EASY YOGHURT BURGER BUNS

One of the best super quick bread that is soft and yet not cake like. Yoghurt and oil make the buns soft.

Baking powder in self-raising flour helps dough rise during baking so no kneading or yeast is needed. Ready in 30 minutes.

Preparation time: 5 minutes

Baking time: About 20 minutes

Serves: 4 pax
Ingredients

(Yields about 280g dough)
· 95g plain yoghurt

· 40g corn oil

· ¼ tsp salt

· ¼ tsp sugar

· 140g self-raising flour

· Some corn oil to oil palms when shaping dough into buns

· Egg wash: 1 egg yolk plus 2 tsp water

You will need

· Weighing scale

· Mixing bowl

· Baking tray

· Baking paper

· Spatula
· Pastry brush

· Oven gloves

Method 
1. Pre-heat oven to 190 deg C. Line baking tray with baking paper.

2. Use a spatula to combine yoghurt, corn oil, salt and sugar in a mixing bowl.

3. Add self-raising flour to yoghurt mixture and use spatula to mix till a soft dough forms.

4. Oil palms with some corn oil and divide dough into equal-sized portions.

5. Shape each portion into round balls and pinch the seam at the bottom of each ball so that buns will rise higher.

6. Brush with egg wash and bake for about 20 minutes.

