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Prep. Time: 107

SOda Bread Cooking time: 3093

Makes 1 loaf

Ingredients Steps:

Wholemeal Flour ~ 170g 1. Stir the vinegar into the milk and
_ leave for 5-10 minutes until
Plain Flour 170g
curdled.
Salt %2 teaspoon 2. Preheat the oven to 200 °C.
Baking Soda Y, teaspoon Add the wholemeal flour, plain

flour, salt and baking soda into a

bowl and mix well.

Form a well in the center of the

bowl, and add the milk, mixing

with your hands until a soft dough

is formed.

4. Knead the dough briefly on a
lightly floured flat surface.

5. Form a ball with the dough, flatten
slightly, place on a lightly floured
baking sheet and cut a cross on

Milk 290ml

Vinegar 2 tablespoons 3

Tips the top.
7¢ If you would like a softer 6. Bake for 30 minutes or until
sweeter bread, add a tablespoon browned. The bread should make

of sugar to the flour mixture in a hollow sound when tapped on

step 2

P the bottom when done.
¥¢ Add raisins or nuts in step 3 7. Serve warm or leave to cool on a
before pouring in the milk for a wire rack.

fruity bread!
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