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Stove Top Naan (Gluten free, dairy free, yeast free) 
Veena Prasad 

Naan ingredients 

 1 cup minus 2 tablespoons Bob's Red Mill All Purpose Gluten Free flour 

 1 cup minus 2 tablespoons Bob's Red Mill Tapioca flour 

 1/2 teaspoon salt 

 2 teaspoons baking powder 

 2 eggs, beaten 

 1 tablespoon oil 

 2 teaspoons lemon juice (you can substitute lime juice) 

Topping (optional but recommended) 

 Thinly sliced shallots or garlic 

 Cumin seeds 

Recipe 

Mix all the dry ingredients in a large bowl. Stir all the wet ingredients. Now make a well in your flour 

and pour in the wet ingredients. Knead till you achieve a smooth and soft dough that doesn't stick to 

the bowl. If you cannot bring the dough together at all, add a couple of tablespoons of warm water 

and try again. If the dough is too wet, add another tablespoon or two of the gluten free flour. Smear 

some oil all around the ball of dough also helps to work with it. I also recommend slightly oiling the 

cutting board, rolling pin and your hands as the dough is quite sticky. Divide the dough into 8 equal 

portions. These naans are about half the size of the regular ones. 

Smooth out each ball of dough and flatten in your palms before placing on the board. Roll out gently 

and stop when you have a 3 inch circle that is about a centimeter thick. This is a good time to 

sprinkle your toppings on. Continue rolling out gently until you have a 5 inch circle. Instead of 

rolling it out all the way, I personally found it easier to simply pick up the naan half way and stretch 

it out like pizza dough by rotating it in the air like a disc. If your dough is too stretchy though, it 

might mean a very long naan! Try it both ways a couple of times and I think you'll get the hang of it. 
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Roll out all the naans at least mid way and cover with a slightly damp towel. Spread high heat oil on a 

cast iron skillet. Heat over medium heat till it just starts smoking. Have some oil on hand as you will 

need to smear a teaspoon of oil in between batches. 

Once the skillet is ready, gently place 2-3 of the naans depending on the size of the skillet. I like to 

put the side of the naan down that does not have the toppings. In a few seconds, you should see the 

bubbles forming. This is a good sign. Turn over the naan and let the other side cook when you see a 

few dark spots. After a few minutes, you might need to lower the heat slightly if your skillet starts 

smoking too much. Make all the naan and place in a single layer on a plate and cover. Once all of 

them are done, smear them with some olive oil, butter or ghee. I like to use ghee (clarified butter), 

since it has great flavor and with the dairy solids removed, I can eat it. 

 


