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Hello! 

 

I’m Rachel, from Freshly Baked, and these are the recipes. 

All of them. Or, at least, that’s the idea.* 

 

There will be times when this recipe collection is not 

absolutely up to date, but I’m working on it. 

 

They’re all recipes that have featured on the website, so go 

there if you would like more details, photographs, extra 

information and tips to help you get the best results. 

 

In the kitchen, I thought you’d find it easier to have just 

one recipe per page, for quick reference, rather than 

scrolling through lengthy descriptions with added 

anecdotes. 

 

So, for your convenience, this collection is recipe-card-

style. Use them on screen, or feel free to print them out. 

 

I set up Freshly Baked to help people make their own, 

homemade bread with minimum hassle. I’d love you to get 

in touch and let me know how you’re getting on. 

 

Happy baking! 

 

Rachel 
 

PS Are you missing some tricks that would make your 

bread look more professional? How To Make Beautiful 

Bread is here! 

 

*I feel a disclaimer coming on… I say ‘all’ but there are 

some recipes on the site that are not in this book. That’s 

because those recipes have been superseded by better 

ones. Only the best ones are in here.

http://www.homemadeloaves.co.uk/
mailto:rachel.pattisson@gmail.com?subject=Re:%20The%20Recipe%20book
mailto:rachel.pattisson@gmail.com?subject=Re:%20The%20Recipe%20book
http://www.homemadeloaves.co.uk/p/how-to-bake-beautiful-bread.html
http://www.homemadeloaves.co.uk/p/how-to-bake-beautiful-bread.html
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http://products.rachelpattisson.co.uk/recipecardsrcp230313.pdf
mailto:rachel.pattisson@gmail.com?subject=Latest%20Version%20of%20The%20Recipes
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Amazing Milk Loaf 
 

300ml/10 fl oz/1
1

4
 cup whole milk, warmed 

80ml/3 fl oz/
1

3
 cup water 

500g/17 oz/3
1

3
 cups strong plain flour 

12g/2 tsp instant dried yeast 

20g/4 tsp sugar (or you could use honey) 

2 tsp salt 

60g/2 oz/
1

4
 cup softened butter 

 

1. Combine all the ingredients, except the butter, in a large 

bowl, to make a rough dough. It’s a very wet dough so 

don’t knead it initially, just leave it in the bowl. 

 

2. Leave the dough to rise for about 15 minutes. 

 

3. Tip the dough out of the bowl and knead in the softened 

butter. 

 

4. Leave the dough to rise for another 45 minutes. 

 

5. Give the dough a brief knead to knock it back and then 

shape it into a loaf. Place it into a 2lb loaf pan to prove 

for 45 minutes. 

 

6. Bake at 180oC/360F for 50 minutes, until well browned. 

 

Pictures and more details of this recipe can be found at 

Freshly Baked. 

 
Return to list of recipes 

http://www.homemadeloaves.co.uk/2013/02/amazing-milk-loaf-possibly-bounciest.html
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Awesome Everyday Loaf 
 

150g/5 oz/1 cup wholemeal flour 

350g/12 oz/2
1

3
 cups strong plain flour 

1 tsp instant dried yeast 

2 tsp salt 

315ml/11 fl oz/1
1

3
 cups water 

 

1. Combine all the ingredients in a large bowl, using one 

hand to squeeze everything together into a rough dough. 

 

2. Turn the dough onto a clean surface and knead it for a 

few minutes (about ten is good, or just as long as you’ve 

got) until it is smooth. 

 

3. Upturn the mixing bowl over the dough and leave it to 

ferment for 45 minutes. 

 

4. Give the dough another quick knead to squash out all 

the gas. Shape it into a loaf shape and pop it into a 2lb 

loaf pan. 

 

5. Leave it to rise for a further 45 minutes. 

 

6. Bake at 230oC/450F for five minutes then 180oC/360F 

for another 30 minutes. 

 

Pictures and more details of this recipe can be found at 

Freshly Baked. 

 
Return to list of recipes 

  

http://www.homemadeloaves.co.uk/2013/03/awesome-everyday-loaf.html
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Best Brown Loaf 
(Makes three loaves) 

 

1050g/2 lb 3 oz/7 cups strong white flour 

450g/15 oz/3 cups wholemeal flour 

15g/1 tbsp instant dried yeast 

30g/2 tbsp salt 

945ml/32 fl oz/4 cups water 

 

1. Combine all the ingredients in a large bowl and mix to 

form a rough dough. 

