
Mix and knead your dough 
 
Weigh out the flour into a large mixing bowl. Add the yeast, placing it to one side of
the bowl. Add in the salt to the opposite side of the bowl – try not to let yeast and salt
come into direct contact as this may kill the yeast. 
 
Weigh out the water into a measuring jug. As a guide, 1ml water equals 1g (so 320ml =
320g) and weighing water is much more accurate. Pour the water in with the flour,
yeast and salt. Using a dough scraper, spoon or even your hands, bring the mixture
together until no dry flour remains. 
 
Turn the dough out of the bowl. It’s important not to flour the surface, as this adds
extra flour into your dough and will dry it out. If the dough is a bit sticky, use a little
olive oil to help you knead. Knead the dough for 10 – 15 minutes until it becomes
smooth, following the techniques demonstrated in the videos.
 
You can also use a stand mixer to mix and knead the dough. Weigh the water into the
bottom of the bowl and place the dry ingredients on top. Use a dough hook on the
lowest speed setting to bring the ingredients together into a ball of dough. Increase
the speed to the second lowest setting and knead the dough for 3 to 4 minutes, then
complete the window pane check as demonstrated in the videos. Knead in the
machine for a further few minutes if required. 
 
Prove your dough for the first time. 
 
Shape the dough into a rough ball and place it back into the bowl. Cover the bowl and
leave the dough to rise for about an hour, until it has doubled in size. 
 
 
 
 

Recipes 

White bread dough

By following 'Learn to bake bread at home', you'll learn to bake with
two different doughs - a white yeasted dough and a soda bread dough. 
 Here are the recipes and step by step instructions for each dough. 
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Knock back your dough 
 
Once the dough has risen, turn it out of the bowl and knock it back. This just involves
gently deflating the dough, using the heel of your hand to push it flat and then
kneading it for a minute or two. Turn the oven on at 225oC. 
 
Shape and prove your dough 
 
You’re now ready to shape your dough. In the video course, I show you how to make
a small tin loaf, plus a flatbread and rolls. This dough quantity will make a small loaf
(400g), plus a flatbread and two rolls. Alternatively, you can make two small loaves,
one large loaf, 10 - 12 rolls or any mixture of these! 
 
First cut off the 400g piece for the loaf and place the remainder back in the bowl and
cover, to stop it drying out. Grease your loaf tin with a little butter. 
 
Shape the loaf. This description is best read in conjunction with the video. Flatten the
dough into a rough rectangle, then gently pull out each corner and fold it into the
middle of the dough. You will end up with a cross shape. Take the two sides of the
'cross', pull them out together and fold into the middle. Repeat with the top and
bottom of the cross. Then roll up your dough, tucking the ends in and under and
ensuring the roll is the length of your tin. Place the shaped dough seam side down
into the greased tin and cover with the shower cap. Leave to prove for 30 mins – 1
hour.
 
Now weigh out the pieces for two rolls (approx.. 50g each for a small roll) and the
flatbread (remainder of the dough). Gently stretch out the piece for the flatbread into
a rectangle or triangle – if it won’t stretch out, let it rest for a moment or two before
beginning to stretch it again. Cover the dough and leave it to prove for about 30
minutes.
 
Shape the rolls – shape the doughs into a ball and then roll each piece by covering it
with your palm and rolling the dough between your thumb and little finger to create
a tight roll. Rolls can be left bare, or dipped in water and then seeds. Cover the rolls
and leave them to prove for about 30 minutes.
 
Bake your dough 
 
Once the loaf, flatbread and rolls are proved, bake them in the oven. The loaf will
take about 20 – 25 minutes; the flatbread 15 minutes; the rolls will take about 10
minutes. Leave all the breads to cool before slicing and enjoying! 
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Soda bread relies on bicarbonate of soda to make it rise, rather than the slower
action of yeast. This bread can therefore be mixed and baked straight away,
making it a good choice if you decide you want bread at short notice. Note
however that it won’t keep long and is best eaten on the day it’s made.
 
Preheat the oven to 225oC. Measure out the flours, salt and bicarbonate of soda
into a large bowl and mix them together. Add in the seeds if you're using them and
stir them in.
 
Pour in the buttermilk and begin to stir the ingredients together until no dry
flour remains and you've formed a firm but moist dough. 
 
Turn out the dough and bring it together in a ball. Roll the dough in the flour to coat
it. Place the dough onto a baking tray and then cut a deep cross into the dough,
almost to the bottom.
 
Bake in the pre-heated oven for about 20 minutes until well risen and golden brown. 

Soda bread 


