
 

 

Classic Selkirk bannock by Sue Lawrence  
 
Serves: 12 people 
Prep time: 3 ½ hours  
Cook time: 40 minutes 
 
Ingredients 
 
1kg / 2lb 4oz strong white flour 
175g / 6oz butter, softened  
2 x 7g sachets of easy-bake dried yeast 
70g / 2½ oz golden caster sugar 
500g / 1lb 2oz sultanas and raisins (or just sultanas) 
grated zest of 1 lemon (optional) 
approximately 250ml / 18 fluid oz each of milk and tepid water, mixed 
1 free-range egg yolk, beaten, to glaze 
 
Method 
 
Preheat the oven to 220°C / 425°F / Gas Mark 7.  
 
Sift the flour and a pinch of salt into a bowl, then rub in the butter until thoroughly 
combined. Stir in the yeast and sugar, then add the dried fruit and lemon zest. Now add 
enough of the tepid liquid to combine to a soft, but not sticky, dough. Bring together with 
lightly floured hands then turn onto a floured board and knead well for 10 minutes or so 
until smooth. Place in a lightly oiled bowl, cover and leave somewhere vaguely warm for 
about 2 hours, or until well-risen. 
 
Shape the dough into a bannock: a round flattened dome about 28cm / 11 inches in 
diameter. Place the dough on a buttered baking sheet and brush all over with half the egg 
yolk. Leave for about 1 hour, or until well-risen 
 
Then re-brush the dough with the remaining egg yolk and bake for 10 minutes, then cover 
loosely with foil to prevent any fruit becoming burned, and reduce to 200°C / 400°F / Gas 5 
and continue to bake for about 25-30 minutes.  
 
The bannock is ready once golden brown all over and the base sounds hollow when tapped 
underneath. Leave to cool on a wire rack then, once completely cold, slice and spread with 
butter. 
 


