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Basic White Bread

Ingredients
Makes: 1 loaf
Preparation time:20 minutes + proving + 30-35 minutes baking

450 g (1 lb) strong white flour, plus extra for dusting
25 g (1 oz) butter
1 tsp sugar
1 tsp salt
1 tsp fast-action dried yeast
300 ml (1/2 pint) hand-hot water

Method
Put the flour in a large mixing bowl and rub in the butter. Stir in the sugar, salt and yeast. Make a well in the
centre, pour the water in all at once and mix well to combine the ingredients. After a little while, it is easiest to
dispense with the stirring utensil and use your hands to bring the dough together.

Turn out on to an unfloured surface and knead the dough, it will take about 10 minutes for it to lose its craggy
appearance and take on a silky smoothness.

Place the dough in a large plastic bag that has been lightly oiled. Seal allowing plenty of room for the dough to
expand and prove in a warm place for about 1 hour or until doubled in size. Alternatively, place in a large baking
bowl and cover with clingfilm and leave to prove.

Grease a 2 lb loaf tin and dust with flour.

Knockback the dough for 2-3 minutes, making sure that all the air is dispelled. Shape into an oblong by putting
both hands under the dough furthest away and bringing it towards you, folding it over the rest of the dough. Push
down to seal the edge nearest you. Give the dough a quarter turn and repeat until you have a smooth-shaped
oblong. Lay it in the prepared tin, seam side down. Cover and leave to prove until doubled in size (approx. 45
minutes).
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Preheat the oven to gas 8/230◦ C/210◦ C fan.

Using a sharp knife make a 1 cm deep cut down the centre of the loaf. Dust liberally with flour.

Bake for 30-35 minutes. Remove the bread from the tin and transfer to a cooling rack. The loaf should sound
hollow on the bottom when tapped.

Tip: If you want a crisp crust, remove the loaf from the tin when baked, place on a baking sheet and return to the
oven for a further 5 minutes.

Suitable for freezing!

Recipe from the Women’s Institute book Bread by Liz Herbert; Simon & Schuster: London, 2009


