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BREAKFAST BAPS

These haps, or morning rolls are the
perfect accompaniment to a hearty
breakfast,

430 g/1 b stromg plain white four
2level tsps sal

50,9/ 2 0z vegetable ft or bter
15 g/ 112 0z died yent

1 tsp caster sgar

125 mlf 114 pint milk

125 m/114 pin teid wter

Sieve the flour and salt, and rub in
the fat. Mix together the yeas, caster
sugar and water, Heat the milk wntl 1
is lukewarm and then add it to the yeast
misture, Gradually add the liquid to the
flour and knead to a soft dough for about
ten minutes, or untl you feel the dough
becoming elastie. Place in an alled bowl
and cover with cling film. Leave the howl
in a varm place for an hour, or in a cool
lace overnight,

Turn the dough outof the bovl, knead it
lightly and divide into around seven ovals.
Place them on a greased baking tray, cover
and leave to prove in a warm place for a

further 30 minutes.

BRUSH WITH MILK AND DUST WITH
FLOUR AND PLACEIN THE OVEN AT




