Easy bread recipe for kids
Recipe Type: bread rolls
Prep time: 3 hours
Cook time: 10 mins
Total time: 3 hours 10 mins
Serves: 8

Ingredients
· 500g bread flour
· 1 packet of fast action yeast
· 1 tsp salt
· 1oz butter
· 300 ml of warm water

Instructions
1. Mix the flour, salt and yeast.
2. Add the butter and rub with fingers until it from breadcrumbs.
3. Gradually add in the warm water and roll into a ball.
4. Knead the dough for 15 minutes. With children take turns.
5. Cover and set aside in a warm place for 1 1/2 hours.
6. Separate into eight parts and roll into roll shapes.
7. Put in a warm place for another hour.
8. [bookmark: _GoBack]Heat the oven to 220C (425F)
9. Bake for 8-10 minutes until golden.

