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CHAPATIS
Brought to Kenya by the Indian tradition,  chap-

atis  have become a favorite staple food in East 

Africa,  particularly along the Swahili  coast  of 

Kenya and Tanzania,  accompanying many dishes.

INGREDIENTS
6 servings

•	 3 cups /  380 gr f lour

•	 1 .5 cup /  350 mL warm water

•	 1  tsp salt

•	 1  tsp sugar

•	 vegetable oi l  for frying

PROCESS
1 .  Add 3 cups of  f lour in a bowl. 

2 .  Add salt ,  sugar,  2  tbsp of  oi l  and 

1 .5 cups of  water in a separate jar/ 

bowl.  Stir unti l  the salt and sugar 

dissolves.

3 .  Add the l iquid mixture in step 2 

in the f lour bowl (step 1)  and mix 

well . 

4 .  Keep kneading for 10 minutes and 

add f lour i f  needed unti l  the dough 

becomes non-sticky.  Add 2-3 tbsp 

of  oi l  and continue kneading unti l 

the oi l  mixes well  and the dough 

is  soft .  Cover the dough and leave 

it for 30-40 minutes.

5 .  After the 30- 40 minutes,  divide 

the dough into 10 - 15 equal  parts 

making ball  l ike shapes.  Arrange 

them in a f lat surface dusted with 

f lour(Cover with a damp table-

cloth to avoid drying) . 

S I D E  D I S H

6. Dust f lour in the f lat place and 

take one of  the balls  and start 

rol l ing with a rol l ing pin to a cir-

cular shape,  brush oil  on top and 

roll  i t inwards to form a shape-

like a rope,  then create a coil-l ike 

shape and press the ball  down 

with your palm to make it f lat . 

Repeat this  process to the rest of 

the remaining balls  of  dough. 

7.  Next,  start rol l ing each of  the 

coil-l ike shape doughs with the 

roll ing pin to form a circular 

shape again. 

8.  In a hot pan,  place the rolled 

out circular chapati  and fry each 

side with l i tt le  oi l  unti l  i ts  gold-

en brown on medium heat.  Place 

your cooked chapati  in a f lat plat 

and cover with an aluminum foil . 

9 .  Repeat this  step to the rest of  the 

coil-l ike dough. 

VARIATIONS
Coconut chapatis :  Substitute water 

with coconut milk

Pumpkin chapatis :  Substitute half  of 

the water with cooked and pureed 

pumpkin

Other variations:  Add coriander,  on-

ion,  carrot. . .


