Garlic-Jalapeno Naan

Who doesn’t love using naan to soak up the fragrant sauce of a delicious
curry? This onion- and jalapefio-studded garlic naan recipe is easy to
make, dairy-free, and far tastier than the store-bought versions, which
often contain milk or yogurt. Enjoy on its own as an afternoon snack, or
fix yourself an entire Indian feast from scratch!

Makes 16 naan Tip: Naan will freeze well for up to a month. To freeze, layer parchment

Preparation Time: 30 minutes : - : :
aper between naans and place in an airtight container. Reheat in an oven
Cook Time: 1 hours 30 pap p £
or toaster oven.
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1 Heat 2% cups of the milk until hot but not boiling (120°F to
2%. cups unsweetened, 130°F). Pour hot milk into a food processor fitted with a dough
unflavored plant-based milk blade or a stand mixer fitted with a dough hook. Add date paste
1 tablespoon date paste or pure and yeast; stir to combine. Sprinkle 2 tablespoons of the flour
cane sugar over milk mixture. Cover and set aside in a warm place at least

10 minutes or until frothy.
2 teaspoons active dry yeast

3% cups + 2 tablespoons white 2 Inalarge bowl combine the remaining 3% cups flour and the
whole wheat flour, plus more for salt. Add flour mixture to milk mixture and process or mix on
dusting low speed 2 to 3 minutes or until a dough begins to form. Add

half of the onion, garlic, and jalapefio. Process or mix 2 to 3

1 teaspoon sea salt . . .
minutes more or until dough starts to pull away from the sides of

Y cup sliced onion the bowl and is not sticky.

4 cloves garlic, minced 3 Transfer dough to bowl and cover with a clean, damp cloth. Set
1 tablespoon finely chopped aside in a warm place 45 to 60 minutes or until dough doubles in
jalapefio pepper size.

¥2 cup chopped fresh cilantro 4 Preheat oven to 525°F. Place a pizza stone or an upside-down

1 teaspoon lemon juice baking sheet on the oven’s top rack. Line three baking sheets
with parchment paper; dust each liberally with flour.

5 Transfer dough to a lightly floured work surface. Divide dough
into 16 equal portions and roll them into balls. Use a rolling pin
to roll balls into 6x4-inch ovals and transfer to prepared baking
sheets. Loosely cover with damp towels and set aside in a warm
place to rise 10 minutes.

6 Ina medium bowl stir together the remaining ¥4 cup milk; the
remaining onion, garlic, and jalapefio; the cilantro; and lemon
juice. Dust a pizza peel, plate, or upside-down baking sheet with
flour.

7 Place two dough ovals on pizza peel. Spread a layer of milk
mixture on each. Quickly transfer ovals onto the hot pizza stone
or baking sheet in oven. Bake 90 seconds or until naans puff up
and show slight browning on top. (Don’ t let them get too brown
or they will be dry on the inside.) Transfer to a platter lined with
a clean kitchen towel; wrap to keep them warm. Repeat with
remaining dough and milk mixture. Serve warm.
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