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WALK through the door of Dandy
Naan bakery, and the first thing that
hits you is searing radiation.

Then it is the sheer enormity of the
250 degrees Centigrade gas-fired oven
hat looms as large as a bus.

Within its space-age cavern, the
urnace bakes Iranian sangak bread on
, slow-moving turntable in three min-
ites.

Co-owner Mohammad Musawi
says no other bakery in Melbourne

- than word-of-mouth.
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Saeed Musawi with the finished bread. 125968

The bread derives its name, which
translates to “little stone”, from its tra-
ditional cooking surface. It has long

cooks sangak - a generously-propor-
tioned naan-like flat bread with a peb-

tandoori-style oven.
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