Martin’s Brown Bread 

You will need
A Large Mixing Bowl
A 500ml Measuring Jug
A Kitchen Scales
Teaspoon
Desert Spoon
Wooden Spoon
Fork
2 x2lb Bread Making Tins (Silicon ideally)
Oven Gloves
A fine metal skewer (a knitting needle works well)
A Timer (mobile phone alarm)
Fresh Tea Towel

Ingredients
1lb (450g)	Plain White Flour
1lb (450gr)	Course Wholemeal Flour
6 oz (170g)	Wheat Germ
4 oz (170g)	Golden Linseed
3 Teaspoons 	Baking Powder
3 Teaspoons 	Bread Soda 
2  Medium sized Eggs
1 Litre of Buttermilk (or Full milk if necessary)
3 Desert spoons of Honey

Steps
Pre Heat the Oven to 180’C (Fan Oven)

Starting with the Flour, (Cream Flour, Course Wholemeal Flour, Wheat Germ, Golden Linseed, Baking Powder, Bread Soda)

Mix and blend the Dry Ingredients well

Pour Honey over the dry mix

Beat the Eggs into the Measuring Jug with a fork or whisk

Add 500ml Buttermilk to the eggs and blend well

Gently mix the first 500mls of Egg/Buttermilk blend into the dry ingredients

Slowly add the remaining milk to create a porridge-type consistency 
(slow flowing, ensure all of the mix is moist – do not over-mix it)

Pour into the Silicone Baking Tin (If using Aluminium, lightly grease first with butter).

Do not fill to the top – (allow for some expansion of the mix – overflows can be messy)

Carefully Place in the centre of the preheated oven

Wash the utensils immediately to avoid caking

Using Oven Gloves - Rotate after 30 mins to ensure even browning

Test at 50mins with the skewer (knitting needle) it should only have a slight moistness on retraction, if some of the mix sticks to the skewer, give it another 5-10 mins in the oven.

Usually ready within one hour – If you like a darker crust you can finish it at 200’C for the last 5mins

Carefully tumble out of Baking Tins onto a clean Tea Towel and wrap completely to allow it to cool slowly (helps with crust formation).

A hollow sound on Tapping the underside will confirm the baking is complete.

Allow it to stand for about 90 -120mins to cool slowly.

Enjoy that homely smell

Ready to sample – with plenty of real Butter

Storage
If storing for later use, wait into it is completely cool
Wrap in Clingfilm to maintain freshness

Only place in freezer when cooled completely.

When De-Frosting
Microwave for 1 minute, allow stand for 30 secs and enjoy that warm fresh Brown Bread with Butter










[ —
i
R

s
e
il Can et o
e iy
ioim Gl

St s e it o, et e G
et g o, s

s s et
Portenm ety

[ P ————

T —
et e e o o e

e




