
  
 
 
 
 
 
 
 
 
 
 
 
 
 

Vegan Cinnamon Tear & Share Loaf 
Ingredients: 

1. 200ml water 
2. 60g vegan spread 
3. 1 tsp fast action yeast 
4. 150g wholemeal flour 
5. 150g plain flour 
6. 90g light brown sugar (split into 30g and 60g)  
7. 2 tbsp ground flaxseeds   
8. 1 tsp ground cinnamon   
9. 200g icing sugar  

 
Equipment: 

1. Measuring Jug  
2. Dessert Spoon  
3. Large Mixing Bowl  
4. Rolling Pin  
5. Loaf Tin  

 
Method 
 

1. Put 30g of the vegan spread in the jug and melt in the microwave. Top up with 165ml 
of warm water from the tap and stir in the yeast with the spoon.  

 
2. Combine the flours and 30g of light brown sugar in the large mixing bowl and pour in 

the yeast/water/butter mixture. Bring together to form a dough with your hands. 
 

3. Tip the dough out onto a lightly floured surface and knead for 5 minutes, return to the 
mixing bowl, cover with a tea towel and leave to prove for 20 minutes. After 10 
minutes, preheat the oven to 185°C (fan) and grease the loaf tin with vegan spread. 

 
4. After the dough has proved for 20 minutes, tip it onto a lightly floured surface and roll 

it out into a 30cm x 30cm square. Spread the remaining 30g of vegan spread evenly 
over the dough with the back of the spoon, then sprinkle the cinnamon, flaxseeds 
and remaining 60g light brown sugar. Roll the dough into a sausage shape.  

 
5. Divide the dough into 6 equal pieces (5cm each) and place into the greased loaf tin, 

spirals facing up. Bake for 20-25 minutes, turning the tin in the oven after 10 minutes. 
 

6. Rinse the jug, measure 35ml cold tap water and mix in the icing sugar to make a 
glaze. Once the loaf has finished baking, allow it to cool slightly before removing from 
the tin and drizzling with the glaze. Tear apart and enjoy! 



 

 
Red Pesto & Parmesan Dough Twists  
Makes 8 Knots  
 
Ingredients: 

1. 1 packet fast action yeast  
2. 220ml warm water 
3. 200g wholemeal flour 
4. 200g plain flour 
5. 1 tbsp white sugar 
6. 1 tsp salt 
7. ½ jar red pesto (more for dipping) 
8. 170g parmesan cheese  
9. 75g chopped walnuts 

 
Equipment: 
 

1. Measuring jug 
2. Tablespoon  
3. Large mixing bowl 
4. Rolling pin 
5. Knife 
6. Baking tray lined with baking paper 
7. Cheese grater 

 
 
Method 
 
1. Preheat the oven to 180°c (fan). 
2. In the measuring jug, combine the warm water and yeast. Stir and set to one side for 2-3 
minutes to activate the yeast. 
3. In a large mixing bowl, combine the flours, sugar and salt. Pour in the yeast and water and 
stir them together with your hand to form a dough. 
4. Sprinkle your worktop with a little flour and knead the dough until smooth, then return to 
the large mixing bowl, cover and leave in a warm place for at least 15 minutes to prove (this 
is where it will start to grow in size). 
5. Using your fist, knock the dough back (this means push the dough back down to its original 
size) and tip out onto a floured work surface before rolling into a large rectangle shape 
(about 5mm thickness). 
6. Spread the red pesto on half of the rectangle, sprinkle over the walnuts, grate a thin layer 
of cheese on top and then fold over half of the dough over the pesto and parmesan. 
7. Cut the dough into 1-inch wide strips, then, holding each end, twist each one before 
placing onto a lined baking tray. 
8. Bake for 15-20 mins until risen and golden then remove from the oven, allow to cool 
slightly, grate more cheese on top and serve. 
 



 
 
 
 
 
 
 
 
 
 
 
 
 

Chocolate Chunk Cookies  
Makes 10 Cookies  
 
Ingredients: 
 

1. 150g wholemeal flour 
2. 150g plain flour 
3. ½ tsp bicarbonate of soda 
4. 120g salted butter (melted) 
5. 225g light brown sugar 
6. 1 egg  
7. 20 squares of milk chocolate (or hazelnut chocolate) 
8. 75g chopped hazelnuts  

 
Equipment: 
 

1. Mixing bowl 
2. Microwaveable bowl  
3. Wooden spoon 
4. Baking tray lined with baking paper 
5. Measuring spoons 

 
Method 
 
1. Preheat your oven to 170°C (fan)  
2. In the mixing bowl, combine the flours and bicarbonate. Set to one side.  
3. In the other bowl, melt the butter in the microwave and mix in the sugar before adding the 
egg. Add this wet mix to the dry flour mix and bring together with the wooden spoon to form 
a dough. 
4. Fold in the hazelnuts until they’re evenly mixed. 
5. Divide the dough into 60g balls and place on the lined baking tray, leaving room to 
spread between each one. Place the cookies in the fridge for 15 minutes - this will help them 
hold their shape. 
6. Remove from fridge, push each ball down slightly then place in the oven for 6 minutes. 
7. After the 6 minutes, take the cookies out of the oven, press 2 squares of chocolate into 
each one, rotate the tray then bake for a further 6 minutes.  
8. Allow to cool slightly on the tray before serving. 
 
Credit Line: Recipes adapted by @barithedietitian for the Nourishing the Nation Fibre 
February campaign to demonstrate easy ways to add fibre into your diet. For more 
information visit the Fab Flour website and follow the campaign on social: @fab_flour on 
Instagram or @fabflour on Facebook and Twitter #fibrefebruary 
 


