[image: ]Zucchini Pull Apart Bread
Recipe source: delicious.com.au/recipes/grazing-board-soft-zucchini-pull-apart
Fresh from the garden Zucchini 
	Equipment
Large bowls and colander 
Microwave bowls
Measuring spoons and cups
Chopping boards 
Vegetable knife 
Scales
Stand mixer with dough hook
Grater
Rolling pin 
Cake tin
	Ingredients
1 tsp each onion and garlic powder
3 cups (450g) bread flour, plus extra, to dust
1 1/2 tsp instant dried yeast
1 cup (250ml) tepid water
1/2 cup (125ml) milk, warm
60g butter, chopped, softened
150g zucchini, coarsely grated
2/3 cup (80g) coarsely grated cheddar or parmesan



What to do  
Prepare the dough 
Measure out 1 tsp fine salt, 
Measure out 1 tsp onion and 1 tsp garlic powder
Measure out 3 cups (450g) bread flour, plus extra, to dust
Measure out 1 1/2 tsp instant dried yeast
Measure out 1 cup (250ml) tepid water and 1/2 cup (125ml) milk and warm in the microwave.
Measure out 60g butter, chop it into small pieces and soften in the microwave.
Place 1 tsp fine salt, onion and garlic powders, 3 cups of flour and 1 ½ tsp yeast in a stand mixer fitted with the dough hook and stir to combine. 
Add 1 cup water, ½ cup milk and softened butter to the mixer.
Beat on medium speed for 6 minutes, or until dough is smooth and elastic. 
Cover the bowl with plastic wrap and place in a warm place to prove for 1 hour, or until doubled in size.
Prepare the other ingredients
Weigh 150g zucchini and grate
Weigh 80g cheddar cheese or parmesan.  Grate the cheese.
Make the bread
Turn dough onto a lightly floured bench
With lightly floured hands, press out the dough to a rough 25cm circle. Scatter zucchini and cheese over dough and roll up the dough.
Knead the dough until the zucchini and cheese are evenly dispersed. 
Divide dough into 12 portions and roll each portion into a ball. 
Grease a 24cm round cake tin. 
Arrange balls in a circle in the greased pan, leaving a small space between each. 
Cover the pan with plastic wrap and place in a warm place to prove for 30 minutes.
Preheat oven to 220°C/200°C fan-forced.
Bake bread for 30 minutes, or until golden. 
Turn out onto a wire rack to cool for at least 15 minutes.
Place on serving platter.
Pull apart the bread and serve with Wombat Stew!
[bookmark: _Hlk223361174]ENJOY!
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