Breads & Bascs

Bread Rolls with Seeds
Frcparation T ime: 20 minutes
StanclingTimc: 20-25 minutes
Cool(ing Time: 15-20 minutes

Serves: 15 rolls

lngrcclicnts:
e ilb 7oz/675g of wholemeal bread flour (White will give a softer roll hcgou PreFer)
e Jg dried yeast

° i tsp of brown sugar

o Fir\ch of salt

o 4 fluid 027426 ml of warm water - 1 /% hot to 2/3 cold. (Too hot or too cold and the

yeast will not activate. T he outside of tl’xejug/cup should be comfortable to l’xold)

i ths of oil

loz/25¢ of seeds. (Choose your favourites from a selection at www.notjustnuts.co.uk




Mcthocl:
o Warm the mixing bowl if it’s very cold. T!’xis will help the yeast activate.
o Flace all of the dr9 ingrec{ien’cs in the bowl.

o Add the water - do this in stages as you want the flour incorporated but don’t want it
2 Y P
too sticl(g. ]F the clough is too wet add more ﬂourl if too drg add water. However, too

much fiddling will alter the texture of the finished bread.
e Addthe oil
o Work the dough in the bowl until the dough comes clean from the sides.
e  Divide into 2 to make it easier to work with.

o F|ace dough onto a kneacling sumcacc, if using a board P|acc itona c{amp TJCOWCI ~
this will stop the board sliding around.

o Kneacl for 10 minutes - this is basica”g Punching your]cist into the middle of the
dough and Pu”ing with the other hand a corner of the dough to the centre. Kepcat,
rePcat and rePeatl Tl’lc clougl'l will clﬁange texture and become elastic and smooth.

Do the same with the remaining dough —thisis a very good upper arm exerciselll

o ]:Iatten/ ro”er~Pin the dough to about 1inch thickness. Tl’)umb rule - nail tiP to 1%

knuckle is aPProximate|3 Pinch.
° Stamp out rouncls, use a scone cutter §inc}1 size.
o Flace ona Iiglﬂtlg oiled baking tray.

o (over with a T~towel and leave in a warm Place to prove ~ that is double in size. This

will take about 20/25 minutes.
° Mcanwhilc pre- heat the oven (Gas mark 6, Z_OOC, 400f".

L4 ]Fgou also want seeds on toP of the ro”sj brush the rolls Iigl’xtlg with water or milk and

sPrian seeds on the surface. Thc dampncss heIPs the seeds stick to the toPs.



o F|ace the rolls in the oven for 15,720 minutes.
° TaP the underneath of the rolls when cooked - theg should sound hollow.

° Leave to cool.

Suggcstions:

T}‘IC FOIIS can ID@ FFOZGH S50 HOU COU]& mal(e SCVCFBI batclﬁes inone gO]

Pizza Base
FrcParation Time: 5 minutes
Stancling T ime: 70 minutes in total
Cooking Time: 12-15 minutes

Serves: Makes a 127 Pizza

lngrcclicnts:

® 90z/25 Sg of ltalian flour - this is a fine white flour named Grano Duro, however

plain white flour can be used to good effect. Wholemeal flour will give a heavier base.
o Jgof dried yeast
o Pinchof salt
* :teaspoon sugar
e i thsolive oll

e 4 fluid oz/1 25ml of warm water



Method:
e [utthe dryingredients in a bowl.
¢ Addthe oil and water.
¢ Knead the mixture for about 1 minute - the dough should be smooth and elastic.
e Addmore water/Hour if your mixture is too dry or too wet.

o Covcr the c{ough with a T towel/clingﬂcilm and leave to rest in a warm Place for»s

minutes.
e Knock back the dough - this means kneading the dough for a minute or two.
*  Youmayneed to sprinkle more flour at this stage.
o Restthe dough as Previouslg for a further 35 minutes.
o After this second 35 minute rest the dough is ready to design a pizza.

o This clougl'l will make aPProximatelg a 12inch Pizza ~you can of course divide the

clough into smaller sizes.
o Ro” out the dough ona 11’5}11:13 floured surface.
e Jransfertoa Iigl’xtlg oiled baking sheet or Pizza tray.

e Jo avoid the c{ough strctching and tearing, looP the rolled clough gently over the
ro”ing Pin and Place on the bal(ing tray.

o Frick the douglﬁ with a fork - this will stop air bubbles rising,

o (over with your]cavourite sauce and delicious toPPings such as 5un~clriec{ T omato

l’lalves, B|acl< Olives and ]:ire Roasted Red Feppers from www.not]ustnuts.co.uk

o Add oregano and basil for Havour, and a dribble of olive oil.

o The tomato sauce in a Previous recipe would make a hear’cg toPPing.



° Bal(e ina Preheatec{ oven at Gas mark 7, 225C, ‘1~§sz for 12-1 5 minutes. Tl’xe base

should be toasted and crisP.

Suggcstions:

lxcgou are divicling the clough and Frcczing for future use, roll it out into Pizza shapes soitis
reacly to use s’craigl’wt from the freezer. ]t may need a sligl’xtly longer cool(ing timejust check

that it is hot and cooked through.

And Fina"y .....

E_rjog!

www.no{justnuts.co.uk



