Basic Bread Dough

500g Strong Bread Flour
1tsp Salt
1tsp Sugar
7g sachet easy-blend yeast
150ml warm milk
1 egg, beaten
1tbsp olive oil
100 – 150ml warm water
Egg/milk to glaze

1. Heat oven to 200˚C. 

2. Mix the flour and salt together in a large bowl, then stir in the sugar and yeast.

3. Heat the milk to 37⁰C.

4. Make a well in the centre of the flour and pour in the warm milk, beaten egg, olive oil and enough of the water to form a soft, wet dough. 

5. On a lightly floured surface, knead dough for 10 mins until smooth. 

6. Put the dough in a lightly oiled bowl, cover with oiled cling film, then leave to rise in a warm place until doubled in size. 

7. To make 12 rolls, divide the dough into 12 pieces and shape into rolls. 

8. Lightly flour 2 baking sheets. 

9. Place the rolls onto the sheets and cover loosely with oiled cling film. Set aside in a warm place for 30 mins or until they have doubled in size. 

10. Brush the bread with beaten egg or milk. 
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11. Bake for 15-20 mins (longer if you make less rolls) until deep golden brown and well risen. 

