GOOD Bread Mix

Ingredients:

500¢g Bread Mix

11/2 Teaspoons Yeast
300-350mls Water (White) OR

350mls Water (W/Meal or Rye)

Dough temperature after mixing should be approx. 25-
30°c

If needed adjust water to suit the season - In Summer
use cool water, In Winter use warmer water

Yeast best kept in the fridge for a longer shelf life

When mixing by hand, allow mix to double in size be-
fore molding into final shape—Then Let raise a second
time

Bake at 210c (Fan Forced) 25-30 Minutes
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