L334 L

3 L=

Q80

( ‘\{ (‘\( -

s> /8-

SO A - LT TG CFa—R=T i ign g Bed S EEN
MRLUWREMFEO P CREEMOBE L TBITAROBMTHELNTETE LA, &
SIIBN TV EDITNEMUIBERFLH S, ToRETKEREL, Fr> 7
T7AVY—DRKEBNY DTN G v > THBY LTI V-2 > TV E
Liz(N9 = BB SN —F 2 I/ =R EDHBISRFITR > TRIN
LN TY),

2A%
S g YA
Nk ) | A7 I, INERIINI =2 ANNITEITEICRSFE
R—F > 7/ 57— NEL 1. 5 THAAD
rar hEC 2. WHErIEE* A %
NG — AT L 3. MYROHLEMICRSZFET. BEIZY
43 3/4 H1w T 1T THFEMA S
18 INEL 1/2 4. ErfRCEIE L. MTRISE ST,
Yy Tawy g | IONBICR BT TRKD ETHL

e 2 K

2>

/'\&; Damper on a stick

This fraditional Australion bread was made by drovers who would
spend weeks away from civilization in the harsh outback, moving herds
from one part of the country to another. To feed themselves, they
would take flour and salt with them, collect water from a nearby

stream, and use the coals of their campfire to cook damper as a simple

travelling meal (the butter, sugar, milk and baking powder were added

later to make a more modern version).

Makes 2
Ingredients Method
Plain flour | cup I. Rub the butter into the flour until
Baking powder |.5tsp crumbly
Caster sugar I tsp 2. Add in the salt and sugar
Butter I tbsp 3. Add the milk a little at a time, until
Milk 3/4 cup it forms a sticky dough
Salt /2 tsp 4. Roll the dough into a long thin snake.
Ziploc bag I Wind around the skewer and cook
Skewer I over the campfire till golden




