Garlic Bread
8 Portions

Medium

up to 30 Min.

Ingredients:
For The Bread:
7 g Fast-action dried yeast
300 ml Water (warm)
500 g Strong White Bread Flour
7.5 g Salt (1 1/2 tbsp)

For The Garlic Butter:
150 g Salted Butter (very soft)
Garlic
5 g Parsley (1tbsp) (chopped)
ground black pepper (1/4 tsp)

1

Now let's see how to make garlic bread; first up, mix the warm water
and yeast in a jug and leave to stand until the mixture is foaming on
top, this should take about 5-10 minutes.

2

Place the flour and salt in a large bowl and mix together. Make a well
in the centre of the flour and pour in the yeast mixture, combine to
create a dough. You only need the dough to come together so it won’t
be smooth and elastic.

3

Place the dough in an oiled rectangular container and cover with oiled
cling film. Leave to rest for about 30 minutes, it will not rise much in
this time.

4

Place the dough on a lightly floured surface and gently fold into thirds
turning the dough and folding again until you have folded each side of
the dough and the dough is a rectangular shape.

5

5. Place back in the rectangular container and leave to rise for about
an hour until doubled in size.

6

Divide the dough into 2 equal portions cutting the dough length ways.
Roll each dough portion to about 25-30 cm in length.
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7

Place the dough on a baking tray lined with a floured tea-towel and
create a fold in the tea-towel between each dough stick, this will help
the dough rise in the right shape. Cover in oiled cling film and leave to
puff up for about 30 minutes.

8

Preheat oven to 200°C/180°C/Gas mark 6 and place a baking tray
filled with boiling water in the bottom of the oven – this creates steam
in the oven and helps form the crust on the baguettes.

9

Place the baguettes on a baking tray lightly dusted in flour and slice
diagonally across the top and sprinkle with flour. Bake in the oven for
about 30 minutes until golden brown and crusty. The baguettes
should sound hollow when tapped. Leave to cool on a wire rack.

10 Slice each baguette keeping the each slice attached at the bottom.
11 Finely chop the garlic cloves and place in a bowl. Add the butter and
mix until well combined. Sprinkle the seasoning over the top and stir
through the garlic butter.
12 Spread the garlic butter mixture over each slice of bread.
13 Place the baguettes onto a baking tray lined with grease-proof paper
and bake in the oven at 200°C/180°C/Gas Mark 6, for 10-15 minutes
until the butter is melted and the bread is warmed through. Now it's
time to tuck in an enjoy your homemade garlic bread, it won't stick
around for long!
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