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Online Cookery Class –  Cheesy Tear and Share Bread  

 

Equipment Required 

Sharp Knife 

Chopping board 

Measuring jug 

Scales  

Tablespoon 

Teaspoon 

Baking tray 

 

 

Serves 2 

Ingredients 

250g (9oz) Strong White Flour 

1 tsp salt 

1 tsp dry yeast (or 15g fresh yeast) 

1 tbsp olive oil 

100ml lukewarm water 

50ml warm milk 

2 garlic cloves (minced) 

100g (3.5oz) of grated cheese (cheddar or gruyere) 

50g butter 

50g grated parmesan 
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Recipe – Cheesy Tear and Share Bread 
 

250g (9oz) Strong White Flour 

1 tsp salt 

1 tsp dry yeast (or 15g fresh yeast) 

1 tbsp olive oil 

100ml lukewarm water 

50ml warm milk 

2 garlic cloves (minced) 

100g (3.5oz) of grated cheese (cheddar or gruyere) 

50g butter 

50g grated parmesan 

 

1. Line the base of a 23cm (9inch) cake tin (round or square) with baking paper (parchment 

paper).  

2. Sift the flour and salt into a warm mixing bowl. 

3. Blend the yeast with a little warm water (should be warm but not hot to the touch), make a 

well in the centre of the flour and add the yeast water. Bring together the dough with the 

milk, olive oil and remaining water, adding as you go as you may not need all the water. 

Don’t force it to come together just keep mixing until there are no dry patches. 

4. Place on a lightly floured board and knead until the dough is smooth and springs back when 

lightly pressed (c.10mins) 

5. Put into a clean bowl, cover with a tea towel and allow to double in size (c.1hr in a warm 

place) 

6. Combine the cheese and garlic.  

7. Once risen, tip out the dough and knead briefly. Divide into 10 pieces and stuff each piece 

with a tsp of the garlic cheese mixture. Form a ball so that the cheese is totally encased. 

8. Melt the butter and allow to cool slightly, roll each dough ball in butter and then parmesan 

and then place in the cake tin with some space between them.  

9. Leave for a further 45 mins in a warm place until risen. 

10. Pre-heat the oven to 180C (350F)  

11. Bake the bread for 40 mins. The bread should sound hollow when tapped, golden and firm 

on the edges when cooked.  

12. Cool on a wire rack and enjoy. 
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