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Easy Brown Bread

Ingredients
Makes: 1 loaf
Preparation time:15 minutes + proving + 35 minutes baking

300g (10 oz) strong white bread flour
300 g (10 oz) strong wholemeal bread flour
25 g (1 oz) white vegetable fat or sunflower oil
1 ¼ tsp salt
1 ¼ tsp sugar
1 ¼ tsp fast-action dried yeast
375 ml hand-hot water

Method
Grease a 2 lb loaf tin.

Combine the flours in a large mixing bowl. Rub in the fat and stir in the sugar, salt and yeast. Make a well in the
centre (if using oil add at this stage) and pour in the water. Gradually incorporate the dry ingredients mixing to a
dough. Use your hands to bring the last crumbs together.

Turn out on to an unfloured surface and knead for about 5 minutes until smooth.

Shape the dough 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. Using a sharp knife
make a cut down the centre of the loaf. Place the tin in an oiled plastic bag /or bowl covered and prove in a warm
place until doubled in size
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Preheat the oven to gas 8/230◦ C/210 ◦C fan.

Bake for 30-35 minutes. If your baking tin is high and short, place the loaf one shelf below the centre of the oven.
Longer, shallower loaf tins should be baked on the middle shelf.

Turn out onto a wire rack. The bottom should sound hollow when tapped.

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


