


Both roti and parathas are made with the same simple unleavened dough. I find 
1 cup flour with 1 Tbsp oil and 1/3 cup water (with a big pinch of salt) worked 
well, but the amount of flour will depend on your flour—the variety, texture and 
absorbency—so you may need a bit more or less to get a soft dough. Working 
with these ratios, you can easily double or triple the quantity.

1 cup whole wheat flour
1/4 tsp salt
1 Tbsp canola or other neutral oil, plus extra for cooking
1/3 cup water
melted butter or ghee (for parathas)

In a medium bowl (or right on the countertop), stir together the flour and salt. 
Add the oil and water and mix until the dough comes together. Turn out onto 
the countertop and knead until smooth. Cover with a tea towel and let rest for 
half an hour.

Divide the dough into pieces about the size of a golf ball, and on an unbleached 
surface roll each piece very thin. Set a cast iron skillet over high heat, add a 
drizzle of oil or small spoonful of ghee (or leave it dry) and cook the roti until 
golden and blistered on both sides. 

To make parathas, brush each rolled-out piece of dough with melted butter or 
ghee, sprinkle with a bit of flour (this helps keep it grippy) and fold up like an 
accordion, each fold being about half an inch wide. Roll up in a coil, and once all 
are rolled, pat each one flat and then roll it out again like you did with the initial 
piece of dough, not making it quite as thin. Cook in a hot skillet with some oil or 
ghee, flipping until golden and blistered on both sides. 

Makes about 4 breads per cup of flour. 

Roti + Parathas


