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This is my great granny Gavins Treacle bread recipe. She made it for my Nana

Ingredients

1 pound of flour

1 pinch of salt

600 grams of brown sugar

3 eggs

Half a pint of milk

~ butter

Method

Pre heat oven to 190c

Mix dry ingredients and rub in butter
Mix eggs milk and treacle in a cup then pourin

Cook for 45 mins to 1 hour




