0 HOW TO PREPARE AUTHENTIC CHAPATIS
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INGREDIENTS

* 2cups whole 7
wheat atta flour

* % cup warm water
(approximately)

* Optional: pinch of salt Mix flour Gradually add Knead for Cover and Divide into Roll each Cook on a hot
and salt in warm water 8-10 minutes rest for 8 equal ball into a dry skillet for

V a bowl. and mix into until smooth 20-30 balls. thin, even 30-45 sec until

a dough. and soft. minutes. circle. bubbles appear.

€) SECRETS FOR THE PERFECT CHAPATI

SOFT DOUGH
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Flip, cook the Allow the
second side, chapati to
then flip once puff. Keep
more. covered.
Hard chapatis:
Dough too dry or
overcooked.
Won't puff:

Uneven rolling or

REST ROLL THE RIGHT PERFECT KEEP THEM pan not hot enough.
IS KEY WELL EVENLY HEAT TIMING SOFT e -d . T
icky dough:
Use warm water Rest the dough Roll evenly to Heat the pan Flip when small Avoid @ Add a little more
for a softer dough. for at least help chapatis fully before bubbles appear, overcooking. flour while kneading.
Knead until 20 minutes for puff properly. cooking on not sooner, for Cowrimmediately: @
smooth and softer, easier Use minimal medium-high soft and well after cooking to @ Dry edges:
elastic, not sticky. to roll chapatis. flour. heat. puffed chapatis. retain softness. Reduce cooking
time slightly.
¥ i T MASTER'S RULE
£
: ‘ Start with traditional
_ atta flour, then
experiment by

WHOLE WHEAT STONE-GROUND MULTIGRAIN CHICKPEA MILLET replacing 10-25% of
ATTA (TRADITIONAL) WHOLE WHEAT FLOUR FLOUR BLEND FLOUR BLEND GE S

Mz S0 26% Hh gt fowr varieties until you

Soft texture, Richer flavor and Wity favor snd chickpea flour Whiphols whast
§ d more texture. fthwholawhost flour for easier find your preferred
authentic flavor, slightly denser A wi habding Bouchie f i
easiest flour for texture. May require flour. Produces a Ao VOGS NS

gradually, as
absorption varies.

more delicate and
benefits from slightly
more anoisture.

a little extra water.

beginners. heartier chapati and

requires gentle rolling.

%



