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Introduction
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Ever since I was a child baking with my mother, I was fascinated by the magic of baking. How is it that the three main ingredients of almost all things baked, sugar, butter and flour, can you make so many different things -cakes, scones, biscuits, pastry, & breads? The list is almost endless and it is only subtle variations in the quantities used, the way they are prepared and then mixed with other ingredients, that makes a world of difference in the finished product. Be it a light fluffy sponge cake or a dense chocolate torte, it is only the baker’s artistry that makes the difference.


Many people are baffled by baking for just this reason and can be reluctant to bake for fear of getting it wrong. However whatever the science behind it may be, with clear instructions and a little attention to detail anyone can bake delicious things. This little book of Great British Baking is both a starting point for novice bakers as well as an inspiration for more experienced cooks to get back into their pinnie and, maybe, try something different.


In selecting the twenty recipes for this book, I have tried to include something that will appeal to everyone as well as representing a broad spectrum of sweet and savoury items. Each recipe is clearly laid out and explained step by step to make what we hope will be a foolproof guide.


Happy baking!
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Now it’s my children who are fascinated by the magic of baking!

















Chapter 2. BREADS & SAVOURIES





BASIC WHITE BREAD


Ingredients...


Makes a 2lb loaf


1 egg


1 egg yolk


200ml (7 fl oz) luke warm water


500g (1lb 2oz) strong white flour


1 tsp salt


2 tsp sugar


1 tsp easy-blend


dried yeast


25g (1oz) butter


Sunflower oil (for greasing)


Preparation...


Pre-heat your oven to 220°C (425°F) Gas Mark 7, and lightly grease a 900g (2lb) loaf tin.


Equipment needed...
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Large Mixing Bowl


Medium Mixing Bowl


Small Mixing Bowl


Pastry Brush


Tea Towel


2 lb Loaf Tin


Cooling Rack


Method...
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Place the egg and egg yolk in a bowl and beat lightly, and add enough lukewarm water to make it up to 300ml (10 fl oz), and stir.
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Put the flour, salt, sugar and yeast into a large bowl, add the butter.
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Rub the butter in with your fingertips until the mixture resembles breadcrumbs.
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Make a well in the centre and add the egg liquid and mix until to a smooth dough.
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Lightly flour your work surface and turn out the dough, and knead well for about 5-10 minutes until smooth.
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Shape the dough into a ball and place into a mixing bowl greased with oil.
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Cover the bowl with a damp cloth and leave to rise in a warm place for about 1 hour, until the dough has doubled in size.
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Knock down the dough, then turn out onto a lightly floured work surface and knead for 1 minute.
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Shape the dough to the same size as the tin, place it inside, cover and leave to rise for about 30 minutes until double in size.
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Put the tin in the preheated oven and bake for 30 minutes until golden. Turn out onto a wire rack to cool.





Then enjoy!


TIP: To make sure the bread is cooked, carefully turn the loaf out of the tin, tap the base with your knuckles – it should sound hollow.
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PLAITED POPPY SEED LOAF


Ingredients...


225g (8oz) strong White Flour


1 tsp salt


2 tbsp skimmed milk powder


1 tbsp caster sugar
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