 

2. Tip the dough onto a floured surface and knead well. 

 

3. Leave the dough to rise for 45 minutes. 

 

4. Divide the dough into three equal portions. 

 

5. Flatten each portion to degas it a little, then roll it into a 

loaf shape. 

 

6. Place each portion into a greased 2lb loaf pan and leave 

it to rise again until it reaches the top of the pan. 

 

7. Bake at 230oC/450F for five minutes then 180oC/360F 

for a further 30 minutes. 

 

Pictures and more details of this recipe can be found at 

Freshly Baked. 

 
Return to list of recipes 

http://www.homemadeloaves.co.uk/2013/01/baking-brown-loaves.html
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Cheese and Onion Bread 
 

350g/12 oz/2
1

3
 cups strong plain flour 

150g/5 oz/1 cup wholemeal flour 

1 tsp instant dried yeast 

2 tsp salt 

Black pepper 

1 medium sized onion 

225g/8 oz/2 cups grated strong cheddar cheese 

315ml/10 fl oz/1
1

3
 cups water 

 

1. Mix all the ingredients in a large bowl and season 

generously with salt and pepper. 

 

2. Knead the dough for about ten minutes (or as long as 

you can). 

 

3. Leave the dough to rise for about 45 minutes, until it has 

doubled in size. 

 

4. Give the dough another quick knead and form it into a 

round loaf shape. 

 

5. Place the loaf onto a baking tray and leave it to rise 

again for an hour or so before baking at 230oC/450F for 

five minutes then 180oC/360F for a further 30 minutes. 

 

Pictures and more details of this recipe can be found at 

Freshly Baked. 

 
Return to list of recipes 

http://www.homemadeloaves.co.uk/2012/07/cheese-and-onion-bread.html
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Delightfully Delicate Wholemeal 
 

500g/17 oz/3
1

3
 cups wholemeal flour 

1 tsp instant dried yeast 

2 tsp salt 

200g/7 oz/
3

4
 cup mascarpone cheese 

240ml/5 fl oz/1 cup hand-hot water 

 

1. Mix all the ingredients in a large bowl, squeezing them 

together to make a rough dough. 

 

2. Knead the dough for about ten minutes. 

 

3. Leave the dough to rise for about 45 minutes, until it has 

doubled in size. 

 

4. Give the dough another quick knead and form it into a 

loaf shape. 

 

5. Place the loaf into a 2lb loaf pan and leave it to rise 

again for an hour or so before baking at 200oC/400F for 

five minutes then 180oC/360F for 30 minutes. 

 

Pictures and more details of this recipe can be found at 

Freshly Baked. 

 
Return to list of recipes 

http://www.homemadeloaves.co.uk/2015/02/delightfully-delicate-wholemeal.html
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Happily Wholesome Wholemeal 
 

500g/17 oz/3
1

3
 cups wholemeal bread flour 

1 tsp instant dried yeast 

2 tsp salt 

330ml/11 fl oz/ 1
1

3
 cups water 

 

1. Weigh all the ingredients into a big bowl and mix them 

into a rough dough. 

 

2. Tip the dough onto the worktop and knead well for about 

ten minutes. 

 

3. Leave the dough to ferment for 45 minutes or so. 

 

4. Shape the dough into a loaf and pop it into a 2lb loaf 

pan. 

 

5. Leave the dough to prove for 45 minutes or so, until it 

rises past the top of the tin. 

 

6. Bake at 230oC/450F for five minutes then 180oC/360F 

for a further 30 minutes. 

 

Pictures and more details of this recipe can be found at 

Freshly Baked. 

 
Return to list of recipes 

http://www.homemadeloaves.co.uk/2013/03/happily-wholesome-wholemeal.html
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Rustic Brown Loaf 
 

440g/15 oz/3 cups wholemeal flour 

60g/ 2 oz/
2

3
 cup porridge oats 

1 tsp instant dried yeast 

2 tsp salt 

20g/4 tsp pumpkin seeds 

20g/4 tsp sesame seeds 

20g/4 tsp sunflower seeds 

340ml/11 fl oz/1
1

3
 cups water 

 

1. Mix all the ingredients in a large bowl and squash them 

together to make a rough dough. 

 

2. Tip the dough onto a clean surface and knead it for 

about ten minutes. 

 

3. Leave the dough to rise for 45 minutes, or until it has 

doubled in size. 

 

4. Give the dough another brief knead to degas it. 

 

5. Press the kneaded dough into a greased 2lb loaf pan and 

leave it to rise again until it has almost reached the top 

of the pan. 

 

6. Bake at 230oC/450F for five minutes then 180oC/360F 

for 30 minutes. 

