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[Ingredients: [Youwdineea:
5009 sirong flour Weighing scales
205 butter Measuringjug
1sachet (7g] yeast | [Maing bowt
1tspsalt Seve

300mi warm water Mbing spoon

1. Preheat the oven 1o 210°C.

2. Measure outhe flour and sieve info a large mixing bow.
3. Add the sait, yeast and buter.

4 Mix the ingredients together

5. Create awel in the centre of the ingredients and pourin the
water (the water shouid be siightly warm. not hof)

5. Mix the ingrecients together with o spoon unfil sighily blended.

7. Knead the mixiur with your hands unti @ dough & created. Tris
‘may be sficky ot fist but shouid become softer once al the flour s
mixedin.

8. Put the dough on a clean work surface and knead for 510
minutes.

5. Place dough back in the bow! and leave in & warm place for
‘approxmately 1 hou or unfi ine dough has doubled in sze.

10. Grease the baking fray so the bread won't sfick.

11. Arange the breadinto rols and place on the baking fray.

12. Plac in the oven and bake for around 15 minutes or unfi ine.
bread s golden.

13.Take out of he oven and place on a wire rack 1o cool.





