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How to make Chee@y Garhc Bread
1. Heat the-over 02006~ -
2. Place ‘the yeast. salt and flour into 2. large ! bowl -
2. Mix 300m! of hand-hot water in wn;h thc honey and
~ the Chllterﬂ  Garlic oil in 14 jugs
—atarge’ powluntit @ soft
4. N@xtriu ughguﬂanma,ugh
~ surface and il the. dough no I cels
“tacky (5prmkle more . flour onto the ‘dough if ne
B. “stretch the dougﬁ urmf it reeembieafwoufd ﬁ’o mfo a
__pread B ——
6. Mix the. oruahed gar
spread over the dough Duz
~and 5prmkle “in the thyme
'7r€ovgrﬂ’r & dough with lightly Of
for roughly: A0 minutes—
e cling T film and place the dough mto B
2 tm/on a2 tray to “pake in the oven for
—25-30 minutes “until golden anﬁrlaan T
QLeav&%He breadrwﬁea for-roughly —
10 minutes and: cut- into preferred- slices.
What you'll need... B
3 Tableepoona of Chlltem 1 Cold Frs@@gd Garhc 01[
500g of strong white bread Aour y
7gﬁathﬁﬁf;fﬁ§t‘ﬁvﬁoﬂ yeast—
Ltaaﬁpaomofaali: —

1 tablespoon © of clear t honey

1 cruahed clove of @arllc
25 of Fsoft utter -
400 of graved Mavre cheddar——

Handful of thyme leaves