 

Pictures and more details of this recipe can be found at 

Freshly Baked. 

 
Return to list of recipes 

 

 

http://www.homemadeloaves.co.uk/2012/07/rustic-brown-loaf.html
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Soft White Loaf 
 

500g/17 oz/3
1

3
 cups strong plain flour 

1 tsp instant dried yeast 

2 tsp salt 

1 egg 

1 tbsp olive oil 

2 tbsp plain Greek yoghurt 

200ml/7 fl oz/
3

4
 cup water 

 

1. Combine all the ingredients in a large bowl and mix to 

form a rough dough. 

 

2. Tip the dough onto a floured surface and knead well. 

 

3. Leave the dough to rise for 45 minutes. 

 

4. Squash the dough out flattish to degas, then roll it into a 

loaf shape. 

 

5. Place the dough into a greased 2lb loaf pan and leave it 

to rise again until it reaches the top of the pan. 

 

6. Bake at 230oC/450F for five minutes then 180oC/360F 

for 30 minutes. 

 

Pictures and more details of this recipe can be found at 

Freshly Baked. 

 
Return to list of recipes 

  

http://www.homemadeloaves.co.uk/2012/07/soft-white-loaf.html
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Sultana Bread 
 

150g/5 oz/1 cup wholemeal flour 

350g/12 oz/2
1

3
 cups strong plain flour 

1 tsp instant dried yeast 

2 tsp salt 

3 tsp mixed spice 

150g/5 oz/
3

4
 cup sultanas 

340ml/11 fl oz/1
1

3
 cups water 

 

1. Combine all the ingredients in a large bowl and mix them 

together to form a rough dough. 

 

2. Tip the dough onto a clean surface and knead it for 

about ten minutes (or just as much as you can manage) 

 

3. Leave the dough to rise until it has doubled in size. 

 

4. Give the dough another quick knead and shape it to fit 

into a 2lb loaf pan. 

 

5. Leave the loaf to rise in the pan until it has reached the 

top of the pan. 

 

6. Bake at 230oC/450F for five minutes then 180oC/360F 

for 30 minutes. 

 

Pictures and more details of this recipe can be found at 

Freshly Baked. 

 
Return to list of recipes 

http://www.homemadeloaves.co.uk/2012/07/fruit-bread.html
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Wholegrain Seeded Loaf 
 

250g/8 oz/1
1

2
 cups wholegrain seeded flour 

250g/8 oz/1
1

2
 cups strong plain flour 

1 tsp instant dried yeast 

2 tsp salt 

315g/10 fl oz/1
1

3
 cups water 

 

1. Combine the ingredients in a large bowl to make a rough 

dough. 

 

2. Tip the dough onto the worktop and knead it for about 

ten minutes until it becomes smoother and more elastic. 

 

3. Leave the dough to ferment for about 45 minutes or until 

it has doubled in size. 

 

4. Shape the dough into a loaf and pop it into a 2lb loaf 

pan. 

 

5. Leave the dough to prove for 45 minutes or so, until it 

rises past the top of the pan. 

 

6. Bake at 230oC/450F for five minutes then 180oC/360F 

for 30 minutes. 

 

Pictures and more details of this recipe can be found at 

Freshly Baked. 

 
Return to list of recipes 

http://www.homemadeloaves.co.uk/2013/04/wholegrain-seeded-loaf.html
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Wholemeal Spelt Loaf 
 

250g/8 oz/1
1

2
 cups wholemeal spelt flour 

250g/8 oz/1
1

2
 cups strong plain flour 

1 tsp instant dried yeast 

2 tsp salt 

315g/10 fl oz/1
1

3
 cups water 

 

1. Combine all the ingredients to make a rough dough. 

 

2. Knead the dough on a clean surface for about ten 

minutes until it is smooth and elastic. 

 

3. Leave the dough to ferment for about 45 minutes or until 

it has doubled in size. 

 

4. Shape the dough into a loaf and pop it into a 2lb loaf 

pan. 

 

5. Leave the dough to prove for 45 minutes or so, until it 

has risen past the top of the pan. 

 

6. Bake at 230oC/450F for five minutes then 180oC/360F 

for 30 minutes, until nicely browned. 

 

Pictures and more details of this recipe can be found at 

Freshly Baked. 

