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Shape the kneaded dough into a good firm
ball again. Place it back in the bowl and
ask an adult to cut a cross in the top with

a sharp knife. This will let the &o:m? rise,

Things gou will need,  dngredients fovthe bread

y N A big bowl * 750g or 7% ¢ whole grain or or “prove’. Cover the bowl with a damp
¢ A cloth to cover the bowl whole meal bread flour cloth and leave it in a nice warm place
* A baking sheet or two small ¢ 400ml or 1% ¢ warm water ; to rise for about an hour and a half, The
loaf pans e 2 tsp dried yeast : dough is ready when it has doubled in size.
* Olive or vegetable oil e 1 tsp flaky or small sea salt
* A helpful adult i
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Lightly grease the baking sheet/loaf pan.
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How e make youwr bread
1 Stirring

Put the flour, yeast and salt

an 7 % '
intoabowl NN akemholeln Ask - | @/ 7 5 Baking -

When your oven is hot enough, and the

When the dough has risen, place it on the
sheet/pan and mrmvm it into loaves. When
you have shaped your bread, turn on the
oven for 15 minutes to heat up to 200° C
or 400° E. While the oven heats up,
the dough will rise again — this is

%

called the “second prove”.

the pile of ingredients. Pour the

warm water (this should be body dough has risen again, bake the loaves

temperature) into the hole bit by for around 30 minutes (20—25 minutes
bit, and stir the mixture with your A\\ul.\ for rolls). When they are golden brown
fingers, until you have used up all the 2k —ﬁu—aw&uﬁ and look yummy, the loaves should be

water and have a slightly tacky dough. Knead the ball of dough just like the done. Lift them carefully up out of the

little red hen does. On a lightly-floured
surface, knead the dough by pulling
the dough outwards and then pressing
it back into the middle of the ball with
your knuckles. Keep doing this until
ﬂrﬂ &Or—m—ﬂ woo—ﬂm mEOOH—H. \H.rmm mrosrﬂ

take about five minutes. You can add

tins and tap them on the bottom. If the

bread sounds hollow then it is ready.

B a little more flour to stop the dough
' being too sticky. When the dough
is smooth, keep kneading it for
another five minutes.
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