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To make dandelion bread, you will need the following:
· One cup of freshly-picked dandelions.
· Half a cup of honey.
· Three tablespoons of veggie oil.
· One egg.
· Half a teaspoon of salt.
· One and quarter cup of cow’s milk.
· Two cups of regular flour.
· Two teaspoons of baking powder.
Are you ready with the ingredients? Well, time’s a-wasting. Let’s get cooking!
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Step 1. Go out the back and pick up some dandelions (just enough to fill a cup). Discard the roots because you’ll only need the flowers and the stems. Head to the kitchen, toss them in a strainer, and give them a good wash. Make sure that there’s no dirt left on them.
Step 2. Place your dandelions in a bowl and grab a cutting board and a sharp knife.
Step 3. Use your knife to separate the flowers from the stem. You can toss the stems into the garbage or add them to the compost pile. Your choice.
Step 4. Mince the dandelion petals. Don’t worry about getting a couple of stems in the mix.
Step 5. Pre-heat your oven. Aim for 400 degrees Fahrenheit.
Step 6. Grab a large bowl from your pantry. Add the flour and your minced dandelion flowers. Give it a good stir and add a pinch of salt. Last, add the baking soda and continue mixing.
Step 7. Get a deep plate. Add your milk, honey, oil, and egg. Use a whisk or a fork to combine the ingredients. You can add a little more honey if you like your bread sweet.
Step 8. Pour the milk, egg, honey and oil mixture over the dandelions and flour. Use a fork or your hand to incorporate all of the ingredients. If the mix feels too gooey, add a quarter cup of flour and keep mixing.
Step 9. Grab a bread pan from your pantry and put some baking parchment inside. To prevent the parchment from sticking to the pan, brush the inner part with sunflower oil before arranging the paper.
Step 10. Transfer the mix to the baking pan and use a spoon or spatula to spread the mix.
Step 11. If you like all-cereal bread, you grab a handful of sunflower seeds or your favourite mix and sprinkle some on top of the bread.
Step 12. Stick the pan inside the oven and set your timer to 15 minutes. Bear in mind that, in some cases, it may take a while longer. The bread loaf should have a golden-brown colour.
Step 13. After the surface begins to change colour, lower the oven’s temp to 350 degrees Fahrenheit. Close the hatch and leave it in for another 20 minutes. There’s a quick and easy way to find out if your dandelion loaf’s done. Works for any kind of pastry, by the way.
Grab a toothpick or a clean piece of wood and stick it in the thickest part of the dough. Take out the stick and look at it. If there’s dough on it, leave the loaf for another 10 to 15 minutes in the oven. Don’t forget to lower the temperature to 300 degrees Fahrenheit. If the toothpick comes out clean, it means that it’s ready.
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Step 14. Take the loaf out of the oven and allow it to cool for a bit before cutting it.
Congrats! You’ve just made your first dandelion bread loaf. What I like about this recipe is how easy it is to make it. 
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