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Ingredients 4 Portions
 = Kot�nyi Produkte

400 g Whe�t flour

20 g Ye�st, fresh

230 ml W�ter, lukew�rm

3 tbsp. Olive oil

0.5 tsp. Gr�nul�ted sug�r

2 tsp.  Onion-Herb Bre�d

Se�soning Mix

2 tsp.  Se� S�lt, Co�rse

Skewer Bre�d

60—90 Min

Prep�r�tion

1 In � bowl, dissolve the ye�st �nd sug�r in lukew�rm w�ter.

2 Add the flour, olive oil, s�lt �nd bre�d se�soning mix �nd process in � food

processor (�pprox. 3-4 minutes) or by h�nd to form � smooth dough.

3 Cover �nd let rise in � w�rm pl�ce for �bout 30-45 minutes.

4 Briefly kne�d the dough on � floured surf�ce, divide the dough �nd form

str�nds of �pprox. 20 cm.

5 On � wooden spoon h�ndle, wr�p the dough �round, overl�pping it

slightly.

6 Prehe�t the oven to �pprox. 200 °C.

7 Pl�ce on � tr�y lined with � b�king sheet, cover �nd let rest for �nother 15

minutes.

8 B�ke the bre�d for �round 15 minutes, be c�reful not to b�ke it for too long.

Let the bre�d cool.

9 Before serving, brown on �ll sides on the grill or over the c�mpfire.


