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Akki Rotti isn’t just a dish, it’s a ritual. It’s the quiet crackle of dough meeting a hot
pan, the earthy aroma of rice flour mingling with greens and spices, and the steady
rhythm of pressing it out by hand. Born from the heart of Karnataka’s kitchens, Akki
Rotti represents patience, skill, and comfort. Every home has its version soft, crispy,
thick, thin, but what never changes is the feeling of home it brings to the table.

What Is Akki Rotti?

Akki Roti (rice flour flatbread) is a popular South Indian breakfast made from rice
flour and typically mixed with spices and herbs. According to Ayurveda, when
prepared mindfully without garlic, peanuts, or potatoes, it becomes a nourishing
and balanced food suitable for Vata and Pitta when eaten warm and fresh.

How to Make Akki Rotti: The Traditional Way

� Ingredients:

1 cup rice flour (fine)
½ cup finely chopped onions/capsicum/methi/dill leaves or grated
carrot/cucumber (optional)
1 tsp cumin seeds (jeera)
1 green chilli finely chopped (optional)
2 tbsp chopped fresh coriander leaves
2 tbsp grated fresh coconut (optional)
Salt to taste
Warm water (for kneading)
Ghee or sesame oil / Groundnut oil (for roasting)

� Method:

Mixing the Dough1.
Shaping the Roti2.

Take a banana leaf or parchment paper and grease lightly.
Take a ball of dough and pat it into a thin circle using your fingers. Wet
your fingers slightly if it sticks.

Cooking the Roti3.
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Heat a tawa (flat pan). Gently transfer the roti onto the tawa.
Roast on medium flame with a few drops of ghee or sesame oil/Groundnut
oil until golden spots appear.
Flip and cook both sides till crisp edges and soft center.

Serving Suggestion4.
Serve hot with coconut chutney, coriander chutney along with Ghee for an
easy-to-digest meal.

� Ayurvedic Benefits

Strengthening & Nourishing (Balya & Brimhana)1.
Rice is grounding and building in nature. It supports body tissues (dhatus),
especially when the body is depleted or recovering.
Easy on Digestion (Laghu)2.
When served hot and fresh, akki roti made from fine rice flour is light and easy
to digest. Ideal for people with weak digestion or during seasonal transitions.
Neutral to Slightly Cooling (Sheeta Virya)3.
Rice has a mildly cooling effect, making this dish beneficial for Pitta-dominant
individuals. Balanced use of spices (like cumin, ginger) can make it suitable for
Vata too.
Satmya (Compatible to Most)4.
Rice is considered universally acceptable and rarely causes allergies or
intolerance, making akki roti suitable for almost all doshic types when tailored
with suitable ingredients.
Supports Satva (Mental Clarity)5.
When made without garlic and overly heating substances, akki roti becomes a
sattvic food that calms the mind and promotes clarity and emotional balance.

�Pro Tips from the Indian Kitchen

Use Hot Water for the Dough:1.
Mix rice flour with slightly warm for a pliable, non-crumbly dough that’s
easier to spread.

Chop Veggies Finely2.
Finely chop onions, green chilies, curry leaves, grated carrot, or dill, it
helps in uniform spreading and even cooking.

 Grease Hands and Surface:3.
Use a greased banana leaf or wet hand to press the dough thin and even.
Slight dampness prevents tearing.
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Cook on Medium Flame:4.
Let one side cook well before flipping. Cover with a lid briefly for softer
rotis; skip the lid for crispy edges.

Add Coconut for Softness:5.
A bit of grated coconut in the dough adds flavor and keeps the rotti from
turning too dry.

Don’t Let Dough Sit Too Long:6.
Fresh dough spreads better. Resting too long can make it dry and harder
to handle.

❤️ Why We Love Akki Rotti

We love Akki Rotti for its soulful simplicity and the hands-on connection it offers
with food. It’s a dish that’s shaped, not just made by palms that know how to flatten
with care and flip with instinct. Crisp at the edges, soft at the center, and bursting
with flavors of local greens and spices, every bite feels honest and grounded.
Whether paired with chutney, butter, or pickle, Akki Rotti never demands attention,
yet always leaves an impression.

� Ideal For

Traditional South Indian breakfasts
Gluten-free diets
Pairing with coconut chutney, butter, or pickle
Using seasonal greens and leftover veggies
When you want something rustic and hearty
Rainy or cozy mornings that call for hands-on cooking
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