Australian Native
Food Education Kit

Wattle Seed Damper - makes 6 -8 rolls

The classic outback Bush Bread can be shaped into a logf,
larger or smaller rolls/buns. Note —extra water or flour
may be required, depending on the moisture content of
the flour used, this can vary from time to time.

1 heaped tsp roast ground wattle seed | Preheat your oven to 180 deg C
50 ml boiling water
Pour boiling water over wattle seed, allow to
cool to room temp. while you prepare the
other ingredients

250g self-raising flour Sieve flour, sugar & salt into a mixing bowl.

100ml water Add the water with the softened wattle seed.

1 tsp raw sugar Mix on low speed (or knead by hand) for 2-3

% tsp salt mins. to form a smooth dough. Do not
overwork the dough. Allow to rest covered
for 5-10 mins.

Form into dinner or burger rolls or a loaf
shape, and place on a silicone baking paper
lined tray.

1 tbsp. milk Brush with milk to glaze, you may cut the
rolls with a decorative slash or two.

Bake @ 180 deg C for 20 mins.

o @creativenativefoodservice @creativenativefoods creativenativefoods.com.au C re Qt lve

For more information, please email us at sales@creativenativefoods.com.au or order online. I . ‘ ‘ |ve

Creative Native Foods acknowledges the traditional owners, past, present and future of the land on which we live and work, as the First People and
Custodians of this country. It's our policy to engage with and support Indigenous enterprises in the commercial native food industry wherever possible. FOOD SERVICE SOLUTIONS



