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2 cups self-raising flour

1/2 teaspoon sea salt

50g butter, chilled, chopped

1/2 teaspoon dried lemon myrtle (see note)
3/4 cup milk

Extra milk, for brushing

Extra plain flour, for dusting

Softened butter, to serve

)¢
Step 1 Preheat oven to 200C/180C fan-forced.

Step 2 Lightly grease a baking tray. Sift flour and salt into a large
bowl. Add butter. Using fingertips, rub butter into flour mixture until
mixture resembles fine crumbs. Stir in lemon myrtle. Season with
pepper. Make a well in centre of flour mixture. Add milk. Stir to
form a soft, sticky dough.

Step 3 Turn dough out onto a lightly floured surface. Knead lightly
for 1 minute or until just smooth. Shape dough into 6 balls.

Step 4 Place on prepared tray. Cut shallow slits across the top of
each ball. Brush with a little extra milk. Dust with a little extra flour.

Step 5 Bake for 15 minutes or until rolls sound hollow when tapped
on top. Serve warm or at room temperature with butter.




- & %

>+ )

+&H#(+ & &) +
&$") ' ($
tOSA

5 +H+1+1& 'S/
%!& '& /| *5 <A

6 + oM & 83
B%+&B ,(C #$$1&%
'@/ +($!1&B/5 <A

8 +# &% ((
& $A

+ 00+ T+ I
% '& ") #++ ('&

A
# &S ! % !
& (A
D +H+/ # +E &
1&'$ $A
< # & ( $
(¢ +"A
= +# 4+ )0
++ IYB'&
F 1A

+/ 8+ (&)
+G #3$ %&A

+ 0?7@@& (& "% @&

#( H&# -+
B'? 86= 6=
'Ire . I /-) -

% ! +1%+0! ) /-

48% '+ +9%' &C

[ 1+ 1& & +&

%'&% " % % , [/
+&!-

Me& (%& &+

) & ( OI$!/-

)/ +"' #H&#H#
(O, + &+

&" 1$ ) -

Pl "% ) %!"&
+&0 ! I'&-
"+ &

9 (&$'00"! %" & &

0'% -

ye (', (¢, " 00

o */'0" (/&% +
10-

'&1& T #+ + #+8&
(r '+ 0 ) ( %S
#H* IN*S &H#I-

B& ) +'&

)+ (B +-

"+ &%+ " &+
#+1( $1&% + $! + -
(& S 1 1 11&
++ &$-

BISS( % ! #+& '$& )
18$ &S & H& ') +

#1 +8&% 0(

3& ! " +&%/C",0

)y I &S +'H #/ +

#, ) I'&S$!-

01& | #8&% ) ( +1&%-
& (""" '%&

by #+ &

% 1&-

+ o+ (& #1%+ "' +&
+ )% -

($ +/# &( %+
+ () +

& $

(

& 12 )
1$& 3+& . &
P E & | #&'&
/ (& +'
"$B '$
$! 401 #&'&
! 3& 1&&

VI & %% & + [

#© ¢, "0 & ' o+
NI I

%% !'&- &/ %% !'&
$ #(( ($  +

" 18&%* &$  +

1R "# &S 08&S$

Y T S
3./ -

o re s I
(4 el &+
18%-

+1) + &#(

‘& 1& (&, "'&(1& '& &

#+1+Y) & &+ & $ $1&%

01& -

+&/ I'&

&$ (1&$1&/ 0$)" I'&* +!
1&$!  + 1+ (&
1o( (1,'& + (& #1(('0 &

P&/ 1& & '# *( "&%

+0$) ")l &

-

1(18% ) ;1 |

(O
1( &$0+ "

$'>& (& - %-



