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Wallace and Gromit welcome you

to Top Bun — the bakery that rises

<. above the rest! Here, you can try

your hand at some of Wallace and

Gromit’s tastiest treats

from the top secret

Top Bun vaults!

.

Please keep your paws off anything:

# Hot — ovens, hobs, baking trays and loaf
tins fresh from the oven.
G Sharp — knives, graters, peelers.
# Electrical — blenders, food processors,
electrical whisks.




ChCCSC straws . ..
with a twist!

Cheesy Twisters
| Cheese Chart Rating: e @ @

For a batch of twisters,

get your mitts on:
O 100 g plain flour

1 G 1Y% tsp baking powder g
{ t‘_";__}_ O Y tsp salt
by D A pinch of ground cayenne pepper

g t O 2 thsp butter or margarine
- _';".’ : G 100 g grated Cheddar cheese
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A cheesy take on

rite! .
a family favou
] Cheesy B‘r ead and Make and bake.
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1 Spreagq the breaq With Jotg of buttey
3 and somge yeast eXtract ang Cut each
e y  slice ing, 4 triangeg
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A Piece of Pizza

Cheese Chart Rating: @

For a pizza for four,

get your mitts on:

D 50 g plain flour
D 50 g wholemeal flour
O 100 ml buttermilk
_ O 1 tbsp olive oil
o5 "3 O Half an onion, chopped
K O Half a clove of garlic, chopped

& (] 1Dbeef tomato, chopped

G 2 tsp tomato puree
¢ D 1 red pepper (1 circular slice)
& (] 2slices mozzarella cheese

Make this perfect pizza
for a faithful friend!

Make ang bake:

5 Let the sauce

ov cool, th )
er your Gromit pizy, bZ,I; esprea,d it

I ] O 8 black olives (cut into rings)
i D 1 black pitted olives (cut in half)
B Dried oregano (if you fancy)

O Black pepper (if you fancy)
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6 Bake
yOU.I‘ Gro b .
on a grease mMit pizzsg,

for 2025 md baking tray
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