Basic granary bread dough (for rolls or a large
loaf)

Vegetarian

READY IN SERVINGS

CALORIES

©

162 kcal

Ingredients

I:‘ 225 g flour white

I:‘ 225 g bread flour

I:‘ 1tsp salt
I:‘ 1 tsp sugar
I:‘ 7 g yeast

[ ] 150 mi milk

I:‘ 1 eggs beaten
I:‘ 1 tbsp olive oil


https://whatsheate.com

|:| 100 ml water

Equipment
bowl
baking sheet
baking paper
oven

wire rack
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pot

Directions

Mix the flours and salt together in a large bowl, then stir in the sugar and yeast. Make a well in
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the centre of the flour and pour in the warm milk, beaten egg, olive oil and enough of the

water to form a soft, wet dough.
On a lightly floured surface, knead dough for 10 mins until smooth.

Put the dough in a lightly oiled bowl, cover with oiled cling film, then leave to rise in a warm

place until doubled in size. The dough is now ready to be shaped.

To make 12 rolls, divide the dough into 12 pieces and shape into rolls. Lightly flour 3 baking

sheets.

Place the rolls onto the sheets and cover loosely with oiled cling film. Set aside in a warm

place for 30 mins or until they have doubled in size.
Heat oven to 200C/fan 180C/gas
Brush the bread with beaten egg and sprinkle with sesame and poppy seeds.

Bake for 15-20 mins until deep golden brown and well risen.
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To make a flowerpot loaf, leave the dough to rise for about 1 hour, or until doubled in size.
Soak one large or eight small terracotta flowerpots in cold water for about 30 mins. Dry
thoroughly, then brush the inside of the pots with oil and line with parchment paper. Shape
dough into a smooth round with a roughly pointed shape at one end so it half-fills the pot.

Leave until doubled in size.
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Heat oven to 190C/fan 170C/gas



I:‘ Brush the top of the loaf with beaten egg, sprinkle with poppy or sesame seeds and bake for
45-50 mins (15-20 mins for small loaves) until golden.

I:‘ Let it sit for 5-10 mins, then take out of the pot and leave to cool on a wire rack.

Nutrition Facts
- 1IN
I pPrOTEIN 13.26% [ FAT 13.89% CARBS 72.85%

Properties
Glycemic Index:20.84, Glycemic Load:19.63, Inflammation Score:-2, Nutrition Score:5.4443478428799%

Nutrients (% of daily need)

Calories: 162.47kcal (8.12%), Fat: 2.47g (3.8%), Saturated Fat: 0.6g (3.73%), Carbohydrates: 29.12g (9.71%), Net
Carbohydrates: 28.01g (10.19%), Sugar: 1.09g (1.21%), Cholesterol: 15.19mg (5.06%), Sodium: 205.39mg (8.93%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 5.3g (10.61%), Selenium: 15.22ug (21.74%), Vitamin B1: 0.23mg
(15.67%), Manganese: 0.28mg (14.01%), Folate: 55.87ug (13.97%), Vitamin B2: 0.16mg (9.52%), Vitamin B3: 1.55mg
(7.73%), Iron: 1.12mg (6.24%), Phosphorus: 62.43mg (6.24%), Fiber: 1.11g (4.45%), Vitamin B5: 0.35mg (3.47%),
Copper: 0.07mg (3.4%), Zinc: 0.44mg (2.92%), Magnesium: 11.2mg (2.8%), Calcium: 24.Img (2.41%), Vitamin E:
0.3mg (1.99%), Potassium: 68.84mg (1.97%), Vitamin B6: 0.04mg (1.9%), Vitamin B12: O.1ug (1.71%), Vitamin D:
0.22ug (1.43%)



