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			INGREDIENTS









		• 225g strong flour
• 1 level teaspoon salt
• 1 level teaspoon caster sugar
• 1 level tbsp.dried yeast
• 275 ml milk
• 55 ml water






		PREPARATION INSTRUCTIONS






		Heat the milk and water until hand hot, add the yeast and sugar and leave in a warm place for 10-15 mins until frothy. Mix the flour and salt in a bowl and add the yeast mixture, whisk well to make a smooth batter. Cover with clingfilm to make a tight seal and leave in a warm place for 45 mins, the batter will become light and frothy!
To cook the crumpets, grease the inside of 'egg rings' (non stick metal or silicon) also grease a large frying pan or skillet and put on a medium heat. Arrange the rings in the pan, add 2 spoonfuls of the batter into each ring and cook for 4-5 mins: first tiny bubbles will appear then when ready to turn, for a further minute. Repeat process which should make approx 8 crumpets.

We serve them buttered with poached eggs, hollandaise and either smoked bacon or smoked trout/salmon for breakfast.















image1.jpeg





 


 


 


 


 


 


 


 


Crumpets


 


 


 


By Alan Brand


 


 


INGREDIENTS


 


 


 


• 225g strong flour


 


• 1 level teaspoon salt


 


• 1 level teaspoon caster sugar


 


• 1 level tbsp.dried yeast


 


• 275 ml milk


 


• 55 ml water


 


 


PREPARATION INSTRUCTIONS


 


Heat the milk and water until hand hot, add the yeast and sugar and leave in a 


warm place for 10


-


15 mins until frothy. Mix the flour and salt in a bowl and add 


the yeast mixture, whisk well to make a smooth batter. Cover with clingfilm to 


make a tight seal


 


and leave in a warm place for 45 mins, the batter will become 


light and frothy!


 


To cook the crumpets, grease the inside of 'egg rings' (non stick metal or silicon) 


also grease a large frying pan or skillet and put on a medium heat. Arrange the 




 

 

 

   

   

  Crumpets       By Alan Brand  

 

INGREDIENTS  

 

  • 225g strong flour   • 1 level teaspoon salt   • 1 level teaspoon caster sugar   • 1 level tbsp.dried yeast   • 275 ml milk   • 55 ml water  

  PREPARATION INSTRUCTIONS  

Heat the milk and water until hand hot, add the yeast and sugar and leave in a  warm place for 10 - 15 mins until frothy. Mix the flour and salt in a bowl and add  the yeast mixture, whisk well to make a smooth batter. Cover with clingfilm to  make a tight seal   and leave in a warm place for 45 mins, the batter will become  light and frothy!   To cook the crumpets, grease the inside of 'egg rings' (non stick metal or silicon)  also grease a large frying pan or skillet and put on a medium heat. Arrange the 