 
Return to list of recipes 

http://www.homemadeloaves.co.uk/2013/04/spelt-is-it-worth-it.html
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Crusty Cob Loaf 
 

500g/17 oz/3
1

3
 cups strong plain flour 

1 tsp instant dried yeast 

2 tsp salt 

40g/1
1

2
 oz/2 tbsp softened butter 

300g/10 fl oz/1
1

4
 cups water 

 

1. Combine all the ingredients in a bowl to make the dough. 

 

2. Knead the dough for about ten minutes, the longer the 

better, then leave it to rise until it has doubled in size 

(about 45 minutes). 

 

3. Give the dough another quick knead to knock the air out, 

then begin the shaping process by pulling the edges of 

the dough into the middle. 

 

4. Leave the dough to rest for 15 minutes then continue 

shaping the loaf, making a tight stretch across what will 

be the top of the loaf. 

 

5. Turn the dough over so that the messy bit is at the 

bottom and place it on a baking tray to prove for about 

45 minutes. 

 

6. Score the top and spray with water before baking at 

230oC/450F for five minutes then 180oC/360F for 30 

minutes. 

 

Pictures and more details of this recipe can be found at 

Freshly Baked. 

 
Return to list of recipes 

 

http://www.homemadeloaves.co.uk/2013/02/crusty-cob-loaf.html


© Rachel Pattisson 2015 

Garden Mint and Courgette Batards 
 

400g/13 oz/2
2

3
 cups wholemeal flour 

100g/3 oz/
2

3
 cup strong white flour 

1
1

2
 tsp yeast 

2 tsp salt 

150g/5 oz/1 cup grated courgette 

2 tbsp chopped fresh mint 

300g/10 fl oz/1
1

4
 cups water 

 

1. Combine all the ingredients in a bowl to make the dough, 

then knead it for ten minutes before leaving it to rise. 

 

2. After about 45 minutes, divide the dough into two 

pieces, knead briefly and roll each one like a Swiss roll. 

 

3. Leave the dough to rest for 15 minutes then fold your 

pre-shaped logs of dough into three, lengthways, 

carefully pressing the joints to seal them. 

 

4. Using your palms, roll the dough across the bench to 

elongate it at either end. A traditional batard is pointy at 

the tips and fat in the middle. 

 

5. Turn the dough over so that the messy bit is at the 

bottom and place it on a baking tray to prove for about 

45 minutes. 

 

6. Bake at 230oC/450F for five minutes then 180oC/360F 

for a further 30 minutes. 

 

Pictures and more details of this recipe can be found at 

Freshly Baked. 

 
Return to list of recipes 

http://www.homemadeloaves.co.uk/2013/06/garden-mint-and-courgette-batards.html
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Slow Tasty Overnight Dough 
 

250g/8 oz/1
1

2
 cups wholemeal flour 

250g/8 oz/1
1

2
 cups strong plain flour 

1

4
 tsp instant dried yeast 

2 tsp salt 

315g/10 fl oz/1
1

3
 cups water 

 

1. Combine all the ingredients in a bowl to make the dough. 

 

2. Knead the dough for about ten minutes then leave it to 

rise for about 45 minutes. 

 

3. Give the dough another quick knead to knock the air out, 

then shape it into a loaf and place it in a 2lb loaf pan. 

 

4. Leave the loaf to prove overnight in the fridge. 

 

5. In the morning, lift the loaf out of the fridge and let it 

warm up. This will take several hours. 

 

6. When the dough is warm, it will start to rise again. Let it 

grow past the top of the pan. 

 

7. Bake at 230oC/450F for five minutes then 180oC/360F 

for 30 minutes. 

 

Pictures and more details of this recipe can be found at 

Freshly Baked. 

 
Return to list of recipes 

http://www.homemadeloaves.co.uk/2013/03/s-l-o-w-tasty-overnight-dough.html
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Tiger Bread 
 

For the dough: 

500g/17 oz/3
1

3
 cups strong white flour 

1 tsp instant dried yeast 

1
1

2
 tsp sugar 

1
1

2
 tsp salt 

1 tbsp softened butter 

300ml/10 fl oz/1
1

4
 cups warm water 

 

For the topping: 
1

2
 tsp instant dried yeast 
1

2
 tbsp sugar 
1

2
 tbsp vegetable oil 

salt (I used about 
1

2
tsp) 

75g/3 oz/
2

3
 cup ground rice 

6 tbsp warm water 

 

1. Combine all the dry ingredients in a bowl and rub in the 

butter. Add water to make the dough, then knead for ten 

minutes. Leave it to rise for 45 minutes. 

 

2. Shape into a round loaf and place on a baking tray to 

prove. Meanwhile combine the topping ingredients to 

form a paste. 

 

3. Spread the paste over the loaf and bake at 180oC/360F 

for 35 minutes. 

