This week, let’s fillup on...
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BREAD

INGREDIENTS (MAKES 1 LARGE LOAF)

1% mugs of plain flour,
plus extra for dusting
Y tsp bicarbonate of
soda

Y isp salt

1tsp black pepper

% mug of 0% fat natural
yoghurt

1tbsp vegetable oil

Makingbread doesn’thave tobe
difficult or time-consuming! Thisis the
easiest way to make afresh,homemade
loaf - andit’s super speedy too.

METHOD

Pop the ovenonati80C. Placealltheingredientsinalargebow!  Lightly dustabakingtray withalittle
[making sure to use the same sizedmug  flour. Then, using floured hands, shape
tomeasure the flourand yogurt] then the doughintoalongloaf shape and
use aspoon to mixitall together until place thisonthe baking tray. Using a
you have asoftdough. sharp knife, cuta criss-cross on the top,

about % of the way into the loaf. Finally,
dustalittle extra flour onthe top of the
loaf.

04 0S

Bake the bread in the hot oven for 45 Thisbreadis great sliced up and used
minutes untilgoldenbrown. Oncethe  forsandwiches, toastor with soup!
loafis cooked, remove it from the oven

and turnitupside down so you cantap

the base - it will sound hollow when

it'scooked. Leaveitasidetocool,ona

rackif you have one.
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