James’ Bread

The ingredients should be put in the baker in the order given.

1 teaspoon Yeast Powder

4 Cups Strong White Flour 

(James’ cups are just scooped out and are less than level)

1 tablespoon Wholemeal Flour (optional)

11/2 teaspoons salt

3 tablespoons Olive Oil (use a delicate &  mild one)

1 teaspoon of Clear Honey

350ml Water

Cook on the “Basic” Bake option (4 hours).

Set size to L (large)

I set crust to “Light”

As soon as the time is up remove the loaf from the tin and place on a wire rack to cool.

===========================

Rapid Bake

If you can’t wait for four hours – use the same ingredients except for the yeast which you have to increase to a generous one and a half teaspoons.

Cook on RAPID BAKE option (1hr 55 mins).

Set Size to L (Large)

I Set Crust to Light

As soon as the time is up remove the loaf from the tin and place on a  wire rack to cool.

============================

Notes

I use Hovis Fast Action Bread Yeast (it comes in little sachets in a green box).  

I find Hovis or Co-op Strong White Bread Flour to be the best.  I have had problems with Allisons, but that might just be less turnover in Jersey.

I use Bertolli delicate and mild olive oil and any cheap clear liquid honey.