 

Pictures and more details of this recipe can be found at 

Freshly Baked. 

 
Return to list of recipes 

http://www.homemadeloaves.co.uk/2015/02/tiger-bread.html
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Tomato and Chorizo Curl 
 

150g/5 oz/1 cup wholemeal flour 

350g/12 oz/2
1

3
 cups strong plain flour 

1 tsp instant dried yeast 

2 tsp salt 

200g/7 oz/1 cup chopped tomatoes 

150g/5 fl oz/
2

3
 cup water 

100g/4 oz/
3

4
 cup chorizo, cut into small chunks 

2 tsp dried oregano 

 

1. Combine all the ingredients in a bowl to make the dough. 

  

2. Knead the dough for about ten minutes then leave it to 

rise for about 45 minutes. 

 

3. Give the dough another quick knead to knock the air out, 

then pre-shape it by dividing it into two and rolling each 

up like a Swiss roll. 

 

4. After 15 minutes, shape the dough by folding each piece 

into three, lengthways and using your palms to roll them 

across the worktop, making sausage shapes. 

 

5. Bend the sausage shapes round to form curls and leave 

these to prove on a baking sheet. 

 

6. When the dough has doubled in size, bake at 

230oC/450F for five minutes then 180oC/360F for 20 

minutes. 

 

Pictures and more details of this recipe can be found at 

Freshly Baked. 

 
Return to list of recipes 

http://www.homemadeloaves.co.uk/2013/06/tomato-and-chorizo-curl.html
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Apple and Cinnamon Breakfast 

Rolls 
 

500g/17 oz/3
1

3
 cups strong plain flour 

1 tsp instant dried yeast 

2 tsp salt 

315g/10 fl oz/1
1

3
 cups liquid made up in part or entirely of 

stewed apple 

2 heaped tsp cinnamon 

 

1. Squeeze all the ingredients together into a rough dough. 

 

2. Knead the dough on a clean surface for about ten 

minutes. If the dough is too stiff to work with, add a few 

more tablespoonfuls of water, to make the dough 

workable. 

 

3. Leave the dough to ferment for about 45 minutes or until 

it has doubled in size. 

 

4. Divide the dough into eight equal pieces. Shape each 

one into a round and place them all on a tray. 

 

5. Leave the rolls to prove for 45 minutes or so, until they 

have approximately doubled in size. 

 

6. Bake at 180oC/360F for 15 minutes, or until nicely 

golden. 

 

7. Glaze with a little sugar dissolved in water (optional). 

 

Pictures and more details of this recipe can be found at 

Freshly Baked. 

 
Return to list of recipes 

http://www.homemadeloaves.co.uk/2013/04/apple-and-cinnamon-breakfast-rolls.html


© Rachel Pattisson 2015 

Chocolate and Cinnamon Bread 
 

For the dough: 

150g/5 oz/1 cup wholemeal flour 

350g/12 oz/2
1

3
 cups strong plain flour 

1 tsp instant dried yeast 

 

For the filling: 

40g/1 oz/
1

4
 cup muscovado sugar 

4 tsp cocoa powder 

2 tsp ground cinnamon 

350g/12 fl oz/1
1

2
 cups water 

60g/2 oz good quality dark chocolate 

40g/1 oz brown sugar crystals 

2 tsp ground cinnamon 

 

1. Combine all the ingredients for the dough in a large bowl 

then knead it for about ten minutes before leaving it to 

rise for about 45 minutes. 

 

2. Use a rolling pin to roll the dough into a long, narrow 

strip, approximately 15cm x 30cm. 

 

3. Sprinkle the filling onto the dough and press it in, coiling 

up the dough and trapping the filling between the layers. 

 

4. Cut the roll into eight or ten thin slices and lay them 

onto a pre-greased baking tray to rise for an hour or so 

before baking at 180oC/360F for 15 minutes. 

 

Pictures and more details of this recipe can be found at 

Freshly Baked. 

 
Return to list of recipes 

http://www.homemadeloaves.co.uk/2012/07/chocolate-bread.html
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Dough Balls 
 

Makes 16: 

200g/7 oz/1
1

3
 cups strong plain flour 

1

2
 tsp instant dried yeast 

1 tsp salt 

126ml/4 fl oz/
1

2
 cup water 

 

1. Combine the ingredients in a bowl to create a rough 

dough. 

 

2. Knead the dough for a few minutes, then leave it to rise 

until it has doubled in size. 

 

3. Use a sharp, un-serrated knife to chop the dough into 16 

pieces. 

