Flow Chart for Mediterranean Bread





                  

Take two measuring jugs, measure 100mls oil into one and 200mls of milk in another





Chop 100g olives and 100g sundried tomatoes in half





Crack 3 eggs into a small glass bowl and lightly beat with a fork





Measure 200g Self Raising flour





Grate 100g cheese onto a glass plate





Heat the oven to 190C





Place the loaf tin liner in the tin





Mix the flour and thyme with seasoning in a large glass bowl bowl. 





Make a well in the centre, and then add the eggs, milk and oil, stirring all the time to draw the flour into the centre. 





Beat for 1 min to make a smooth batter.








Keep some olives and tomatoes for the top.





Add the remaining tomatoes, olives and two-thirds of the cheese to the batter. 





Pour into the tin, and then put the reserved olives on top. 





Sprinkle with the remaining cheese.








Bake for 35-40 mins until the cake feels firm to the touch and is golden and crusty on top. 





Cool in the tin for 5 mins, then turn out and cool on a wire rack.











