A PIECE OF HISTORY OF HOW
BANNOCK ORIGINATED:

BANNOCK IS ATYPE OF BREAD WHICH ORIGINATES FROM
SCOTLAND.

IT WAS EVENTUALLY ADOPTED BY THE INDIGENOUS PEOPLES OF
CANADA-PARTICULARLY THE METIS OF WESTERN CANADA

ITWAS A QUICK EASY BREAD AND USEFUL FOR TRAVELLING,
ESPECIALLY DURING THE FUR TRADE TIME OR WHEN HUNTING

THE WORD BANNOCK GETS IT MEANING FROM THE WORD
MORSEL.

TODAY BANNOCK IS STILL WIDELY USED ALL OVER NORTH
AMERICA.







WHAT YOU WILL NEED TO

MAKE BANNOCK.

° FLOUR

° BAKING POWDER | | Table Salt
° SALT ' f ; &r 2

° OIL S

® MILK (OPTIONAL)




TURN OVEN ON TO 375 DEGREES
9 T05 %2 CUPS OF FLOUR
3 TABLESPOONS OF BAKING POWDER
1TEASPOON OF SALT
1CUP OF WARM WATER
1CUP OF MILK (OPTIONAL) OR JUST USE ANOTHER CUP OF WARM WATER
% CUP OF OIL
% CUP OF WATER

ADD FIRST 3 DRY INGREDIENTS AND MIX WITH A SPOON OR WITH YOUR HANDS. NEXT MAKE
AWELL IN THE MIDDLE OF THE DRY INGREDIENTS AND THEN ADD ALL THELIQUID
INGREDIENTS.

MIX ONLY UNTIL MOISTENED AND DO NOT OVERMIX. ROLL OUT ON LIGHTLY FLOURED BAKING
SHEET AND PRESS DOWN GENTLY WITH YOUR HANDS AND USE YOUR KNUCKLES TO MAKE
SMALL INDENTS ON TOP OF BANNOCK. (THICKNESS SHOULD BE ABOUT 1T02 INCHES THICK)
LASTLY POKE HOLES ALL OVER AND PUT IN THE OVEN FOR 35 TO 40 MINUTES. [ DON'T FORGOT
TO LOOK AT PICTURE STEPS)




THIS PART IS IMPORTANT! MIXING

Mix the first 3 dry Make awell in the Start to add the liquid
memed iNgredients reallygood g middie (look atstephy =4 ingredients (one step at
with your hands step pictures if unsure) atime)

Turnovenonto 375

Mix slowly and careful After forming anice Poke holes with a fork #
nottoovermix as thisis oval shape, putona like in the pictures and
crucial for fluffy soft lightly floured baking putin the oven and

hannock! sheet hake for 35 to 40 mins

After pouring all the
liquid ingredientS in it's s
time to do the mixing




STEPS 1-4 STEPS 1-2-3-4
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GCONTINUE
STEP BY STEP..









MMM BAKED FRESH BANNOCK YUM!

You can smother it

with hutter (ok you
don’t have to put too
much hutter

You can have
hannock as a dessert,
| put jelly on mine
(see pic so delicious)
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