 

4. Shape each piece separately by kneading it lightly then 

tucking the ‘corners’ into the middle, forming a round 

ball shape. 

 

5. The ‘tucked in’ part of the dough will be at the bottom of 

the ball, giving you a nice smooth shape on top. 

 

6. Place the dough balls onto a greased baking tray and 

leave them to rest for a few minutes before baking. 

 

7. Bake at 200oC/400F for 6 minutes. 

 

Pictures and more details of this recipe can be found at 

Freshly Baked. 

 
Return to list of recipes 

 
 

http://www.homemadeloaves.co.uk/2012/07/dough-balls.html
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Hot Cross Buns 
 

600g/20 oz/4 cups strong plain flour 

1 tsp instant dried yeast 

1 tsp salt 

50g/2 oz/
1

4
 cup light brown sugar 

50g/2 oz/
1

4
 cup butter 

1 egg 

150g/5 oz/
3

4
 cup mixed dried fruit 

330ml/11 fl oz/1
1

4
 cups milk 

2tsp mixed spice 

 

1. Combine all the ingredients in a bowl to make the dough. 

 

2. Tip the dough onto the worktop and knead well. 

 

3. Leave the dough to ferment for 45 minutes or so. 

 

4. Cut the dough into 12 pieces and shape them into 

rounds. 

 

5. Place the buns onto a baking tray and leave them to 

prove for about 45 minutes or until they have doubled in 

size. 

 

6. Make flour and water paste crosses for your buns at this 

stage. 

 

7. Bake at 180oC/360F for 20 minutes or until nicely 

browned. 

 

Pictures and more details of this recipe can be found at 

Freshly Baked. 

 
Return to list of recipes 

http://www.homemadeloaves.co.uk/2013/03/how-to-cross-your-buns-quickly.html
http://www.homemadeloaves.co.uk/2013/03/hot-cross-buns.html
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Soft Rolls 
 

For 8 rolls: 

200g/7 oz/1
1

3
 cups strong plain flour 

100g/3 oz/
2

3
 cup wholemeal flour 

1 tsp instant dried yeast 

1 tsp salt 

1 tbsp olive oil 

190ml/6 fl oz/
3

4
 cup water 

 

1. Mix all the ingredients in a large bowl to make a rough 

dough. 

 

2. Knead the dough on a clean surface for a few minutes 

until it is smooth and stretchy. 

 

3. Cut the dough into eight pieces and leave them to rise 

for about 45 minutes. 

 

4. Knead each piece separately, forming them into round 

shapes. 

 

5. Place the rolls onto a greased baking tray and allow 

them to rise again until they are springy to touch. 

 

6. Bake at 180oC/360F for 15 minutes, until the rolls are 

nicely browned and lift easily off the tray. 

 

7. Leave the rolls to cool on a wire rack for a few minutes 

before eating. 

 

Pictures and more details of this recipe can be found at 

Freshly Baked. 

 
Return to list of recipes 

http://www.homemadeloaves.co.uk/2012/07/soft-rolls.html
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Naan Bread 
 

300g/10 oz/2 cups strong white flour 

1 tsp yeast 

2 tsp salt 

1 tsp baking powder 

1 tbsp olive oil 

100g/3
1

2
 oz/

1

2
 cup plain yoghurt 

1 egg 

75ml/2
1

2
 fl oz/

1

3
 cup milk 

 

1. Combine all the ingredients in a bowl to make the dough 

then knead it for about ten minutes, adding more flour 

or more liquid as necessary for a dough that is easy to 

handle. 

 

2. Leave the dough to ferment for 45 minutes or so. 

 

3. Cut the dough into 8 pieces and pre-shape them into 

rounds, leaving them to rest for a few minutes. 

 

4. Roll the naans out to about half a centimetre thick. 

 

5. Bake the naans for about three minutes on baking trays 

pre-heated to 230 oC/450F. 

 

Pictures and more details of this recipe can be found at 

Freshly Baked. 

 
Return to list of recipes 

 

 
 
 

http://www.homemadeloaves.co.uk/2013/06/naan-bread-fresh-from-oven.html


© Rachel Pattisson 2015 

Perfect Pizza 
 

400g/13 oz/2
2

3
 cups strong white flour 

1 tsp sugar 

1 tsp instant dried yeast 

1 tbsp vegetable oil 

275ml/9 fl oz/just over 1 cup water 

 

1. Combine all the ingredients for the dough in a large bowl 

to make a rough dough. 

 

2. Knead the dough on a clean surface for a few minutes 

until it is stretchy and smooth. 

