
House of Bread – from hands to heart: celebrating God with us 
 

A simple bread recipe for Christmas Day 
 
We asked John Cooper, one of our Nether Springs volunteers, who often makes bread in 
our Mother House kitchen, to provide this simple recipe although, of course, you are 
welcome to use your own.  
 

Ingredients: 
 

500g Strong Bread flour 
 

1 sachet yeast 
 

1 tsp salt 
 

1 tsp Sugar 
 

325g water 
 

1. Put the flour into a bowl.  
2. Microwave the water for 1 minute.  (If you don’t have a microwave, use tepid, rather 

than cold water – ideally up to 32 degrees centigrade).  
3. Sprinkle the yeast and the salt onto the flour. Pour in the water, mix with a fork to a 

ragged dough (until the fork won’t move anymore) and let it sit for 15 mins.  
 

4. On a work surface, knead the dough for 10 mins, until it's smooth and shiny. (You 
could add a little flour to your hands if it’s sticking!) 

5. Put it back into the bowl and cover with a warm damp tea towel.  
6. If you have an oven with a light, then turn on the light and put the dough in there as 

close to the light as possible. If not, then put the dough somewhere warm. It needs 
to be about 21 degrees centigrade.  

7. Leave the dough to double in size. Depending on how warm your house is it should 
take between 1-2 hours.  

8. Once it's doubled, pour it on a work surface and gently knead it into shape. If you 
have a bread tin you can put it in there. If not then make it into a round boule and 
tuck the edges under themselves to make a smooth taught top.  

9. Oil a tray (or use a piece of baking parchment) and sit the boule on there.  
10. Leave for another 30 mins to rise and then put the oven on to heat up.  

 
If you're using a bread tin or cooking a boule without a cover, heat the oven to 180 
degrees. Once the oven is to temperature stick it in the oven and bake for 30 mins at least 
or until it's the colour you desire. 
 
If you have something to put over the bread - a large casserole pot or oven proof 
saucepan for example. Heat the oven as hot as it will go. Cover the bread and put it in the 
oven for 30 mins then uncover for another 10 - 15 mins until you have a rich, dark crust. 
 

Enjoy eating this bread as part of a simple lunch – perhaps with soup….            J  


