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Indian Breads Explained: From Naan to Roti and
Beyond
Indian cuisine is renowned for its vibrant flavours, and no meal is truly complete without the

perfect bread. From soft and fluffy naan to the crisp and versatile roti, Indian breads are a
cornerstone of traditional meals. For food enthusiasts exploring restaurants in Harris Park,

understanding the variety of breads can enhance the dining experience and make pairing with
curries, dals, and other dishes more enjoyable.

Naan — The Soft, Fluffy Favourite

One of the most popular Indian breads, naan, is leavened and traditionally cooked in a
tandoor, or clay oven. It has a soft, pillowy texture, often brushed with ghee or butter for extra
richness. Naan comes in several variations, such as garlic naan, cheese naan, and stuffed
naan, each offering a slightly different flavour. Its tender texture makes it perfect for scooping
up creamy curries and gravies.

Key Features of Naan

» Made from refined flour (maida)

e Leavened with yeast or yoghurt

e Soft and chewy texture

» Often served brushed with butter or ghee

Roti — The Everyday Staple

Roti is an unleavened bread made from whole wheat flour (atta) and is a staple in Indian
households. It is cooked on a flat griddle known as a tawa, giving it a slightly charred flavour.
Roti is lighter than naan, making it an ideal accompaniment to both dry and saucy dishes.
Many diners in restaurants in Harris Park enjoy roti for its simplicity and wholesome taste.

Key Features of Roti

* Made from whole wheat flour
¢ Unleavened and thin
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» Cooked on a flat griddle
* Healthy and versatile

Paratha — The Layered Delight

Paratha is a layered, flaky bread that can be plain or stuffed with vegetables, paneer, or
spices. Its rich, buttery flavour and soft layers make it indulgent and satisfying. Pan-fried with
ghee or oil, parathas are often enjoyed with curries, pickles, or yoghurt. They are a favourite
for breakfast or brunch and offer a more decadent option compared to roti.

Key Features of Paratha

Can be plain or stuffed

Pan-fried with ghee or oll

Flaky and layered texture

Rich and indulgent

Other Popular Indian Breads

Beyond naan, roti, and paratha, there are other regional breads like chapati, bhatura, and puri.
Chapati is similar to roti but slightly thinner, while bhatura is deep-fried and fluffy, often paired
with chickpea curry. Puri is another deep-fried bread, enjoyed for breakfast or festive
occasions. Each bread has a unique texture and taste, contributing to the diversity of Indian
cuisine.

FAQs About Indian Breads

Q1: Can | find these breads in restaurants in Harris Park?

Yes, most Indian restaurants in Harris Park offer a variety of breads including naan, roti, and
paratha.

Q2: Are all Indian breads vegetarian?

Most traditional Indian breads are vegetarian, though some stuffed varieties may include dairy.
Q3: Which bread pairs best with spicy curries?

Soft and absorbent breads like naan or roti work best with spicy curries to balance the heat
and flavours.



Indian breads are much more than a side dish—they are an essential part of the culinary
experience. Exploring naan, roti, paratha, and other regional breads adds depth and
enjoyment to any meal. When visiting restaurants in Harris Park, taking the time to sample
different breads can transform your dining experience, allowing you to appreciate the full

spectrum of Indian flavours.

Asees Indian Restaurant Harris Park
97 Wigram St,

Harris Park NSW 2150

02 8201 9201
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