
Celebrating Real Bread Week 
26th February – 4th March 2018 



Real Bread Week Recipes 
 
• Monday: Yorkshire Scotch Eggs 
• Tuesday: Multi-Grain Breaded Mini Chicken Schnitzel 
• Wednesday: Gluten-Free Mac-n-Cheese 
• Thursday: Bunny Chow 
• Friday: Panko Prawns with Sake Bloody Mary Dip  
• Saturday: Applewood Cheddar in a Sour Dough Crumb 
• Sunday: Rye Topped Beetroot Gravadlax with Rye Bread and Caper 

Crumble on Whipped Goats Cheese 
 
 
 
 

 



Homegold 
Yorkshire 
Scotch Eggs 

Famous Newly Weds Foods 
Yorkshire Homegold breadcrumb 
provides the perfect crispy 
coating when crafting the 
ultimate Scotch egg! 



Homegold Yorkshire Scotch Eggs 
 
Ingredients 
250g of good-quality sausage meat 
5 large free-range eggs 
1 tsp finely chopped, sweated onions 
1 spring onion, finely chopped 
Salt and pepper 
50g plain flour, seasoned 
100g                     Yorkshire Homegold Breadcrumb 
Vegetable oil for deep-frying 
 
Method 
Place 4 eggs in a pan of cold water, bring to the boil and reduce heat to a simmer. Then cook the eggs for 4 mins. 

While the eggs are cooking, mix the sausage meat with the sweated onions, spring onions, salt and ground 
black pepper. Cover and refrigerate for about 30 mins. 

Drain the eggs and cool by placing in an iced bowl of water. Peel and wrap them in the sausage meat mix. 

Dip the scotch eggs in a seasoned flour then into beaten egg and then roll it in the breadcrumbs to coat, put on a 
plate covered in cling film and refrigerate for at least 1 hour to firm up and set. 

Heat the oil to 180˚C and cook for 8-12 minutes, depending on the size. The breadcrumbs should be nice and 
crisp with a lovely dark golden colour.  

Remove from the oil and drain on kitchen paper and sprinkle with a pinch of sea salt. 

 



Multigrain 
Breaded Mini 
Chicken Schnitzel 

Pan-fried chicken escalope coated 
in crispy multigrain crumb for 
great visuals, bite and flavour 
appeal! 



Multigrain Breaded Mini Chicken 
Schnitzel 

Ingredients 
500g chicken mini fillets 
4 tbsp plain flour 
2 eggs, beaten 
140g                    Multigrain breadcrumbs 
½ small bunch curly parsley, finely chopped for garnish 
mixed leaf (optional), to serve 
 
Method 
Heat the oven to 200°C/fan 180°C/gas 6. Place the chicken mini fillets between 2 pieces of cling film and bash 
with a meat tenderiser or rolling pin to about 1cm thick.  
Put the flour, eggs and the breadcrumbs in 3 separate bowls. Season the flour, then toss the chicken pieces in it 
to coat, followed by the egg and finishing with a coating of Newly Weds Foods Multigrain breadcrumbs. 
 
Put the bread crumbed chicken on a baking sheet and pan fry in a little oil  for 10-12mins. 
 



Gluten Free 
Mac ‘n’ Cheese 

Rich and indulgent yet wheat 
free. This delicious and decadent  
treat is a week night favourite for 
all the family! 

Quick and easy to make with no 
compromise on taste. 



Gluten Free Mac ‘n’ Cheese 
Ingredients 
50g                    Gluten Free bread, cut into small chunks (or store purchased gluten free loaf) 
2 tbsp butter, plus 1 tbsp melted 
350g  Gluten Free spiral or other short pasta 
1 garlic clove, finely chopped 
1 tsp English mustard powder 
3 tbsp plain flour 
500ml whole milk 
250g mature cheddar grated 
50g parmesan grated 
 
Method 
Heat the oven to 200°C/fan 180°C/gas 6. 
Spread the chunks of bread over a baking sheet, drizzle with the melted butter and season with salt, pepper and 
mixed herbs. Bake for 6 mins until crisp, then set aside. 
Boil the pasta in salted water for 2 mins less than stated on the pack.  
Meanwhile, melt the remaining butter in a saucepan and add the garlic and mustard, cook for 1 min, then stir in 
the flour. Cook for 1 min more, then gradually whisk in the milk until you have a lump-free sauce. Simmer for 5 
mins, whisking all the time until thickened. 
Take off the heat, then stir in all the cheddar and half the Parmesan. 
Stir the pasta and some seasoning into the cheesy sauce. Tip into a large ovenproof dish, or 4 individual dishes. 
Scatter over the bread and remaining Parmesan , then bake for 20 mins until a crispy top and golden brown. 



