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Recipe source: modified from Nornie Bero – Mabu Mabu
Fresh from the garden –ried 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
1 cup self-raising flour ( plus extra for  
 Dusting)
½ cup fresh herbs and warrigul greens
 ½  tbsp dried saltbush, native thyme
Native oregano
½ cup water



What to do  
Measure out ½ cup fresh herbs and chop finely
Measure out ½ tbsp saltbush, native thyme and native oregano
Measure out ½  cup of water
Add the 1 cup of SR flour to a large bowl. 
Chop the fresh herbs into small pieces.
Add the herbs and dried saltbush, native thyme, native oregano
to the flour. 
Add the ½ cup water to the flour, a little at a time, and mix with a wooden spoon until you have a nice sticky dough. 
Place some extra flour on your surface then knead the dough until you have a bread-dough consistency.
Place 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. 4 slices

Serve Native Herb Damper with Pumpkin Soup or your favourite toppings.
ENJOY!
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