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Introduction

Suji bread, also known as semolina bread, is a delightful and unique
addition to your baking repertoire. It is made primarily from semolina,
which gives it a distinct texture and flavor. This bread is not only easy
to prepare but also has a wonderful taste that makes it perfect for
sandwiches or enjoyed with a variety of spreads. In this article, we will
explore the ingredients and the process of making 100% suji bread.

Detailed Ingredients with measures

Suji (Semolina) – 2 cups
Warm Water – 1 cup
Yeast – 1 teaspoon
Sugar – 1 teaspoon
Salt – 1 teaspoon
Olive Oil – 2 tablespoons

Prep Time

The prep time for making suji bread is approximately 10 minutes. This
involves measuring the ingredients and preparing the dough.

Cook Time, Total Time, Yield

Cook Time: 30 minutes
Total Time: 40 minutes
Yield: 1 loaf
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Detailed Directions and Instructions
Preparation of the Batter

In a mixing bowl, combine 1 cup of semolina (suji) with 1 cup of yogurt.
Mix well to ensure that the semolina is evenly incorporated into the
yogurt. Allow this mixture to rest for about 15-20 minutes.

Incorporate Water

After the resting period, gradually add water to the mixture, stirring
continuously until a smooth batter is formed. The batter should be of a
pouring consistency, similar to that of pancake batter.

Add Seasonings

Season the batter with salt to taste. You can also add spices or herbs of
your choice at this stage for added flavor, such as cumin seeds or
chopped green chilies.

Prepare the Baking Pan

Grease a baking dish or pan with oil to prevent sticking. You can also
line it with parchment paper for easier removal after baking.

See also  Delicious Tzatziki Chicken Salad

Pour the Batter

Once the batter is ready, pour it into the prepared baking dish,
spreading it evenly.
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Baking the Bread

Preheat your oven to 180°C (350°F). Once the oven has reached the
desired temperature, place the baking dish inside and bake for
approximately 30-35 minutes, or until the top is golden brown and a
toothpick inserted in the center comes out clean.

Cool and Slice

After baking, remove the bread from the oven and let it cool in the pan
for about 10 minutes. Once slightly cooled, transfer it to a wire rack to
cool completely. Once cooled, slice the bread into desired shapes.

Notes
Consistency of the Batter

Ensure that the batter is neither too thick nor too runny. It should easily
pour but hold some shape.

Variation Suggestions

Feel free to experiment with different ingredients like chopped
vegetables or cheese mixed into the batter for added flavor and
texture.

Storage Tips

Store the bread in an airtight container at room temperature for up to 2
days. For longer storage, refrigerate it to maintain freshness.

Serving Suggestions

Serve the suji bread warm or at room temperature with your choice of
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chutney, butter, or any dip.
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Cook techniques
Using Suji (Semolina)

Suji is a core ingredient in this bread recipe, providing a unique texture
and flavor. Ensure you choose the right quality of semolina for optimal
results.

Fermenting the Dough

Proper fermentation helps develop the flavors in the bread. Make sure
to allow the dough the necessary time to rise adequately.

Baking Temperature

Pay attention to the oven temperature as it directly impacts the bread’s
texture and crust. Preheat the oven and use an accurate thermometer
for best results.

See also  Surf 'n Turf Foil Packs

Achieving the Right Consistency

The dough should be slightly sticky but manageable. Adjust the water
as needed to reach the desired consistency.

Using a Bread Pan

Using a well-greased bread pan will help with the even baking of the
bread, creating a nice shape and allowing for easy release once baked.

Cooling the Bread

Allow the bread to cool completely on a wire rack after baking to



Suji Bread | 9

www.savorydisovery.com

prevent a soggy bottom and to maintain a good texture.

FAQ
Can I use regular flour instead of semolina?

Using regular flour will change the texture and flavor of the bread. It is
recommended to use suji for the best results.

How long can I store the bread?

The bread can be stored at room temperature for a couple of days, or in
the refrigerator for a longer shelf life.

Can I freeze the bread?

Yes, you can freeze the bread. Make sure to wrap it tightly to prevent
freezer burn.

What can I pair this bread with?

This bread pairs beautifully with various dips, spreads, or even as a side
with soups and salads.

Is this recipe suitable for beginners?

Absolutely! The steps are straightforward and perfect for beginners
looking to try homemade bread.
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Conclusion
The Suji Bread recipe is a delightful and versatile addition to your
baking repertoire. With its unique texture and flavor, it can be enjoyed
in various ways, whether as a sandwich, toasted, or simply spread with
butter. This bread is not only easy to make but also a great way to
impress your family and friends with your baking skills.

More recipes suggestions and combination
Suji Bread Toast

Enjoy slices of Suji Bread toasted to golden perfection, topped with
avocado and poached eggs for a nutritious breakfast.

See also  One Pot Mexican Rice Casserole

Sandwich Variations

Create delicious sandwiches using Suji Bread and your favorite fillings,
such as grilled vegetables, cheese, or deli meats.

Suji Bread Pudding

Transform leftover Suji Bread into a delightful bread pudding, flavored
with cinnamon and nutmeg, served warm with a scoop of ice cream.

Spiced Suji Bread Rolls

Try making spiced Suji Bread rolls by adding herbs and spices to the
dough, perfect for serving with soups or stews.
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Garlic Butter Suji Bread

Brush slices of Suji Bread with garlic butter and toast for a flavorful side
dish that pairs well with pasta or salad.

Fruit and Nut Suji Bread

Incorporate dried fruits and nuts into the Suji Bread mixture for a sweet
and nutritious loaf, ideal for breakfast or snacking.
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