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INTRODUCTION

Chapatti is very common food
stuff in the world. It could be termed as a-flat and well compacted
bread. However, the easiest to cook chapatti does not have yeast.
Some people add a little baking powder to soften the content and in
other cases bicarbonate soda if milk is used to knead the dough.
Chapatti can be made from whole wheat flour or sifted flour. The
most nutritious though, is made from the whole meal. Sometimes the
cook can knead the dough from a mixture of maize flour, wheat flour
and sorghum. In this book, we shall be dealing with sifted flour
chapatti. Chapatti is usually served in many occasions in Africa
considering that not many families plant the wheat. In most homes,
even where wheat is planted, it is rare to find a family who does
not buy the sifted flour from the supermarket. In many
celebrations, you are bound to encounter chapatti and stew. It is
not difficult to prepare Chapatti, but one needs practice in order
to get the right consistency of the dough and the balance of
additives that will add flavor.

CHAPATTI

Ingredients:

3 cups flour

1 1/2 cups warm water

Salt

Sugar

Oil

Egg (optional)

Baking powder (optional)

Preparation

Add flour to a large bowl and add a
little salt and sugar then add half a spoonful of baking powder.
Too much sugar will make it as sweet as cake but will taste
horrible; too much salt will render your chapatti unpalatable. Mix
the dry ingredients well. Add the egg and mix. Now add the water
and mix to form smooth dough. Knead it and if it is too sticky
sprinkle a little more flour and continue to knead until it ceases
to be extremely sticky. Add oil to the dough and continue kneading
until the oil is evenly spread and the dough does not stick to the
hands.
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The Ready dough in
the kneading bowl
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Dough ready on the
rolling board

You will end up with a lump that looks
like above. If you poke your dry finger and the content does not
come up with your finger then the consistency is right. Remember
that if it sticks to your finger, then it will stick to the rolling
pin.

Using a knife, cut the dough into big
handfuls that when rolled can create big circular flat dough. These
you will first roll into firm balls and set them aside by the
rolling place or board.
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Dough rolls ready for rolling and
cutting
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Dough rolls spread and spiraled into
right sizes

Now roll the cut out dough into big
circular chapattis. Once done, cut the circular dough/chapatti into
one and half inch thin strips. Now put some oil one your thumb and
roll the strips, one by one around your thumb. When you finish with
one strip, pull it out of your thumb and set it aside, it should
give you some form of flat spiral

[image: tmp_390d2ea85ec04872740c15a55c465f7a_SzfSPP_html_m4de0499c.png]

Cutting the dough for
spiraling
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Rolling the dough into
spirals

Once you have spiraled all your dough,
now you are ready to start cooking the chapattis. Get your pan
heated, does well on a thick pan. The pan should be heated hot then
the fire is reduced to maintain the heat. Too much heat will render
your chapatti dry. Set aside a hot pot that has a lid, this will be
your receptacle. If you don’t have a hot pot, a polyethylene bag
will do. After removing that chapatti from the fire, the gluten
will continue to cook in the hot pot from the heat the chapattis
have. The best chapatti to eat is the one that has stayed in the
hot pot for at least half an hour. Also, get ready the cooking oil
to pan-fry/cook the chapatti. A table spoon to scoop oil and spread
round the pan
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