
A history of naan 
flashcard

https://assignbuster.com/a-history-of-naan-flashcard/
https://assignbuster.com/a-history-of-naan-flashcard/
https://assignbuster.com/


A history of naan flashcard – Paper Example Page 2

The story of Naan begins many years ago in the imperial court of Delhi. The 

Sultan of ancient India in 1320 was Khusro Khan, or Nasiruddin, and he (like 

his predecessors) was used to fine dining. Chicken, peas, succulent soups 

and fruits were staples of royal feasting. When naan was introduced, it 

changed the way food was consumed. While the Sultan liked his food, he 

couldn’t keep the naan formula to himself. the fabulous recipe was bound to 

escape, bringing joy to even those that were not considered royalty. 

Soon, even the lowest of the low were indulging in the tasty treat. 

Information travels fast, and the news about naan was definitely no 

exception. Before long, many people of different countries were eating naan,

and creating dishes to accompany it. The naan recipe made it’s way to North

America with traveling immigrants, and from there its been passed down 

from generation to generation. Since the recipe made its way by mouth to 

mouth, every recipe is translated and made differently. Naan is leavened 

bread baked in a clay oven, originating from India and Southeastern Asia. 

The first record of its existence is from a journal from the 1300’s, and it 

wrote of it being served in the imperial courts of Delhi. The name Naan 

comes from new Persia, and is a generic word for bread. While naan is made 

of most of the things you find in traditional bread, but you also add yogurt or 

dahi, which makes the bread fluffier and lighter. After being carefully 

handled, it is put in a tandoori oven, which is a large clay pot that stands tall 

above the ground, and baked to perfection. This type of oven is designed to 

provide dry heat at a very high temperature; the temperature in a tandoori 

oven usually reaches 900°F. 
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The kinds of naan are as vast as the number of years it has been served. The

most common types you will find in a restaurant or grocery store are garlic 

and sweet naan. Naan is typically served with Indian food, but it can be used 

in everyday foods, or used as sandwich bread with different types of cheese 

and meats. While Naan is very popular in India and Southeastern Asia, it 

seems to have become a very widespread delicacy in the Western world. It is

so popular, that it has been used in many different food related contests, and

has been featured in the Guinness Book of World Records. 

The largest naan to be made weighed 20 lb 15 oz and was made by Loblaw 

Companies Limited in Brampton, Ontario, Canada, on 5 July 2008. The naan 

bread measured 9 ft 6 in x 3 ft 4 in. Indian restaurants have popped up in 

every country and state, making naan a staple in fine Indian cuisine. 
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