


        
    

           
          

          
                
               

              
 

     

       
        

       
       

      

 
     

           
            

          
        

         

KaisNotes:
I made these notes because I wanted to document a few things that I do differently than the 
recipe book. And, I also wanted a more concise list of instructions.

Note: I don’t use whole wheat flour.  I just use King Arthur Bread Flour.

In a KitchenAid mixing bowl, whisk together:
• 2 ¾ cups (15.1 oz (428 g)) of King Arthur Bread Flour
• 2¼ teaspoons instant or rapid-rise yeast
• 1½ teaspoons salt

In a 4 Cup liquid measuring cup, whisk together:
• 1 cup (8 ounces) water
• ¼ cup (2 ounces) plain whole-milk yogurt
• 1 tablespoons extra-virgin olive oil
• 2 teaspoons sugar
until sugar has dissolved

Using a dough hook on low, stir the dry ingredients, while slowly pouring in the liquid

Continue mixing until a cohesive dough forms and no dry ingredients remain (~2min)

Increase speed to medium-low and knead until dough is smooth and elastic (~8min)

Remove dough hook from mixer, cover bowl with an 8” plate, and let rest for 1½ - 2 hrs

After 1½ - 2 hours have passed, divide the dough into quarters

Using the large Le Creuset nonstick skillet, pre-heat on medium with just enough olive oil to 
coat the bottom (can use a paper towel to sop up any extra)

Use olive oil instead of flour to keep the dough from sticking to the counter

With a rolling pin or by hand, flatten one quarter of the dough into an 8” circle.

Get the skillet to ~250°F, as measured with an IR thermometer before trying to cook the naan

Place the naan in the pan.  Be prepared to prick with a fork or press down with a large 
spatula if large bubbles form.

Cook each piece for about 2 minutes on each side

There should be time to roll out the next piece while the previous piece is cooking

Coat the skillet with more olive oil between cooking each piece of naan

Let the naan cool on a cooling rack

Butter to taste

Eat while still warm
