“Bunny Chow”  
Pieces of “fall apart” tender beef 
brisket in a rich coconut sauce 
with aromatic blend of delicate 
spices.  

Uniquely presented in a Newly 
Weds Foods tin baked bread loaf. 
This recipe would work equally 
well with sour dough loaves 
purchased from a retail store. 

 



1kg beef brisket, cut into chunks 
3 banana shallots, finely diced  
1 thumb sized piece of grated ginger  
2 garlic cloves, grated  
18g Madras curry powder 
3g chilli flaked guajillo  
5g dried oregano 
5g ground roasted cinnamon 
4g ground cumin 
4g ground coriander 
1 star anise 
4 toasted cloves 
400g tin chopped tomatoes 
125g chestnut mushrooms 
300g waxy potato, cut into cubes 
200g butternut squash, cut into cubes 
3 red chillies 

5 cardamom pods, lightly crushed 
3 green chillies 
18g tomato purée 
4g Maldon salt 
400ml coconut milk 
10ml lime juice 
6g soft brown sugar 
350ml vegetable stock 
2 loaves of                     tin baked bread, unsliced 
(reserve the centres for thickening the soup) 
15ml avocado oil 
Fresh red onion, tomato dice and coriander to garnish 

Ingredients 

Bunny Chow 



Bunny Chow 
Method 
In a large pot add the avocado oil and allow to get very hot.  
Add the onions and fry off for about 3-4 minutes until golden, add the dry spices whole and ground. 
Allow to roast for a few minutes until the air is perfumed with the aromas of all the herbs and spices. 
Add the garlic, continue to sauté over a lower heat and cook down for a further 2-3 minutes.  
Add the beef and coat in the spices. Allow to colour on all sides but not too much as you might burn 
the spices.  
Once the beef is golden, add the chillies, potato chunks, cubes of squash and the quartered 
mushrooms. Sauté off for a minute or two while you measure the tomato paste. 
Add the tomato paste, deglaze the pan with half of the stock and add the coconut milk and chopped 
tomatoes. Simmer and cook out for at least 4 hours on a low heat until the meat and potatoes are 
tender and just pulling apart. Allow to cool, and refrigerate overnight to allow the flavours to 
develop. 
Add the centres of the bread, reheat on the stove and adjust the consistency (with the left over 
stock) until it is loose enough to fill the bread “bowl” but not soak straight through the loaf.  
Once hot enough, ladle the stew into the lightly toasted and buttered loaf, garnish with some 
coriander, fresh onion slices and fresh tomatoes. 



Japanese 
Panko Prawns 
with a Bloody 
Mary Dip 

Golden, crisp shards of panko 
around a succulent prawn. 
Accompanied by a special sake 
Bloody Mary dip. 



Panko Prawns  

Method 
Shell and de-vein the prawns then dry with a paper towel.  
Combine the flours and the starch with the Shichimi Togarashi seasoning. 
Whisk the egg white with a pinch of salt until loose and slightly frothy. 
Line up 3 deep trays and allow the fryer to heat to 200°C. 
Start with the flour in the first tray, then the egg wash and finally the panko crumbs.  
Dust the prawns with flour, shake off any excess then dip them in the egg wash. Now place the 
prawns in the Panko bread crumbs. Lightly press the crumb onto the prawns; they are now ready 
to fry.  
Fry them at 200°C, they will take approximately 2-4 minutes. If they are fresh prawns, a good sign 
to look out for is when they float and are golden they are most likely cooked.  
Serve them with the dip and some crunchy salads. 

Ingredients 
25  Tiger prawns 
55g egg whites  
7.5g                    Shichimi Togarashi seasoning 
100g rice flour 

 
50g  potato starch 
150g  bread flour (strong Canadian)   
350g                    Besuto - Panko bread crumbs 
2 litres of oil for frying 



Sake Bloody Mary Dip 
Ingredients 
                  Shichimi Togarashi seasoning 
250g Tomato Ketchup 
75ml tomato juice 
8ml cucumber juice 
5ml rice vinegar 
1 tbsp. mirin  
10ml Worcestershire sauce 
 

 
7.5ml Yuzu juice  
4ml Sriracha dipping sauce  
2g Maldon sea salt 
5ml light soy sauce 
½ tsp ground black pepper 
1 - 2 shots of Sake (rice wine) 

Method 

Place the Ketchup in a bowl, add the remaining ingredients and whisk together.  

