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Bread bowl

By: Anton Mac Donald
Friday, 22nd September 2017
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Ingredients

¢ 500 g Cake flour

* 59 Yeast

e 15 g Sugar

e 20 g Butter

¢ 3 g Crushed garlic

e 2 g Paprika

e 2 g Mixed herbs

¢ 1 ml Ground black pepper

Method

Place all ingredients in bowl.

Add about 250 ml cold water.

Knead until dough is elastic.

¢ Weigh pieces of dough 200 g.

¢ Roll long and thin about the thickness of your finger.

¢ Grease and flour a ‘foil pie container’ on the outside and roll the dough on it. Try not to leave open gaps, starting from the bottom form a bowl.
¢ Brush with water.

¢ Allow to prove for 1 hour.

Bake till light brown at 200°c for 20 minutes. With a pan of water in the oven.
* Remove the ‘foil container’ and return to oven for another 20 minutes.

Fill with a stew of your choice.

Serve immediately.

Make 4 bowls.
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