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Every Saturday and Sunday I
make fresh brown bread. I love
the recipe I use but there are so
many ways you can make
brown bread that you might
have one you love even more.
What is important for you to
recognise is that I make my
brown bread every Saturday
and Sunday morning - because
of my habit. I make it two days
consecutively because it allows
me to not waste ingredients
(you only use half the carton of
butter milk making it and if I
make it consecutively I am using
the milk before it goes off).
Knowing this is my Saturday
and Sunday thing means I’m
building good habits not just for
me but when my kids grow up
I’ll bet my house that they will
instinctively want something
healthy for brunch on a
Saturday and Sunday mornings. 
 



Ingredients for one loaf;
300g Wholegrain Flour

100g Plain Flour

100g Porridge Oats

1 tsp bread soda (bicarbonate of soda)

Pinch of salt

2 eggs mixed with 1 tbsp sunflower oil

500ml butter milk

Some porridge oats to sprinkle on top 

How to;
Mix all your dry ingredients together (Wholegrain flour,

plain flour, porridge oats, bread soda, salt).

In a separate bowl whisk the eggs and sunflower oil

together. When mixed add this to your dry ingredients. 

Next, add the milk and mix it together. It is so easy you

can mix it by hand.

Place your mixture in a bread dish and sprinkle some

porridge oats on the top

Pop your mixture into the oven for 50 minutes at 180°.

When done take it out of the oven and turn the bread

upside down in your dish for a further 10 minutes.

Allow it to cool before slicing.
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