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Recipe source: modified from Recipe Tin Eats: Cheese, Garlic and Herb Quick Bread (no yeast)
Fresh from the garden  oregano, thyme, parsley, rosemary, garlic
	Equipment
Large bowl
scales, measuring jugs, cups and spoons
knives
Peeler
Grater
Scales
Chopping board
2 bowls
Wooden spoon
Loaf Tin
baking paper
	Ingredients
200g cheddar cheese, grated
Herb and garlic swirl
2 tbsp fresh rosemary, finely chopped
2 tbsp fresh parsley leaves, finely chopped
1 tsp dried oregano
1/2 tsp dried thyme
2 garlic cloves, crushed using garlic press or finely grated
3 tbsp extra virgin olive oil
1/2 tsp salt 
Dry Ingredients
2 ¼ cups plain flour
3 ½ tsp baking powder
3/4 tsp cooking salt
Wet Ingredients
1/2 cup plain yogurt 
3/4 cup milk 
2 large eggs
3 1/2 tbsp butter melted
2 tbsp olive oil
2 small garlic cloves, crushed with garlic crusher or grated


What to do - ***** Make 2 portions of mixture – 2 loaves*
Preheat oven to 180°C
Grease a 21 x 11 x 7 cm loaf pan and line with baking paper
Make the Herb and garlic swirl 
Measure out 2 tbsp olive oil
Peel 2 small garlic cloves and grate or finely chop
Mix the Herb and garlic swirl ingredients in a small bowl, it should be a thick wet mixture. 
Dry ingredients 
Measure out 2 1/4 cups plain flour
Measure out 3 1/2 tsp baking powder
Measure out 3/4 tsp cooking salt
Whisk the Dry Ingredients in a bowl.
Wet ingredients 
Measure out 1/2 cup plain yogurt 
Measure out 3/4 cup milk 
Crack and whisk 2 large eggs
Measure out 3 1/2 tbsp butter  and melt in the microwave
Measure out 2 tbsp olive oil
Peel and finely chop or grate 2 small garlic cloves
Mix all the wet ingredients in a separate bowl.
Measure out 200g cheese and grate.
Combine ingredients
Make a well in the centre of the Dry Ingredients. 
Pour the Wet Ingredients into the Dry ingredients and mix until just combined.
Mix 2 cups (200g) grated cheese, into the batter.
Layer the dough mix and Herb Swirls
Layer 1 
Pour 1/3 of the batter into the lined loaf tin. 
Dollop 1/3 of the herb mix across the top of the batter, then use a knife to "swirl" it into the batter up and down, and also turning the batter over.
Layers 2 and 3 
Repeat the layers (above) two more times.
Don't worry about herb mixture exposed and grated cheese sticking out the surface, it looks amazing when baked.
Bake
Bake for the loaf for 30 minutes, or until the top is golden. 
Remove from oven and cover with foil, then bake for a further 20 minutes (total baking time 50 minutes). 
Check to make sure the centre is cooked by inserting a skewer – it should come out clean.
Cool in the loaf tin for 5 minutes then turn the bread out onto a cooling rack. 
Allow to cool for at least another 10 minutes before cutting thick slices. 

Serve with Gnocchi with Vegetable Bolognese Sauce.
ENJOY
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