Ingredients

500g Spelt Flour, plus extra for dusting e 300ml Tepid Water
10g Salt ¢ Olive QOil for kneading
10g Instant Yeast and oiling the tin

30g Buitter, softened

Method

1.

Add flour to a large bowl, salt on one side and yeast on the other. Add the butter and three-
quarters of the water, mixing with your fingers. Continue to add the water until you've picked
up all the flour from the sides of the bowl. Use this mixture to clean the sides of the bowl
and continue until you have formed a rough dough.

Because spelt flour has less gluten the dough must be kneaded for at least 10 minutes by
hand.

When the dough is smooth, put it into a large oiled bowl. Cover with a tea towel for at least
an hour but 2 or 3 hours is fine as long as it has doubled in size.

Brush a 1KG loaf tin with olive oil or butter.

When the dough has rested, tip it out onto a lightly floured surface. Fold it inwards
repeatedly until all the air is knocked out. | found it myself being extremely firm and almost
kneading it again as it took a while to get all the air out. Then make an oblong shape with
the smooth side on top and crease on the bottom. Place into the loaf tin smooth side up.

Place tin in a plastic bag or cover with oiled cling film and leave to prove for one hour until
the dough has at least doubled in size. Meanwhile, heat your oven to 220C and put a
roasting tray in the bottom.

Dust the proved dough with a little flour and make diagonal slashes across the top. Fill the
roasting tray with hot water to create some steam (helps develop the crust). Bake the bread
in the oven for 30 minutes or until cooked through. Check by tipping out the loaf and
tapping the bottom to see if it sounds hollow. Allow to cool on a wire rack.

Notes

| found that the bottom of the loaf was a little pale without a firm crust so | put the loaf back in the oven for 5
minutes without the tin and it worked a charm.

Nutrition: per serving

Kcal Fat Saturates | Carbs | Sugars | Fibre | Protein Salt
415 169 69 38g 89 49 319 19




