RECIPES FOR BREAD OVEN
Beer Bread

340 ml beer – preferably room temperature

500 g – self raising flour

1 tsp of salt

½ tsp of finely ground white pepper (optional)

1 tsp of sugar (optional)
Mix beer, flour, salt, (pepper) and (sugar) together.

Sprinkle flour onto a working surface

Knead bread mixture well till it no longer sticks to surface

Form into a loaf and place into a greased bread pan.

Nutty Beer

400 ml beer - preferably room temperature

500g – self raising flour

125g – crushed mixed nuts with sultanas, raisins or any small dried fruits pieces.

1tsp – sugar

Pinch of salt
Mix beer, flour, crushed mixed nuts, sugar and salt together.

Sprinkle flour onto a working surface

Knead bread mixture well till it no longer sticks to surface

Form into a loaf and place into a greased bread pan.

Buttermilk Bread

330ml – buttermilk

500 g – self raising flour

1 egg

Pinch of salt and pepper

Mix buttermilk, flour, egg, salt and pepper together.

Sprinkle flour onto a working surface

Knead bread mixture well till it no longer sticks to surface

Form into a loaf and place into a greased bread pan.

Buttermilk and Cheese Bread

330ml – buttermilk

500 g – self raising flour

1 egg

Pinch of salt and pepper

50g - grated cheddar cheese

Mix buttermilk, flour, egg, and cheese, salt and pepper together.

Sprinkle flour onto a working surface

Knead bread mixture well till it no longer sticks to surface

Form into a loaf and place into a greased bread pan.

TIPS: 

Always ensure bread mixture is not sticky – you can always sprinkle more flour onto your working surface and knead further.
Should your bread mixture be too dry, add small amounts of the liquid to the bread mixture, NOT more than 10ml at a time.
Buttermilk and Onion Bread
330ml – buttermilk

500 g – self raising flour

1 egg

1 Pkt of White onion soup

Pepper to taste

Mix buttermilk, flour, egg, white onion soup (dried form) and pepper together.

Sprinkle flour onto a working surface

Knead bread mixture well till it no longer sticks to surface

Form into a loaf and place into a greased bread pan.

Olive Bread

330ml – buttermilk

500 g – self raising flour

1 egg

½ tsp of salt

100 g of chopped olives
Mix buttermilk, flour, egg, chopped olives and salt together.

Sprinkle flour onto a working surface

Knead bread mixture well till it no longer sticks to surface

Form into a loaf and place into a greased bread pan.
