Baked Bannock Recipe
This recipe serves six people. This version is baked in the oven.
Adult supervision is needed around the oven.

Ingredients
2 cups all-purpose flour
1 tablespoon baking powder
1/2 teaspoon salt
3/4 to 1 cup of warm water
2 tablespoons lard or butter

Making the Dough
1. Measure out the flour into a bowl
2. When scooping it out, take your fingers
or a knife to level it off (if not, there will
be too much flour)
]

3. Measure the baking powder and salt into
the same bowl as the flour
4. Level off each spoonful as you measure
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5. Mix the flour, baking powder and salt
together in the bowl with fork

6. Make a small hole in the middle of the
mixture, pour the water into the hole
7. Mix with a spoon until combined; add
more water if it’s too dry (don’t overmix
or it will get too tough)

8. Form into a loose ball

9. Grease (or line with parchment paper) a
8x8 inch pan) It’s important to do this or
the bread will stick!
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10. Spread the dough with your fingers in
the pan, making it a reasonably even
thickness
11. Drop the butter or lard in blobs on the
top
12. Heat the oven to 400F**
13. Bake for 10 minutes, then flip it once so
it will brown on the other side
14. Bake for another 10-15 minutes until it
is golden brown
15. Remove from the oven and allow to cool
** Be sure of adult supervision around
heat!

16. Half of the baking is the cleanup! Now
it’s time to do the dishes
Tip: do sooner than later or the
dough will dry hard and will need
lots of scrubbing to get it LL off
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