Pooris (pronounced poo-ree)

Deep-Fried Whole Wheat Indian Bread

Makes approximately 12 five-inch round breads

3 tablespoons ghee (a nut-flavored Indian butter oil) made from 1 stick (1/4 pound) unsalted butter (recipe follows)

2 cups whole wheat flour

1/2 teaspoon salt

1/2 to 1 cup lukewarm water (110° to 115° F.)

Vegetable oil for deep frying

Make the ghee: 

Ghee is a slow cooked butter in which the water in the butter is evaporated off leaving the milk solids on the bottom of the pan and the pure fat on top.  The taste is nutty, and adds a great deal of flavor to many Indian foods.

1. In a heavy saucepan, melt the stick of butter over medium heat until it melts.  It should not brown.

2. Turn the heat up until the butter boils and is covered in foam.  Immediately turn the heat down to the lowest setting.

3. Simmer the butter for approximately 45 minutes or until the milk solids have settled to the bottom of the pan and become brown.  The top layer should be clear.

4. Pour the clear layer into a sieve lined with cheesecloth set over a small bowl.  The ghee should be completely clear.  Set aside.  You will need only 3 tablespoons of ghee, so reserve for another use.

Make the puris:

1. In a medium bowl, combine the flour, the salt, and the 3 tablespoons of ghee.  Stir them together until the mixture looks like oatmeal.  

2. Making a well in the center of the flour mixture with your fingers and gradually pour only 1/4 cup warm water into it.  Blend it into the flour using a spoon.

3. Keep adding small amounts of water, 1 tablespoon at a time, until the dough can be gathered into a firm ball.

4. Place the dough on a smooth work surface and knead it until it becomes smooth and elastic, about 7-8 minutes.

5. Place the dough back into the bowl.  Cover it with a damp kitchen towel, and let it rest at room temperature for approximately 30 minutes.

6. Pour 3 cups of vegetable oil into a large 12-inch skillet or deep fat fryer and heat until it reaches 350° F.  Use a deep fat thermometer to make sure of the temperature.

7. Cover a cookie sheet with several layers of paper towel and set aside.

8. Using a dough cutter, cut the dough into 12 equal pieces.  On a floured work surface, using a rolling pin, roll each piece into a circle that is 5 inches in diameter.

9. Gently, lay one of the puris into the hot oil.  It will puff up.  Fry for one minute and gently flip it over and fry for another minute or until both sides are golden brown.

10. Drain the puris on the paper towel lined sheet pan.  Repeat frying the remaining circles of dough.  Serve warm.

