Naan

20 g yeast



1 tsp salt 

1 tsp sugar



1 tbs oil

130 ml warm water


baking parchment

200 g flour



oil

1 tsp black cumin seeds

Crumble yeast into a small bowl, add sugar and mix well with warm water. Set aside and wait until you can see bubbles on top. Put flour into a big bowl, add salt, oil, cumin seeds and the yeast-mixture. Mix well, using a wooden spoon, add more water or flour if needed. Knead the dough for a few minutes on a wooden board which has been sprinkled with flour. Put the dough back into the bowl, cover with a cloth and set aside for 1½ hours. Knead again for 2 minutes, then divide into 6-8 equal portions and form round flat dough-cakes. Preheat the oven to maximum heat, put the bread on baking parchment, brush top side with oil. Bake for 5 minutes, turn bread, brush top side with oil and bake for another 5 minutes. Serve hot or keep hot wrapped in tinfoil.

