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ROTI/CHAPPATI RECIPE 

Ingredients         (makes approx 12)                                                                            

 2 c whole wheat flour (atta) 

 1 c warm water (approx) 

 

 pinch of salt  (optional) 

 2-3 Tbsp oil (as requried)

Method 

 
1. Add salt to flour (if desired) and then slowly add water and mix well.  

Keep adding water to allow dough to combine but not become overly 
sticky.   

 
2. Once combined, knead dough well, if required add oil or ghee to allow 

dough to be pliable.  The dough should not be hard or too soft, the 
consistency should be something similar to pizza dough. 

 
3. Knead until dough is soft and smooth for at least 2-3 mins, use the palm 

of your hands to soften, your bowl and hands should be perfectly clean.  
For an even more smoother and softer dough cover for 5-10 mins. 

 
4. Split the dough into small rounds balls and flatten.  Sprinkle your 

surface and rolling pin with enough white flour to ensure the dough does 
not stick.  Roll out the dough ensuring thickness is even (this will help 
ensure it puffs well).  When learning, start off with a medium thickness. 

 
5. Heat up a griddle or non stick pan to a medium heat, adjust as required 

to ensure the right cooking temperature is maintained. 
 

6. Once the griddle is heated, place roti on one side and cook until a few 
bubbles appears (usually 10-15 secs).  It is important not to overcook 
otherwise roti will not puff later.  Flip over roti and cook the other side. 
This should be a little bit more cooked than the first side, brown spots 
should be visible.  

 
7. With tongs. pick up roti and place the first half cooked side of roti, direct 

onto a high gas flame (or onto wire rack over electric stove) and roti will 
start to puff.  Once puffed turn over and allow heat on other side for a 
short time.  Avoid burning the rotis, the puffing stage should take no 
more than 5-10 seconds.   
 

8. Remove from heat and spread ghee or butter on the rotis ideally served 
hot or place in closed container to keep warm and soft .     
 



 
Enjoy your very own home made fresh bread.  For an even healthier and 
tastier bread try making roti with one of our large range of gluten free flours! 
 

 

Did you Know Chapati or Roti .... 

  is India's famous flat bread, perfect for all occasions.  It's made daily in most 
Indian households and served fresh with a vegetable curry dish, dal or eaten as a 
wrap (spread a chutney or pickle for a delicious snack). 
 

 chapati flour in NZ creation is made up from a combination of atta (whole wheat 
flour)  and white refined flour.  This allows for a whiter, softer roti but of course the 
bran fibre is significantly less than pure atta. 
 

 Atta flour is a whole wheat flour made from durum wheat (also used to make 
pasta).  It has a high protein and gluten content making it ideal for baking and also 
contains a high level of bran fibre, allowing for better digestion. 
 

 leftover roti dough can store very well in the fridge in an air tight container. 
 

 Naan Bread is a yeast leavened traditional oven baked flat bread, made from 
white flour. 
 

 Paratha Breads are another type of unleavened bread but the dough is rolled out 
in layers and often 'stuffed' with cooked ingredients.   
 

 We stocked a huge range of frozen naan, paratha and roti breads, if you're short 
on time these are great for busy families! 

 

*all ingredients and heaps advice available at The Spice Rack Ltd! 


