
Kneading Bread

Tips for how to knead and shape your dough:

● Use the heel of your palm to press and stretch the dough.
● Use your strength! Dough does require some effort if you’re kneading it by hand, so don’t be too shy 

when it comes to getting the gluten strands going.
● Always flour the work surface to prevent sticking.
● Turn the dough a quarter turn before kneading again to stretch the dough in different directions.
● Sprinkle a bit of extra flour if the dough is too wet and sticky but don’t add too much or it will 

become dry and tough.
● Folding the dough over on itself helps to develop the gluten and gets air into the dough.
● Kneading too much will over-work the gluten and make your loaf dense and hard.

How can you tell when dough is perfectly kneaded?

Around ten minutes is about the perfect time to knead dough by hand, but this will depend on how 
vigorous you are with your kneading. The ‘window test’ is a good benchmark to see whether your dough is 
done, just stretch a small ball of dough between your fingers and hold it up against the light. If it rips easily, 
it needs more kneading. It should feel nicely elastic and bouncy in texture.

Folding the dough over on itself.

Bread dough should be soft and smooth 
with a bouncy texture.

Spreading with a knife

Knife Skills - spreading onto bread

1 Pick up the knife by the handle with your dominant hand (the hand you write with).

2
Use the blade of your knife to scoop a small amount of  soft ingredient (butter, margarine, cream 
cheese, mashed avocado etc) onto your knife.

3 Take the bread with your other hand and hold it steady with your thumb and forefinger.

4
Whilst holding the bread take your knife and spread the ingredient onto the bread from crust to 
crust. Use long steady strokes to prevent the bread from ripping.

5
Repeat until the bread is covered. The thickness will depend on the ingredient you are using e.g. 
butter = light spreading whereas avocado = thick spreading (see food groups & nutrition).
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