Bread Recipe
Ingredients

325g of bread flour (wholemeal or white)

1tsp salt

½ tsp sugar

½ tablespoon of vegetable oil

½ tablespoon of yeast

200ml of warm water (65ml boiling, 135ml cold)

Method

1. In a warm bowl, mix flour, salt, sugar and the yeast.

2. Add the oil and rub the entire mix together with your finger tips.

3. Add warm water and mix the ingredients to make dough.

4. For 10 minutes, knead the dough on a warm surface or keep it in the warm bowl and kneed it within the bowl.
5. You can make 1 loaf of bread by putting the dough into a warmed 450g bread tin.

6. You could make smaller rolls of bread (using 50-75g, maximum 9 balls) by dividing the mixture and placing rolls on a baking sheet.

7. Leave the loaves or rolls to rise in a warm place for 60 minutes or until the dough has doubled in size.

8. Place in the middle of a preheated oven at 230ºC (450ºF, Gas mark 8).  Bake for 25 to 35 minutes (15 min for rolls).  
9. When baked remove from the oven and tins, placing on a wire tray.

