WILDLING TRIBE CHEFS

Roti Canai or Paratha for eating with

Malaysian Curry

Roti canai is a type of flat bread that comes from India but you can find it all over
South East Asia. It is traditionally made with ghee and is tossed and kneaded like a
pizzal people eat roti canai for breakfast with curry sauce or a special chilli dish called
“sambal” and also for a snack at any time of day. Some people have egg, onions, meat or
sweet things like condensed milk in their roti canai too

The Good Bits Food Facts

Roti means “bread” in Sanskrit

Roti Canai fills you with
energy! It is a and other ancient languages

CARBOHYDRATE and so it The people who make the rofi
can help you not to get too canai are very talented and
tired and be able to go on make lots of them very fast
adventures! Roti canai is cooked on a big flat

metal hot plate. People use lots
of il or ghee to make each one
and you can watch them spinning
and stretching the dough
Roti canai can also be eaten with
dahl (yellow lentil curry)

Chefs' Notes

Make sure you cook the roti canai
straight from the freezer, because
when they defrost they get soggy and
hard to cook! You can find the frozen

roti canai in most supermarkets these
days. They are called PARATHA







