
Mary hopes you enjoy this special family recipe. 

Chapatis make a great accompaniment to any curry.



In a large mixing bowl, add flour, salt, 3 tbsp oil and 

350ml water. Stir until the salt dissolves.

Mix well and keep adding the remaining water until dough 

becomes soft.

Knead the dough for 10-15 minutes, adding more flour 

if needed.

Divide into 10-12 equal portions and roll each into a 

ball. Arrange them on a flat surface, and then cover with 

cling film. Leave to rest for 10-15 minutes. 

Dusting the work surface with flour to prevent it sticking, 

take a dough ball and roll out until around 2.5mm thick. Try 

to maintain a circular shape if possible. Brush oil on top and 

repeat process for all of your dough balls. 

Heat a non-stick frying pan on medium heat, then place the 

flat chapati oil-side down in the pan. Brush the side facing 

upwards with oil.

After about 1 minute, check the bottom of the chapati - if it is 

golden brown, and the top is translucent, flip it over.

After a further 30 seconds, remove the chapati from the pan 

and serve.