 

3. Leave the dough to rise until it has doubled in size. 

 

4. Use a rolling pin to roll the dough to the size and shape 

of a large baking tray. 

 

5. Place the pizza base onto a pre-greased tray and add 

whatever toppings you like. 

 

6. Bake the pizza for 15 minutes at 200oC/400F. The 

topping should be lightly browned but still revealing the 

appetising colours of the ingredients. 

 

Pictures and more details of this recipe can be found at 

Freshly Baked. 

 
Return to list of recipes 

 

 

 
 

http://www.homemadeloaves.co.uk/2015/02/how-to-make-perfect-pizza-and-other.html
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Pizza Base 
 

For one large pizza: 

250g/8 oz/1
2

3
 cups strong plain flour 

150g/5 oz/1 cup wholemeal flour 

1 tsp instant dried yeast 

1 tsp paprika 

1
1

2
 tsp salt 

Generous grinding black pepper 

250ml/7
1

2
 fl oz/1 cup water 

 

1. Combine all the ingredients for the dough in a large bowl 

to make a rough dough. 

 

2. Knead the dough on a clean surface for a few minutes 

until it is stretchy and smooth. 

 

3. Leave the dough to rise until it has doubled in size. 

 

4. Use a rolling pin to roll the dough to the size and shape 

of a large baking tray. 

 

5. Place the pizza base onto a pre-greased tray and add 

whatever toppings you like. 

 

6. Bake the pizza for 15 minutes at 200oC/400F. The 

topping should be lightly browned but still revealing the 

appetising colours of the ingredients. 

 

Pictures and more details of this recipe can be found at 

Freshly Baked. 

 
Return to list of recipes 

 
 

http://www.homemadeloaves.co.uk/2012/07/pizza-base.html
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Quick Mini Pizzas 
 

350g/12 oz/2
1

3
 cups strong plain flour 

150g/5 oz/1 cup wholemeal flour 

1 tsp instant dried yeast 

2 tsp salt 

315ml/10 fl oz/1
1

3
 cups water 

Toppings of your choice 

 

1. Combine all the ingredients in a bowl to make the dough. 

 

2. Tip this onto a clean surface and knead it for a short 

time, until the dough is evenly mixed. 

 

3. Divide the dough into eight pieces and shape them into 

rounds. 

 

4. Roll out the rounds until they are about 12cm across. 

 

5. Place the bases onto a greased baking tray and add your 

toppings. 

 

6. Bake at 180oC/360F for 15 minutes or so. 

 

Pictures and more details of this recipe can be found at 

Freshly Baked. 

 
Return to list of recipes 

http://www.homemadeloaves.co.uk/2013/01/quick-mini-pizzas-for-tea.html
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Quick Wholemeal Pita Bread 
 

350g/12 oz/2
1

3
 cups strong wholemeal flour (although you 

could use strong white flour, or a mixture) 

230ml/7
1

2
 fl oz/1 cup water (this could vary, depending on 

the type of flour you used) 

2 tbsp oil 

2 tsp instant dried yeast 

1 tsp salt 

 

1. Combine all the ingredients in a bowl to make the dough, 

which you should knead for ten minutes or so. 

 

2. Leave the dough to rise for about 45 minutes, although 

this rising stage isn’t crucial for pita bread. 

 

3. Divide the dough into eight equal pieces and form them 

into bread-roll shapes. Let them rest for about 15 

minutes. 

 

4. Roll out the rounds to about 
1

2
 cm thick and let the dough 

rest again for a while (at least ten minutes and maybe as 

much as 45 minutes). 

 

5. Bake the pitas on oven trays pre-heated to 240oC/450F. 

After about four minutes they will puff up like pillows and 

be nicely browned. 

 

6. Eat as soon as possible. 

 

Pictures and more details of this recipe can be found at 

Freshly Baked. 

 
Return to list of recipes 

http://www.homemadeloaves.co.uk/2015/02/how-to-make-quick-wholemeal-pita-bread.html
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Rosemary and Sea Salt Focaccia 
 

500g/17 oz/3
1

3
 cups strong plain flour 

1 tsp instant dried yeast 

2 tsp table salt 

100g/3
1

2
 oz/

1

2
 cup vegetable oil 

250ml/8 fl oz/1 cup water 

Olive oil to brush over the top 

Toppings – a tsp or so of fresh rosemary and a sprinkling 

of Malden salt.  

 

1. Combine all the ingredients in a bowl to make the dough. 

 

2. Knead the dough for about ten minutes then leave it to 

rise for about 45 minutes. 

