Mrs Nicolson’s Amazing Bannock Recipe
Ingredients

250g spelt flour
250g self-raising flour
A good pinch of salt
2 tsps Baking powder
284ml Buttermilk (1 small tub)
Milk

Method

1. Preheat your oven (210-220C).

2.  Add both the flours to a large mixing bowl

3.  Add the salt and baking powder and mix it all together.
4. Add the buttermilk.
5.  Combine all the ingredients together using a fork. Add small amounts of milk until the mixture comes together.
6.  Place the dough onto a floured surface and shape into a ball using floury hands.
7.  Flatten the dough to around 1 inch width, then cut it into 2 halves.
8.  Cut each section into equal bannock-sized shapes.
9.  Cook at 210-220C for around ten minutes.
10. Cool the bannocks on a cooling rack, then top with your favourite filling. Enjoy!
