
Recipe for Buttermilk Bread 

400g strong wheat flour & 50g rye flour if available. 

1 tsp bicarbonate of soda, 1/2 tsp salt. 

450ml butter milk (Or mix 435ml of any milk with 2 

tbsp cider vinegar and leave to stand for 15 mins) 

Add spices, nuts, seeds or fruit to taste. 

Mix in enough buttermilk to make a springy dough. 

Score the top with lines using a sharp knife and bake 

for 20—25 mins in a moderate oven. 

Hedgehogs numbers have dropped so low that they 

are on the RED ‘in danger of extinction’ list. 

Take action and encourage others to do likewise.  

• Make a pop hole in your garden fence. 

• Leave a pile of sticks and leaves in your garden. 

• If you have a bonfire, check for hedgehogs, you could 

be burning their home. 

• Check out more ideas and information at  https://

www.worcswildlifetrust.co.uk/hedgehogs         


