
 BASIC WHITE BREAD 
 A very straightforward dough that makes the fluffiest toast. 

 Makes 1 loaf (8-10 slices) 
 (Recipe can be doubled) 

 INGREDIENTS: 

 325g or 2 ¾ of bread flour 
 1 teaspoon instant yeast 
 1 tablespoon of caster or brown sugar 
 1 teaspoon salt 
 150ml of milk 
 110 ml water 
 30g butter, room temperature 

 Egg Wash (Optional): 
 1 egg + 1 Tbsp water, whisked 

 Method: 

 1.  Put all ingredients (except butter) into a bowl of stand mixer. 
 2.  Slightly combine the mixture by hand with the hook attachment 

 before turning on the machine so that the flour will not splash 
 out. 

 3.  Knead for another 5 minutes or until the dough comes together. 
 Add in butter and continue to knead for 12 - 15 minutes or until 
 the dough come together and looks smooth. Remember to 
 scrape down the sides of the mixer so all ingredients are evenly 
 incorporated. 

 4.  Once dough is smooth, transfer to a bowl and cover. Let dough 
 proof for 45 minutes till approximately doubled in size. 



 5.  Punch dough down and knead briefly. Shape the dough into an 
 even loaf shape (make sure there are no scrappy pieces or 
 loose ends). 

 6.  Put into a loaf pan lined with parchment (so it’s easy to transfer 
 after baking). Let dough rise for 40 minutes. 

 7.  Preheat oven to 170C on convection fan setting. Bake the loaf 
 for 30 minutes. 

 8.  (Recipe can be doubled)  Remove dough from pan and let cool 
 completely before cutting. 



 BASIC PIZZA DOUGH 
 Can be made in advance and frozen. 

 Makes 1 large or 2 small pizzas 
 (Recipe can be doubled) 

 INGREDIENTS: 
 2 cups of bread flour 
 1.5 teaspoon of salt 
 2 teaspoons of sugar 
 ½ teaspoon of yeast 
 ⅔ cups of water 
 3 tablespoons of olive oil (plus more for greasing) 

 Note:  Dough  will  need  to  slow  rise  in  the  fridge  so  should  be  made  either 
 the morning of (for dinner) or night before (for lunch). 

 1.  Put all ingredients in a stand mixer. 
 2.  Mix until smooth dough forms - about 10 minutes. 
 3.  Transfer  dough  to  a  greased  bowl.  Drizzle  with  a  little  olive  oil,  and 

 cover with plastic wrap. 
 4.  Put in refrigerator and let rise for 8 hours. 
 5.  Take dough out of fridge. 
 6.  Use  a  skillet  that  can  also  be  put  into  the  oven.  Drizzle  the  bottom 

 with olive oil. 
 7.  Using  some  of  that  oil,  grease  your  hands  and  use  your  fingers  to 

 spread the dough out onto a skillet. Let dough rest for 30 min. 
 8.  Preheat  oven  to  200C.  Put  skillet  into  the  oven  and  pre-bake  for  7 

 minutes  or  until  you  see  the  surface  is  slightly  cooked  without 
 browning. 

 9.  Take out of the oven and put sauce, cheese, and toppings. 
 10.  Return  to  the  oven  and  bake  for  another  15-20  minutes  until 

 pizza is golden brown. 



 SUSHI RICE 
 Can be used to make rolls, poke bowl, or chirashi bowls 

 Makes approx. 4 cups or 3-4 rolls 

 INGREDIENTS: 
 2 cups of short grain Japanese rice (will not work with long grain) 
 285 ml of water 
 1 piece of dried konbu (kelp/seaweed) 

 4 tablespoons of vinegar 
 1 tablespoons of sugar 
 2 teaspoon of salt 

 1.  Wash  the  rice  3  -  4  times  till  water  is  almost  clear.  Drain  into  heavy 
 bottomed pot. 

 2.  Measure  water  and  pour  into  rice.  Put  kelp  on  top  and  let  soak  for 
 30 minutes. 

 3.  Cook on medium heat with covered lid, until water boils. 
 4.  As  soon  as  water  boils,  turn  heat  down  to  low  and  keep  lid  on. 

 Cook for 11 minutes until no water is visible above rice. 
 5.  Turn  heat  off  and  keep  lid  on  to  continue  steaming  the  rice.  DO 

 NOT open the lid or skip this stage. 
 6.  Discard  kelp.  Take  a  spatula  and  gently  fluff  the  rice  once  it’s  done 

 steaming.  Transfer  to  a  wooden  bowl.  (The  wooden  bowl  will  help 
 soak up some moisture in the rice so it’s not soggy.) 

 7.  In  a  small  saucepan,  quickly  heat  vinegar,  sugar,  and  salt  and  mix 
 until dissolved. Let mixture and rice cool for 10 minutes. 

 8.  Drizzle  the  vinegar  mixture  into  the  rice.  Using  a  spatula  in  a 
 “cutting”  motion,  mix  the  rice  without  smushing  it.  Rice  needs  to  be 
 mixed evenly but gently, so as not to make the mixture too mushy. 

 9.  Let rest for another 10 minutes before using. 



 GRANOLA 
 This  base  recipe  can  easily  be  made  into  other  variations  with  nuts,  dried 
 fruit, chocolate, etc. 

 Makes approx. 4 cups or 3-4 rolls 

 INGREDIENTS: 
 1 cup flour 
 ½ cup melted butter 
 ½ cup vegetable oil 
 ¾ cup of finely shredded desiccated coconut 
 2 ½ cups of quick-cooking rolled oats 
 1 cup of brown sugar (adjust to personal taste) 
 2 egg whites, lightly beaten 
 ½ teaspoon of salt 

 Optional add-ins: 
 ⅓ cup of white sesame seeds 
 ½ cup of finely chopped cashews 
 ½  cup  of  chopped  cranberries/raisins  (add  only  at  the  last  15  minutes  - 
 will burn if it bakes front he beginning) 

 1.  Mix  the  salt,  melted  butter,  brown  sugar,  and  flour  together  to 
 form a dough. 
 2.  Add  coconut,  oats,  egg  whites,  and  vegetable  oil  and  work 
 loosely  into  dough,  making  sure  that  everything  is  evenly 
 combined. Loosely combine additional add-ins if using. 
 3.  The  granola  should  resembled  a  crumbled  mixture  with  some 
 clumps.  If  too  wet,  adjust  with  some  oats.  If  too  dry,  adjust  with 
 some vegetable oil. 
 4.  Spread  into  a  thin  layer  onto  a  large  baking  sheet  and  bake  at 
 160C  for  1  hour.  The  mixture  should  be  mainly  broken  up,  although 
 it’s also okay to have some slightly larger clumps. 



 5.  Use  a  spatula  and  stir  and  fan  out  the  mixture  for  even  baking. 
 The  goal  is  to  evaporate  all  the  moisture  so  that  the  granola  will  be 
 crisp. Watch out for areas that brown too fast. 
 5.  Cool  COMPLETELY  before  storing  in  a  airtight  container,  or  else 
 granola may get soggy from the steam. 


