Sypme feomes

6 ounces (185 5) lvish—stY|e Wholemeal flour (or other Whole-Wheat flouy)
1/2 temsroon s()\lt

2teaspoonts bmking [:oWolev

4 tmblesroons (50 g) softened butter

Leaves from 5 sprigs thYme

1/2 cup (150 ml) buttermilk

Reaten €99 for egg Wash

Preheat oven to 425°F (220°C). Orease a quarter sheet pan and set aside.

Stiv together flour, salt, and bmkir\g poWder. Rub in butter until mixture resembles coarse
breaderumbs. Stiv in the thyme leaves then add the buttermilk and combine.

LightlY knead the dough and press into a civcle thatis one-inch thick. Place civele of dough on the
Fvepoweol sheetpan and score the dough almost all the Way through in an " Sl'mre With a show[:
knife. Brush to|> with beaten €99.

Bake 15 to 20 minutes ov until nicely browned with the bottom making a hollow sound when rapped
with the knuckles. Cool slightly and divide into four wedges.
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