
These are special layered parathas that are served 
in big family feasts and are commonly served in all the 
old traditional Mughlai roadside restaurants in Calcutta. 
There are two ways of rolling these parathas—it is 
probably worth trying both methods and seeing which 
one turns out better! The paratha is made with enriched 
dough, usually using ghee. If you are vegan you can 
replace the ghee with oil.

300 gms white unbleached flour

1/2 teaspoon baking powder

1/2 teaspoon salt

1/2 teaspoon sugar

3 tablespoon melted ghee or unsalted butter 

(oil can also be used)

180 ml of warm water

Additional 2 1/2 tablespoon of unsalted butter

Extra flour for dusting

Ghee/oil for shallow frying
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Making the dough:
1.   Mix the flour, baking powder, salt and sugar.
2.   Add the 3 tablespoons of ghee/unsalted butter/

  oil and mix—the flour will resemble breadcrumbs.
3.   Add the hot water and knead into a medium stiff dough. 

  Knead for 10 minutes until the dough becomes smooth and silky.
4.   Cover and let the dough rest for 1 to 3 hours.

Forming the Parathas:
1.    Divide the dough into 8 equal parts and form into patties.
2.   Dust each patty with flour and roll into to a 7 inch diameter.
3.   There are two ways to make this layer paratha. For both methods, 

  the patty will need to be rolled into a 7 inch diameter circle.

a.   Method 1: Using a sharp knife and cut from the middle of the circle to 
the end. Roll tightly from the cut to make a cone. Place the large end or 
base on the work surface and press down to form a patty (this time with 
layers).

b.   Method 2: Roll out the 7 inch diameter circle. Starting with the end 
closest to you, make small pleats like a paper fan and fold until you get 
a long piece of pleated dough.
Curl the pleated dough into a circle to make a patty. Once all patties are 
made, leave them covered to rest for 2 hours. Patties can be 
refrigerated for up to 24 hours. If refrigerating, remove the patties 10 
minutes before you roll them out. Dust the patties with flour and roll 
into a 6 inch diameter. Roll all 8 patties and separate them with 
parchment paper to prevent sticking.

Cooking your Parathas:
1.   Pour ½ inch of ghee/melted butter/oil into a shallow saucepan 

  on moderate heat. Slip in the paratha and keep the bread below the 
  oil surface with 
  a slotted spoon—this will help the paratha cook.

2.   Fry each side for 2 minutes until the surface is crisp and brown.
3.   These parathas taste best when freshly-fried. (Often that is hard to do when

  entertaining, so parathas can be cooked in advance and cooled in a box.)
4.   When ready to serve, wrap each paratha in kitchen paper and then again

   with foil. Heat in a medium pre-heated oven for 15 minutes.

METHOD
(serves 8)




