BEER AND WALNUT TORPEDO ROLLS
INGREDIENTS:

TIME:

150 mins

SERVING:

8 people

500g strong white bread
flour
7-gram sachet dried yeast
10g salt, 325ml beer (any
sort really, but not stout)
warmed to hand heat
75g walnut pieces

Place the walnut pieces in a plastic bag and crush with a rolling pin until well broken up.
Place the flour, yeast, salt, nuts and beer in a large bowl, bring together with a scraper,
turn out onto a lightly floured work surface and start to work it, stretching the dough and
folding it over on itself to trap as much air as possible. The mixture will be sticky but
resist the temptation to add any more flour – you’ll end up with a brick. After six to
seven minutes the dough will become smooth and elastic. Place in a well-floured bowl,
cover with a cloth and leave for two hours. Turn out onto the work surface and divide
into eight pieces. Take each one in turn and fold the edges into the middle, elongate
slightly, fold the two long edges together and squeeze firmly to close then roll out into
cylinder four to five inches long. Repeat with the rest of the dough. Place the rolls, seam
side down, in lines on a work surface allowing two inches between them and place
rolled-up tea towels next to them to prevent them spreading sideways as they rise.
Cover with a cloth and leave for an hour. Preheat the oven to 220C gas mark 7/8, place
an upturned baking tray on the middle shelf and a roasting pan of water on the bottom.
Using a craft knife make a quarter-inch deep incision along the top of each roll, carefully
transfer to the baking tray and bake for 10-12 minutes or until lightly browned.

Enjoy! Malcolm & Julie Pyne
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