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Turtle bread
Ingredients

1/2 cup self raising flour
¼ cup of natural yoghurt
Pinch salt
Fresh herbs, chives, rosemary, oregano etc
2 currants
1 egg or ¼ cup milk
Making

1. Heat the oven to 180 degrees centigrade. 

2. Line a baking tray with baking paper. 

3. In a large bowl mix the flour, salt then yoghurt together with a spoon to make a soft dough. Add extra flour if too sticky.
4. Using the picture above for help make your turtle. 
5. Break the dough in half. Shape one half into an oval for the body and place on the baking paper.

6. Shape 5 walnut-size pieces of dough into balls for a head and 4 feet. Make the head slightly larger.
7. Attach head and feet by placing each under the edge of the body to secure. Press currants into the head for eyes. Brush lightly with whisked egg or milk.
8. Make 1/4-inch-deep circular cut around top edge of body with a knife without cutting all the way through, then make light crisscross cuts in the centre with a knife to look like a turtle's shell. 

9. Bake for 20 to 25 minutes or until golden brown.

10. Remove from the oven to cool. You can slice the shell off and fill with your favourite savoury foods like cheese, salad, dip, ham etc. For school.

