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250g plain wholemeal flour
250g plain white flour
Plus extra for dusting
1 tsp bicarbonate soda
1 tsp salt
420ml buttermilk 

1.  Put both flours into a large bowl.  Add the bicarbonate of soda and salt and mix together.  Add the buttermilk and mix with one hand or a wooden spoon to form a sticky dough.

2.  Flour a work surface and tip the dough on to it.  Gently roll and fold the dough for a minute or so to bring it together, but don’t knead it.  Shape the dough into a ball by turning it around repeatedly on the surface between your cupped hands.  Flatten the ball gently with your hand.

3.  Place the loaf on a baking tray (lined with baking parchment) and dust with white flour.  Using a large knife, score the loaf deeply, dividing it into quarters.  Open them out slightly to allow the heat to get into the centre of the bread.  They will join up again as the bread expands in the oven.

4.  Set loaf aside for 30 minutes to allow bicarb to work.  Heat oven to 220oC / Fan 200o C.

5.  Bake loaf on middle shelf of oven for 30 minutes or until the crust is golden brown on top and pale brown at the base of the cross.  The bread should sound hollow when tapped on the bottom.  Transfer to wire rack to cool.