Serve or reserve for later. This recipe should last at least 3 days in a sealed container in a fridge. The flavour 
profile is better served at room temperature. 

The sauce consistency will be a little more runny than ketchup. 

 



Applewood 
Cheddar in a  
Sour Dough 
Crumb 

Smooth and creamy cheddar, 
Applewood smoked to perfection 
then coated in a flavourful sour 
dough crumb. 

 



Sour Dough Coated Applewood Cheddar 

Method 
Cut the cheddar into finger sized pieces and freeze on a tray.  
Combine the flours and the starch with the smoked paprika 
Whisk the egg white with a pinch of salt until loose and slightly frothy 
Line up 3 deep trays and allow the fryer to heat to 200°C 
Start with the flour in the first tray, then the egg wash and finally the panko crumbs.  
Dust the now frozen Cheddar with flour, shake of any excess then dip them in the egg wash.  
Place the cheese fingers in the bread crumbs. Lightly press the crumb onto the cheese and once all the 
pieces are coated return to the freezer for 30 minutes. They are now ready to fry.  
Fry at 200°C for approximately 2-4 minutes until they are golden brown.  
Serve them with a dip and some crunchy salads. 

Ingredients  
200g Applewood smoked cheddar 
55g egg whites  
7.5g                    smoked paprika 
100g rice flour 

 
50g potato starch 
150g  bread flour (strong Canadian)   
350g                    sour dough crumb 
2 litres of ground nut oil for frying 



Rye Topped 
Beetroot 
Gravadlax 

A classic Swedish cured salmon 
dish with crispy crunchy rye 
bread crumbs, fried capers and 
whipped goats cheese. 



Rye Topped Beetroot Gravadlax 
Ingredients 

200g raw beets  
100g rock salt  
50g demerara sugar  
50ml vodka  

1 large bunch of fresh dill (60g)  
1 lemon  
50g grated horseradish – fresh or from a jar 
1 x 700g side of salmon, skin on, scaled  
and deboned 

Method  
Peel and trim the beets and place in a food processor with the salt, sugar, vodka and dill. Finely 
grate in the lemon zest, add the grated horseradish then blitz until combined. 
Rub a little mixture on to the salmon skin, then place the salmon on a large tray, skin side down, 
and pat the remaining mixture all over it so that the flesh is completely covered. 
Cover the tray tightly with cling film. Place a weight on top to help pack everything down evenly, 
then put the whole thing into the fridge for a minimum of 36 hours. A particularly chunky side of 
salmon may need up to 48 hours to allow for proper penetration. 
Once cured, unwrap the fish, then, holding the fillet in place, pour the juices down the sink and 
rub away all the salty topping (you might want to wear gloves). Pat the fillet dry with kitchen 
paper, then tightly wrap in cling film and return it to the fridge until needed; it will keep for up to 
2 weeks. 
Use a long sharp knife to slice the salmon thinly at an angle.  Serve with a simple salad and good 
wholemeal sourdough or as part of a seafood platter, perfect for parties and celebrations. 



Whipped Goats 
Cheese  
Ingredients 
150g goats cheese without rind 
¼ un-waxed lemon (rind only) 
5 turns freshly milled black pepper 
3g smoked salt 
75g whole milk 
Method 

Chop or crumble the goats cheese in to small 
pieces.  

Whip (preferably with an electric whisk) until 
smooth and creamy. Add the milk gradually and 
keep beating on a low speed.  

When ready the mixture should have the 
consistency of lightly whipped cream. 

Fold in the seasoning and finely grated lemon 
peel. 

Serve as desired. 

 

Rye Bread and 
Caper Crumble 
Ingredients 
100g                     rye crumb 
33g capers (rinsed) 
15g dill  
50ml avocado oil 
4g smoked sea salt 
5g bee pollen (optional) 

Method 

Place the avocado oil in a frying pan or wok big 
enough for all the bread crumbs. 

Allow to heat up to 150-180°C and fry the rinsed and 
dried capers in the oil (they will pop and splutter).  

Cook for 2-4 minutes until crispy and reduce the heat, 
add the crumb and allow to infuse with the delicately 
fragranced oil, shaking the pan continuously so the 
crumb will not burn. Allow to cool.  

Add the dill fronds and the smoked salt to taste to give 
a delicate smoked aroma.  

Liberally sprinkle this over the cured salmon lox for 
added flavour and crunch. 
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