
Two-Ingredient Naan
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           1.Self raising flour
          2.Greek style yogurt


[bookmark: _GoBack]


How to Make Two-Ingredient Naan:
1.Mix Ingredients: Mix the flour and yogurt until a shaggy dough forms.

2. Knead: Transfer to a flour-dusted work surface, then knead for 2 to 3 minutes. Add more flour as needed if the dough becomes too sticky.

3. Shape: Pat the dough into a rectangle. Divide into eight equal portions, lightly flatten, and shape into a semi-rectangular shape.

4. Cook: put in preheated oven and cook for 15-20 minutes or until just golden,
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