eraded bread § O
breaktast or snacking
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500g wholegrain flour

or 400g gluten-free flour and 100g rice flour (gluten-free)

1tsp salt

300ml milk

or 250ml milk (gluten-free version)

20g baker's instant dried yeast or fresh yeast
50g butter

1egg

Retipe:

In a mixing bowl, mix the flour and salt,
then make a well in the centre.

Warm the milk, dissolve the yeast
in the milk and pour into the well.

Melt the butter and add to
the milk and yeast mixture.

Beat the egg, set some aside
and pour the rest into the mixture.

Knead the mixture until the dough
becomes smooth and elastic.

If the dough sticks to your fingers
too much, add a little flour.

Shape into a ball. Cover the bowl with
a damp cloth and leave to double
in volume at room temperature.

After 1.5-2 hours,
pre-heat the oven to 200°C
and knead the dough again.

Cut the dough into 3, form 3 strands
and make the braid.

Leave to rest for another 15 min, then
brush the rest of the beaten egg over the
braid.

Bake in the oven for around 45 min
or 35 min for gluten-free.

Test whether it's ready
by tapping the underside of the braid.
When ready, it will make a hollow sound.
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