you have more or less 

divide the filling accordingly) over the crepe evenly, leaving a ½ inch border around the 

edges 

 Dip another crepe in the coconut mixture, place on top of the chicken filling in the pan, 

brush or dot with ghee and repeat the whole process until your crepes and filling are used 

up, with one crepe on top of the whole thing 

 Pour the remaining coconut milk mixture over stacked crepes and bake in the preheated 

oven until the coconut milk has absorbed/dried up most of the way. The edges should 

start to look “set”. (If you used light coconut milk like I did, it may not set all the way 

which is ok) 

 Allow to set in the pan for 5 minutes 

 Invert a large plate over the top of your pan and then invert the whole thing, flipping the 

pathiri out onto the plate. You may need to loosen the edges with a thin knife a bit before 

flipping it out. 

 Cut into wedges and serve, garnishing with additional fresh cilantro sprigs if desired  


