Ingredients

2 tsp. active-dry yeast
100ml lukewarm water
500g cups bread flour

1 tsp. salt

2 tbsp. chopped fresh dill

Swedish Dill Bread

Enriched with cream cheese, butter,
and eggs, and subtly scented with dill,
this bread is moist and light, with a
golden crust studded with toasted
onion.

Makes one loaf

150g cream cheese, at room temperature

2 onions, roughly chopped

25g unsalted butter, at room temperature, plus extra for greasing pan

1 egg, beaten

Sprinkle the yeast into the water in a small bowl. Leave for 5 minutes, then stir until

dissolved.

Put the dough in
until it has

Sift the flour and salt together in a large bowl. Make a well in the
centre and add the dill, cream cheese, onions, butter, egg, and
yeasted water. Use a wooden spoon to mix all the ingredients
together with the flour to form a stiff, sticky dough.

Turn the dough onto a lightly floured countertop. Gather into a
ball and then flatten. Shape the dough by folding one half over
the other, bringing the top toward you. (a)

Use the heel of your working hand to push the dough away from
you. At the same time, use the other hand to rotate the dough
slightly toward you, guiding it slowly around in a circle. Repeat
the folding, pushing, and rotating for at least 10 minutes until
the dough is silky smooth.

a clean bowl and cover with a tea towel. Leave the dough to rise
doubled in size, about 1 1/2 hours.



Grease a nonstick loaf tin with butter (19cm x 12cm x 9cm)
Punch back the dough, then leave to rest for 10 minutes.

With the palm of your hand lightly floured, flatten the dough to
let out any gas bubbles. (b)

Keep it in a round shape by exerting even pressure. Fold one
edge of the dough to the centre. Press gently to seal the fold.

Fold the other half of the dough inward so the two folds overlap
along the middle of the loaf (c) Gently press along the length of
the outer seam to seal the two folds together.

Place the dough seam-side down on the countertop. Shape to
an even thickness. Lift the dough, tuck under the ends and place
it in the prepared pan, seam-side down (d).

Cover with a tea towel. Leave to rise until the dough is about
1cm above the top of the tin, about 1 1/2 hours.

Meanwhile, preheat the oven to 180c/gas mark 4

Bake the loaf for 45 minutes to 1 hour until deeply golden and hollow-sounding when
tapped underneath. Turn out on a wire rack and leave to cool

Source: The Essential Kitchen by Christine Mcfadden
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