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Typical Values

nutritional values / voedingswaarden/ Per/Per/pro/pour

nahrwerte / valeurs nutritionnelles 1009

Energy / energie / Brennwert / valeur energétique 1464 k)
345 keal

Fat / vetten / Fett / matieres grasses 10¢g

0f which saturates / waarvan verzadigde vetzuren /

davon gesattigte Fettsduren / dont acides gras saturés 01g

Carbohydrate / koolhydraten / kohlenhydrate / glucides 6979
of which Sugars / waarvan suikers / davon Zucker / dont sucre 1.0 g
protein / eiwitten / EiweiB / protéines By
salt/ zout/ salz / sel 004g

batch code: see packaging / batchcode: zie verpakking
Batch-Code: siehe Veerpackung / code du lot : voir emballage

Produced in Spoon & Pinch Ltd
The Netherlands for: ~ Coldnose Road
Apex House

Hereford / HR2 6JL / UK
Spoon & Pinch
b Zwarte Zee 100

O: 3144 Maassluis / NL
& www.spoonandpinch.com

ADD 259 TO EVERY 5009
OF STRONG BREAD FLOUR

28¢02.) 8

250ge

Product code: SPBBO00T

BOOSTER

for lighter & softer bread

BREAD BASICS

320 ml water
500 g strong white bread flour
151tsp  salt
1thsp sugar
2 thsp butter
2tsp  S&P even-rise dried yeast
259 S&P flour booster
1.5 thsp S&P dough creamer

PREPARATION

1. Prepare the tins you will be using, by greasing

where necessary. 2. Pour water into bread maker pan.
3. Sprinkle on the flour; add the salt, sugar, butter, flour
booster and dough creamer in separate corners of the
bread pan. Add the yeast. 4. Set to the dough setting.
When the machine cycle has finished, remove the

S&P BASIC BREAD RECIPE (makes 2 loaves or approx 20 rolls)
YOU WILL NEED

dough from the machine. 5. Place on a lightly floured
surface, knead with your hands for a minute. 6. Divide
and shape your dough - for rolls, cut off small pieces of
the desired size of your rolls. To get perfect even rolls it
is best to weigh each piece. A guideline is 60g for an
average roll - or smaller if you want small dinner rolls.
Shape the pieces by kneading into a small ball, with a
smooth top. 7. Place the rolls butting up to each other in
adeep oblong or deep round tin. Alternatively shape
your dough into loaves - an oblong, or round, a plait
etc. 8. Cover dough with cling film and leave to rise for
45 minutes - or until doubled in size. 9. Preheat oven to
160C. When risen enough, cook for 25 minutes for a loaf
and 20 minutes for rolls - the bread should be well
risen and slightly golden on the top. The underneath
will also be firm, but they should be soft and fluffy
inside. 10. Remove from the oven. T1. Leave for

5 minutes then remove from the tin and leave to cool
completely on a wire rack.
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