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PANTONE
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QUALITY ASSURANCE

Marriages Organic Strong White Bread Flour 1kg
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Tel: 0161 796 9696 * enquiries@vcg-connect.com g | , v CH OCOLATE & BANANA CH I P BABKA
o STR“NG | MARRIAGE'S
] —————————————————————————————————————————————
o | THE MASTER MILLERS Experty Milled Flour Since 824 | [TEANTONVE (HETEOD
@ WHITE | 1 hour + proving 1. Whisk 50g butter, and milk in a jug until the butter
o BAKING TIME has melted. Tip the flour, yeast and 50g sugar into
Al 1 - ? !
S O g 45-50 mins a large mixing bowl and make a well in the middle.
= ) BREAD ! Pour in the milk mixture along with 1 whisked egg.
m II: o — FlQUR — ( ! : MAKES 2 BABKAS Knead briefly in the bowl to bring the dough
ﬂ.) 3 together, then tip onto a lightly floured work surface
QO - . . . INGREDIENTS - h
Q Q@ This organic white bread flour ! s 500g Organic Strong White flour and knead unti very smooth and shiry, about
o ~c produces a strong dough with a ! | JEE 50g + 60g soft unsalted butt dough hook and knead for 6.8 mins. Transfer &
——= high gluten strength for a better ! - e 8 + 60g soft unsalted butter ough hook and knead for 6-8 mins. Transfer to
m . | N ' 7g sachet fast action dried yeast an oiled bowl, cover with a damp tea towel, and
crust, colour, crumb and rise. | &\‘ //‘ | p e 7g fine sea salt leave to rise for 1 hour until doubled in size.
— ol .
P — = 270ml warm milk 2. Put 60g butter, 85, . the dark chocolat
E NUTRITION INFORMATION Per 100g :_ '//. g Using proven techniques and 50g + 85g light brown soft sugar aerld cocgoauinteora srﬁasllu;%:w, ar?d \?vrarr?n ggﬁt?yeuntil
E kv Energy 1481kJ | ‘\ § traditions passed down through 1 medium egg + 1 beaten egg melted and smooth. Leave to cool and thicken.
O o 349kcal six generations, our family has been t Line 2 x 21b loaf tins with a strip of parchment.
| . _ : ’ o glaze
O 8 E Z?}Nhich saturates égg | milling quallty flour in Essex for 200 years. 100g dark chocolate 3. Knock the dough back into the bowl, then roll out
(o) o Carbohydrate 7'22 | Your partner in the perfect bake, Marriage's 1 thsp cocoa powder on the floured worksurface to a 50cm x 40cm
o) "'6 (V) of which sugars 2.3g | was founded by twins William and Henry 50g + 20g banana chips, lightly rectangle, about 1cm thick. Spread the filling over
—_— Fibre 2.9¢g Marriage. They knew that consistent, quality crushed the dough, smoothing it out to the edges.
8— (@) Protein 13g : baking requires the same passion mirrored in tScfatter °V|e' 50g banana chips. Roll up the dough
= O Tsr?gmin 0.24mg 2?%%% | our milling process, which blends modern YOU WILL ALSO NEED o form a og.
o> Niaamt 5.4mg 15% RI* : techniques with time-honoured expertise. Damp tea towel, 2 x 21b loaf tins, 4+ EhUt thetkiﬁ in h'a‘flywsﬁ YOUtEaVe td\A(Ij? sthorter Itenfgths,
- Calcium 120mg 15% RI* | We source only the highest grade wheat from pastry brush and rolling pin tefn cu»th fﬁe |m 2 Lf”;»”»e made (?CTre-a tet our
< Iron 2.1mg 15% RI* organically certified farms for this flour. Sips Wlf © QYers Of TiNg Exposec. 'Wist two
*Reference intake of an average adult (8400kJ/2000kcal) | . . - o~ c J \ pieces o dou_gh together so you have two separate
[@)) | Supporting sustainability, wildlife, and soil spirals. Tuck in the edges of both spirals and
6 INGREDIENTS | fertility, we have been milling organic wheat RECIPE TIP transfer to the loaf tins. Cover (as before) and leave
c Organic Flour (Organic Wheat Flour, Calcium for over 50 years. o to rise again for 45 mins.
— Carbonate, Iron, Niacin, Thiamin). ! . : To make individual babka 5. Heat th to 180°C / fan 160°C / 4
C T | The result is performance that both professionals swirls, cut the rolled log - Heat the oven to 13( an gas 4.
Allergens are listed in bold above. X Brush each babka with the egg wash, then scatter over
= Manufactured in the UK ! and home bakers can rely on, del|yer|ng 8 of dough into Scm 20g banana chips. Bake for 45-50 nlnins until golden
o Flour is made from wheat from more than one country. ! consistent rise, flavour and texture in every bake. ;ectlons and trlansfer C“,t well risen and crisp. Cool for 15 mins in the tins
E - ! side up to an oiled muffin before transferring to a wire rack to cool completely.
GUARANTEE This product should reach you in | 1 tin and leave to rise until
E perfect condition. If you are not entirely satisfied, | MARR IAGE s RAN GE doubled in size
please return it with the packaging. Your statutory '
8 rights remain unaffected by this guarantee. ! includes 0 R GAN I c, S PEc IALITY fnddd tfgrelaigagc‘ﬁ?sg ?ﬁ!’;‘lgufcgsgsﬂxﬁ\r:gead maker.
— STORAGE & COOKING INSTRUCTIONS Store in a cool, | STU NEG RU UND and bake for 20-25 ﬂ:ﬂnS We recommend following the manufacturer’s
dry place. Once opened, store in an airtight container. ! CELERRATING and ﬂ()LH"S. il eold d instructions and adding all ingredients,
Flour is a raw ingredient and must be thoroughly | s\.\\};’\\.\\}é)\ﬁ until golden and crisp. including water in the order advised.
cooked or baked before eating. | ‘\“:\'/4\\§'/4\\§ Ve
1

BEST BEFORE See top of pack.
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