
TEAR AND

SHARE BREAD

Equipment you will need:

2 bowls
cutlery
scales
cheese grater
microwave or pan
baking tray
greaseproof paper
 

Basic Ingredients:
500g plain or bread flour
2 sachets of yeast
300ml of warm water
 
You can add a selection of the following
to create your own Tear and Share
Bread:
25g melted butter, 2tsp garlic granules and
2tsps mixed herbs
 
passata, grated cheese and mozzarella
 
pesto, sun-dried tomatoes and mozzarella
 
boiled and sliced baby potatoes and dried
rosemary

METHOD
 

1.  Measure the flour into a bowl and add
the yeast.  Mix to spread the yeast evenly
through the flour.
 

2.  Add the warm water to the mixture and
stir in with a spoon.  Once the mixture
starts to come together, knead the dough
for 5-10 minutes until all of the flour has
combined and the dough has a slightly
glossy surface.

 

3.  Shape the dough into a ball and place in
a bowl.  Cover with clingfilm and leave for
30-40 minutes to prove.

 

4.  Prepare your toppings.
 

5.  Set the oven to 190 degrees.
 

6.  Once the dough has proved, knock the
dough back using your fingers. 
 

    7. You can now choose your shape of  

        bread:

 

Flatbread:  Make a ball from your dough and

then flatten the dough until it is 1-2cm thick.  

Plait:  Separate your dough into 3 parts.  Roll

the dough into sausage shapes of equal

length.  Join the lengths at the top by pressing

them together.  Take the length from the left

and move into the middle then the length

from the right and move that into the middle.  

Repeat until you have plaited the lengths and

then seal the ends by pressing them together.

Dough balls:  Roll the dough into 2cm balls
and place next to each other until you fill the
tin.

 

   8, Add your toppings then put in the oven 

       for 15-20 minutes until the bread goes a 

      golden colour.

FUN AND

EASY

RECIPES
with

TIME TO MAKE: 1-2 HOURS
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