
 

Seeded Bread Loaf (Ben’s Demo Recipe) 
 
Ingredients 
200g Wessex Mill Mixed grain bread flour 
400g Strong white flour 
9-10g instant yeast 
4-5g salt 
380g Water (straight from the cold tap). 
  
Method  

• Mix until just combined and leave (covered) for 30 mins to ‘autolyse’. 
• Knead for about 10 mins and leave (covered) to prove for about 1 hr (at room 

temp – 18-22 C) 
• Knock back, shape and put in the tin to rise for 1 hour (covered). 
• Bake - AGA on grid shelf on the floor of the Roasting oven for 25-30 mins, 

Everhot, heat the top / primary oven to 240C, bake on a shelf on any of the 
lower two positions, or on your baking stone for 25-30 mins 


