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Raisin Bread with Mastic Gum

YAIKA
700 yp. adsvpl
1 k.6. RoAauordAsvpo
1 kouTaAdKrL KavELL
1 KouTaAdKL Lo oKRaQUED
1 pareddrt pTElRY TTAOUVTEQ
1 mpgta Towpevn paotiyoe Xiov (e orovi)
14 pMTtdvt ataglbes Lanpeg
1 prrovkdi goda twv 500 ml.
¥ @ltgovioty nAéao
2 kouTaMES UEM 1l GO glTidve Ldyapn

INGREDIENTS
700 g flour
1 tablespoon cornflour
1 teaspoon cinnamon
1 teaspoon nutmeg
1 tablespoon baking powder
a pinch of powdered Chios mastic gum
12 cup curranis
300 ml club soda
% cup sunflower oil
2 tablespoons honey or half a cup sugar

ETOIMAZIA

Te puo Aekdvn avapyvious To adelpl, To ROAGUITORAAEVQO, TRV KOVEAL, TO
WITELKLY, TN WOGTio Kol TO pooyokapuio, Avarkatetoupe kadd. e eAdyloto teato
vepod Advoups o ughl kol o mpociiétouus oto wiyea. Ipociétouue doo coba
YOEWILETOL YIEL VIL VIVEL TO [yLoL EVITAGGTO Ywlg vo koAddel oto yepu (Me To éva
¥EpL TpocEToule Ty godo Glyd GLyd Kal ue To dAlo avarkatevouus). TeAevtalo
mpocditouns to nugdao. ITAGHovUE To pelyua aTtadd KavovTag TEUIES UE To
Scytudd pog. Aadovouus shogppad wuwe popua kKo adeuigouus to peiypoa. Wivouus
atov afpa ya 45" atoug 180°C.

DIRECTIONS

In a large bowl mix the flour, cornflour, cinnamon, baking powder, mastic gum
and the nutmeg. Make sure it is well mixed. Dissolve the honey in a very small
amount of warm water and add this to the dry ingredients. Add as much club
soda as required to make the dough easy to handle but not at all tacky (add the
club soda slowly using one hand, while the other hand kneads). Finally add the
sunflower oil. Gently knead the dough, making holes with our fingers. Lightly
oil a bread tin and pour in the dough. Bake at 180° C/350°F for 45 minutes in a
fan-assisted oven,



