
3-ingredient brown onion soup bread

From: Wilné van Rooyen

INGREDIENTS

· 500g Self-Raising Flour

· 1 Packet of Brown Onion Soup

· 1 Carton of Buttermilk

 

METHOD

1. Preheat the oven to 200°C.

2. Spray your bread tin with a non-stick spray or line it with baking paper

3. Combine the self-raising flour, brown onion soup and buttermilk and mix till a wet dough 
consistency

4. Place dough mixture in your baking tray 

5. This will go into the oven to bake for 45 mins until dough is baked through

Serving suggestion:

Tomato and cheese broodjie is where it is at! With a bit of salt and white pepper for 
seasoning.


