October 2020 Recipe of the
WMonti

Makes: 2 x 4509 loaves Approximate cooking time: 40-45 minutes
Ingredients Equipment
3 cups (425¢g) wholemeal flour 2 x 450g loaf tin
10 tablespoons (75g) white flour Scales (not essential)
2 teaspoons baking soda Teaspoon
1 teaspoon salt Tablespoon
1 tablespoon unsaturated oil, eg rapeseed, Table knife
sunflower or corn oll Large bowl
600ml buttermilk Wire cooling rack
Tea towel

Pastry brush or kitchen roll

Method

y
2

Preheat the oven to 190°C, Gas Mark 5.

Brush 2 x 450g loaf tins lightly with unsaturated oil and sprinkle with wholemeal
flour, making sure they are well coated.

Place the wholemeal and white flour, baking soda and salt in a bowl and mix well.
Make a well in the centre of the flour and add the oil.

Add the buttermilk and mix using a table knife, until all ingredients are combined
and no loose flour is left.

Divide the mixture evenly between the two loaf tins and press well into the
corners.

Bake for 20 minutes at 190°C, Gas Mark 5, then reduce to 160°C, Gas Mark 3
and cook for a further 20—25 minutes.

Remove from the tins and cool on a wire cooling rack, covered with a damp tea
towel.

Slice when cold and serve lightly spread with your choice of margarine, low-fat
spread or butter.

Recipe from: Cook it!

Feedback & comments to: cookit@southerntrust.hscni.net

74

The Cook it! recipes Cook it! i



stephanie.mccann
Text Box
October 2020 Recipe of the Month

stephanie.mccann
Text Box
Recipe from: Cook it!
Feedback & comments to: cookit@southerntrust.hscni.net 





