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DYETT BREAD
DN000018
ABOUT THIS RECIPE
Dyett bread is an authentic 17th century dish.  The recipe has been modified -- with the addition of olive oil -- to improve the eating and keeping qualities of the bread.
COOKING TEMPERATURES AND TIMES
SERVES

1 loaf
INGREDIENTS
500g (1 lb) strong plain flour 

25g (1 oz) fresh yeast 

5ml (1 tsp) sugar 

5 ml (1 tsp) salt 

300ml (0.5 UK pint or 10 fl oz) warm water 

30 ml (2 tbsp) olive oil 

45 ml (3 tbsp) chopped fresh sage 

25g (1 oz) fennel, Foeniculum vulgare, seeds
PRE-PREPARATION
None
METHOD
Add some warm water to the yeast and sugar, and stir to dissolve.  Let stand for 10 minutes while you chop the sage. 
Mix all the ingredients together -- but do not add all the remaining water at once.  Wait until the oil is mixed in, as you may not need all the water.  Aim for a soft but not sticky dough. 
Knead till smooth. 
Prove (let rise) until double in size. 
Press into a bread loaf or tin and dust the top with flour. 
When double in size, bake at 200 C (400 F/Reg 6) for 30 minutes. 
TIPS
Quince paste, known as Membrillo, can now be found in some supermarkets and specialist food stores.

SERVING
Decorate with purple sage leaves, if possible, and serve with Cheshire cheese for an authentic 17th century touch. 
This bread is very good served with butter, and the combination of flavours and textures of the crumby cheese, soft bread, and sweet smooth quince, Cydonia vulgaris, paste, is an experience for the committed gourmet.  

The wines that work best with the cheese and aniseed flavours in the bread are those which mirror the purpose of the quince paste.  Fruity wines with a good balance of acidity to lift and enliven the warm and creamy flavours make the perfect match.
VARIATIONS
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