Year Eight
GARLIC BREAD

Ingredients

250g strong bread wholemeal flour

1 level tsp salt

15g polyunsaturated margarine

1 sachet dried yeast

125ml warm water

2 cloves of garlic peeled and chopped

1 tbs mixed herbs.

Method

1. Light the oven to Gas Mark 8 or 250C.

2. Put flour into a bowl, add the salt and rub in the margarine.  Stir in the yeast.

3. Add the chopped garlic and herbs.

4. Measure warm water into a jug.

5. Slowly add water to the flour mixture until a soft dough is formed.

6. Turn onto a floured work surface and knead thoroughly until smooth.

7. Shape into bread rolls (see diagrams below) or place into a loaf tin.

8. Place in a warm not hot place to rise for about 15mins.

9. Bake for about 40mins until golden brown and risen.

Optional – Lightly top with grated cheese just before it is completely cooked.
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