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Quick Brown Bread
Bowl 1 

250g brown or wheatmeal flour

1 tea spoon salt

½ tea spoon sugar

12.5g lard or polyunsaturated margarine

Bowl 2

12.5g fresh yeast (1/2 oz)

125 ml lukewarm water

Rub fat into flour.  Cream yeast with a little of the water until it forms a liquid.  Add remaining water.  Mix bowl 1 and bowl 2 together using a round bladed knife to give a soft elastic dough (add more water if necessary).  Flour hands and surface and knead dough to develop the gluten.  Knead smooth for 5 - 10 minutes.  Shape into Loaf tin. Cover with a damp cloth and leave to rise in a warm place for 15 – 20 minutes.  Cook 450F, 250C. Gas 8 for 20 –25 minutes until bread sounds hollow when tapped on the base.  

Shape can be loaf or Coronet or rolls.  Work as above until ‘shape’  Rolls – roll dough into sausage, cut into eight.  Shape the eight rolls place on floured tray cover the a damp cloth and leave to rise for 15 – 20 minutes.  Glaze with a little milk and cook for 15 minutes until bread sounds hollow when tapped on the base.  

Coronet - roll dough into sausage, cut into six.  Shape into rolls and place into position in a greased sandwich cake tine, cover with a damp cloth and leave to rise for 15 – 20 minutes.  Glaze Sprinkle with poppy seeds and cook for 20 -12 minutes until bread sounds hollow when tapped on the base.  

History

The importance of bread cannot be over stated.  An account by Peter Brears on the expenditure of a lead mining family of four (two children) in 1842 is Bread, two stones 4s 0d; Potatoes, one peck 6d; Bacon 2 lb 1s 4d; Coffee 2oz 2d; Sugar 1lb 8d; Milk 7d; Butter half pound 6d. Total 7s 9d

Where to buy ingredients

Any supermarket.
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