DGMFEF

500 minufes - 10 minles preparation + 40 minufes cooking
Ingredients

e lkg self raising flour

o | tup. fable salt

« | tbsp buller / margarine

o 250 mi ful fal milk

o 500 ml waler

o | egg bealen

Inefrwelions
| pre-heal oven 1o 1607C
2 warm milk and butler unlil mived, add cold waler
3 i flour (900g) and sall in orge miing bowl, make hole in centre of flow, add /3 bisid af & v,
ol st ol bl - n
L. lighfly dust bench with some remaining (lour, knead dosgh unfil smooth and mould info shape
5. duusl inside baking dish wilh fleur and place damper dough infs dish
6. brush €qq mix on Fejn-
1 bake in oven for B0 minules
& fap te check if cooked through (damper seunds hallow il cosked Threwugh
9 e cooked fabe: dasper ot of haking fray and place on chopping board
H?le fea Towel over .’-np wihile mok& qutil”r with waler (This r!upu crisl from wurlﬁﬂnﬁ.l waif [
hour fo eu

serve with any I“'FF‘-"? J.,w chevce



