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Plain Quick Bread Recipe. 

Ingredients:

650g bread flour
1 teaspoon sugar
15g dry yeast (+ water to activate)
approx. 1 pint luke warm water
1 teaspoon salt

Method: (for rolls)

1. Put flour and salt into bowl and mix.

2. Make up 150mls of water (50mls boiling, 100mls cold) and dissolve sugar.

3. Sprinkle 15g of dry yeast into water and sugar solution and whisk thoroughly.
Leave in a warm place until the surface is covered with about 2cms of froth  - about 10 - 15 mins.

HINT: if you can, put it above a warm radiator as it will work quicker. 
(You can be washing up what you've used in this time too)

4. Whisk again and add to bowl of flour.

5. Add luke warm water bit by bit until the mixture has formed a dough

6. Knead for 10 minutes

7. Shape into rolls, cover with a cloth and leave for 15 minutes 
(HINT: again, you could be washing up)

8. Bake in the oven at 180°C for approx. 20 minutes or until golden on top and the roll sounds hollow.

(For a loaf of bread, it's best cooking at 140C for approx. 45 minutes)