 

3. Grease a flap-jack tin and roll out the dough so that it 

fits into the tin. 

 

4. Place the dough into the tin and brush the top with olive 

oil. Leave it to prove for about 45 minutes. 

 

5. Poke deep holes into the focaccia dough then sprinkle on 

the rosemary and sea salt. 

 

6. Bake at 180oC/360F for 20 minutes or until nicely 

browned. 

 

Pictures and more details of this recipe can be found at 

Freshly Baked. 

 
Return to list of recipes 

 

 
 

 

http://www.homemadeloaves.co.uk/2013/02/rosemary-and-sea-salt-focaccia.html
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Seriously Garlicky Garlic Bread 
 

For the dough: For the topping: 

500g/17 oz/3
1

3
 cups 

strong plain flour 

275ml/9 fl oz/1 cup 

water  

3 tbsp olive oil 

1 tsp instant dried yeast 

2 tsp salt 

50g/2 oz/
1

4
 cup butter 

5 cloves garlic, grated 

4 tbsp dried coriander 

leaf or parsley 

Juice of half a lemon 

Salt and pepper to taste 

 

1. Combine all the ingredients in a bowl to make the dough. 

 

2. Knead the dough for about ten minutes then leave it to 

rise for 45 minutes. 

 

3. Divide the dough into four pieces and pre-shape them 

into rounds. Leave these to rest for about 15 minutes. 

 

4. To make the topping: soften the butter in the microwave 

then stir in the garlic, herbs and lemon juice. 

 

5. Roll out the bases until they are about 1cm thick and 

place them on baking trays. 

 

6. Smear the garlic butter all over the bases and season 

with salt (add the pepper after cooking). 

 

7. Bake at 230oC/450F for five minutes then 180oC/360F 

for five more minutes, until nicely browned. 

 

Pictures and more details of this recipe can be found at 

Freshly Baked. 

 
Return to list of recipes 

http://www.homemadeloaves.co.uk/2013/01/garlic-bread-pizza-style.html
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Cinnamon and Raisin Bagels 
 

500g/17 oz/3
1

3
 cups strong plain flour 

1 tsp instant dried yeast 

2 tsp salt 

2 tbsp ground cinnamon 

85g/3 oz/
1

2
 cup raisins 

290ml/9
1

2
 fl oz/1

1

4
 cups water 

 

1. Combine all the ingredients in a bowl to make the dough. 

 

2. Tip the dough onto the worktop and knead well before 

leaving it to ferment for 45 minutes or so. 

 

3. Cut the dough into ten pieces and shape them into 

rounds, like bread rolls. 

 

4. Bring a large pan of water to the boil and add 2 tbsp 

sugar. 

 

5. Use the handle of a wooden spoon to poke a hole, about 

3cm in diameter, through the middle of each bagel. 

 

6. Plop the bagels into the boiling water for 2 minutes or so 

(the longer you leave them, the chewier the bagel will 

be). You can do them two or three at a time. 

 

7. Blot the bagels dry and place them on a baking tray. 

 

8. Bake at 180oC/360F for 15 minutes or until nicely 

browned. 

 

Pictures and more details of this recipe can be found at 

Freshly Baked. 

 
Return to list of recipes 

http://www.homemadeloaves.co.uk/2013/01/cinnamon-and-raisin-bagels.html
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Crumpets 
 

500g/17 oz/3
1

3
 cups strong plain flour 

800ml/27 fl oz/3
1

3
 cups milk 

2 tbsp instant dried yeast (yes, really!) 

2 tsp salt 

2 tsp sugar 

 

1. Use a really big bowl and combine all the dry 

ingredients. 

 

2. Warm the milk. I poured mine into a large bowl and 

microwaved it for a couple of minutes. 

 

3. Add the milk to the dry ingredients a little at a time, 

whisking it in gradually to make a smooth batter. 

 

4. Leave the batter to ferment for about 45 minutes. It will 

grow! And it will be bubbly and wobbly, with a life of its 

own. 

 

5. Heat up a frying pan on a moderate heat. Also grease 

and preheat crumpet rings if you’re going to use them. 

 

6. Ladle the batter into the crumpet rings (to just over half 

full) or directly into the pan if you prefer. 

 

7. Cook the crumpets until the bubbles burst on the 

surface, then turn them over to cook the other side for a 

couple of minutes. 

 

Pictures and more details of this recipe can be found at 

Freshly Baked. 

 
Return to list of recipes 

 

http://www.homemadeloaves.co.uk/2013/04/homemade-crumpets-you-cant-beat-em.html

