
Recipe

Shopping List

Ingredients Have it Quantity

Strong white flour

Fast action yeast

Salt

Butter

Basic bread recipe

Recipe serves Prepared for

8 16

Ingredient Amount Scaled amount

Strong white flour 350 g 700 g

Fast action yeast 1 tsp 2 tsp

Salt, softened 1 tsp 2 tsp

A knob of  butter 20 g 40 g

Water - tepid 225 mL 450 mL

Once you have mastered how to make a simple bread 
dough you will be able to make so many things with it. 

You could turn it into rolls, pretzels, breadsticks and 
dough balls. 

The benefit of  making your own bread means you will 
not only save money but you will have learned a valuable 
skill. 

This dough could even be turned into pizza dough, just 
add some olive oil and try it out!

 Instructions
1. Place the flour, salt, yeast and butter into a food 

mixer and fix on the dough hook attachment. If  
making the bread by hand place all the ingredients 
into a large mixing bowl. 

2. Add in half  the water and mix using your hands or 
the food mixer. Add in the rest of  the water and with 
your hands or using the mixer, combine until dough  
starts to come together. 

3. Once the dough has turned into a ball, knead it on a 
lightly floured surface or in your food mixer for 10 
minutes until the dough becomes soft and stretchy. 

4. Place the dough into a bowl and cover with a tea 
towel for 1&1/2 hours to rise. 
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towel for 1&1/2 hours to rise. 

5. After 1&1/2 hours knead the dough for another 
minute then shape it either into a round ball and put 
it onto a baking sheet lined with baking paper or 
place it in a greased loaf  tin 

6. Allow the dough 30 more minutes proving (rising) 
time and turn the oven to 200 degrees 

7. Score a couple of  slashes onto the top of  your loaf  
and dust with flour before baking in the pre-heated 
oven for 30 minutes 

8. Let the loaf  cool on a wire rack before slicing
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