[image: ]Native Herbs Damper
Recipe source: modified from Nornie Bero – Mabu Mabu
Fresh from the garden –Warrigul Greens, dried saltbush, native thyme, native oregano
	Equipment
Large bowl
scales, measuring jugs, cups and spoons
knives
Chopping board
2 bowls
Wooden spoon
1 large baking tray
2 x 30 cm sheets of baking paper
Foil
	Ingredients
3 cups self-raising flour plus extra for  
 dusting  
2 tbsp room temperature butter/margarine
100 g warrigal greens, thinly sliced 
1 ½  tbsp dried saltbush, native oregano, native thyme/ native spices
1 ½ cups water



What to do  
Measure out 1 cup warrigul greens and fresh herbs.
Measure out 2 tblsp butter/margarine
Measure out 1 ½ tbsp dried saltbush, native oregano, native thyme/ native spices
Measure out 1 ½  cups of water
Measure 3 cups of SR flour and add to a large bowl. 
Add 2 tblsp butter/margarine to the flour.
Mix well.
Thinly slice the warrigul greens and fresh herbs.
Add the warrigal greens and fresh herbs to the flour.  Mix well.
Add the 1 ½ tblsp saltbush, native oregano, native thyme/ native spices to the flour. Mix well.
Add 1 ½ cups of water to the flour, a little at a time, and mix with a wooden spoon until the dough is mixed well and you have a nice sticky dough. 
Place some extra flour on the table and then knead the dough until you have a bread-dough consistency.
Shape the dough and place the dough in the centre of the baking paper. Wrap the dough up, then wrap in the second piece of baking paper. The wrap in aluminium foil.  Place on a baking tray and bake for 35-40 minutes. 
Slice warm damper thickly. Makes approx. 12 slices
OR
Divide into 8 pieces, roll into a ball and flatten and cook outside on an open fire.

Serve the Native Herbs Damper with soup or your favourite topping   ENJOY!
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