Recipe No 7 : Cheese and Celery Loaf

Ingredients : 450g (160z) S R flour, 2 level tsp salt, 50g (20z) butter, 3 large sticks of celery,
grated, 150g (50z) mature cheddar cheese, grated, 1 clove garlic, crushed, 1 large egg, beaten
with added milk to make up to half a pint.

Method : Preheat oven to 1600 C / 140°C / gas mark 7.

Grease a 2lb (900g) loaf tin. Put flour and salt in a bowl and rub in the butter. Stir in the grated
celery, cheese and garlic. Add the egg and milk and mix to form a soft dough. (add more flour
if too wet). Turn on to a floured board and knead lightly. Place in the tin. Bake for
approximately 50 minutes until well risen and golden brown. Leave in tin for 5 minutes before
turning out to cool on wire rack.

Ovens vary - temperatures and cooking times shown may need to be adjusted for best results.
Use EITHER the metric OR the imperial measures given - do not mix them!
\IAbbreviations used : tsp = teaspoon, dsp = dessert spoon, Tbsp = tablespoon.

Are you looking for an eco-friendly, innovative, versatile, sustainable,
hiodegradable product for horticulture and floristry?

WOOL SHrED is clean black British Hebridean sheep wool sourced from 80 UK farms.

Itis a natural product which can be used to
- help with water retention issues in hotter summers (instead of manufactured gels and
crystals)
- mulch in the winter
- act as a natural slug and snail deterrent and repellent
- line hanging baskets
- create capillary matting or a medium for propagation
- replace moss in floristry
- apply around all plants, flowers, fruit and vegetables

WOOL SHrED can be bought in 350g or lkg bags.

WOOL SHrED is safe to use — it is wildlife, child and pet friendly
(DEFRA compliant).

WOOL SHrED is a South East Prestige award winner for

eco-friendly business 2023/2024. &
Available online at woolshred.co.uk ‘ W OOL SHPED o

Find us at Horsham Market
Also available at Garden Sage Nurseries, Henfield and Camelia Botnar Garden Centre.




