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These Olive Breadsticks are Paul's interpretation of the signature challenge in the Bread episode of
Season 2 of The Great British Baking Show. It is explained in further detail by Paul in Season 2
Masterclass: Part 1.

Recipe courtesy of The Great British Baking Show

 
Share 500Like 13 Tweet 120

Prep time: 1-2 Hours

Cook time: 10-30 Minutes

Yield: 36 breadsticks
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Course: Side Dish 
Cuisine: British 

1kg (2lb 2oz) strong white bread �our, plus extra for dusting
20g (¾oz) salt
20g (¾oz) instant yeast
800ml (1½ pints) tepid water
4 tbsp olive oil, plus extra for oiling
1 x 1kg (2lb 2oz) jar pitted green olives in brine, drained
�ne semolina, for dusting (optional)

1. Oil two 2-3 liter (3½-5¼ pints) square plastic container.
2. Put the �our into the bowl of a mixer �tted with a dough hook. Add the salt to one side of the

bowl and the yeast to the other. Add three-quarters of the water and begin mixing on a slow
speed. As the dough starts to come together, gradually add the remaining water.

3. Mix for a further 5-8 minutes on a medium speed. The dough should now be wet and stretch
easily when pulled. Add the olive oil and mix for a further two minutes. Add the olives and mix
until well-distributed.

4. Put the dough into the oiled containers and leave until they have at least tripled in size – for
approximately an hour.

5. Line four baking trays with baking parchment or silicone paper and preheat the oven to 425F.
6. Dust the work surface heavily with �our – add some semolina too, if you have some. Carefully tip

the dough onto the surface. It will be very loose and �owing – but don’t worry. Rather than
knocking it back, handle it gently so that you keep as much air in the dough as possible.

7. Dust the top of the dough with �our and then stretch it out gently to a rough rectangle. Starting at
one long edge, cut the dough into approximately 36 strips. Stretch each piece out until 20-25cm
(8-10in) long. Place six strips onto each of the prepared baking trays, spacing them apart.

8. Bake the dough sticks for 10-15 minutes. Cool on wire rack.

Note: This recipe contains U.K. measurements and may require conversions to U.S. measurements. It
has also not been professionally tested.

Tags: Baking Recipes, Bread Recipes, britishbakingshowrecipes, Masterclass Recipes



/

Presented by:

Produced by:

Support for this program provided by:

Learn More  Providing Support for pbs.org

1. The Great British Baking Show
2. No Passport Required
3. Martha Bakes
4. Family Ingredients
5. Martha Stewart’s Cooking School
6. A Chef's Life
7. Fresh Tastes
8. Original Fare
9. Kitchen Vignettes



/

PBS Food

Follow On 

Shrimp Tacos...  



/

ALSO ON PBS FOOD

a year ago 1 comment

Marcus Samuelsson arrives 
in sunny Los Angeles to 
meet with Armenians …

No Passport RequiredNo Passport Required

• 8 months ago 1 comment

While cooking a charity 
dinner with Southern-
Korean chefs, Vivian …

Somewhere South:Somewhere South:
Dumpling DilemmaDumpling Dilemma

• a year ago 1 comment

Try this recipe for Trofie with 
Pistachio Pesto and Orange 
Zest from PBS Food.

TrofieTrofie with with Pistachio Pistachio
PestoPesto and and Orange Orange … …

• 6 months ago 3 com

Wild-harvested ramp
gives this babka a d
flavor, reminiscent o

Kitchen VignetteKitchen Vignette
PBSPBS

•

5 Comments PBS Food 🔒 Disqus' Privacy Policy Login1

t Tweet f Share Sort by Newest

LOG IN WITH OR SIGN UP WITH DISQUS 

Name

Join the discussion…

?

Angieq • 3 months ago • edited

• Reply •

I just tried to make the olive breadsticks. I just don’t know what I did wrong. The dough came out too
soft. It was like zeppoli dough. Not enough flour? Any suggestions?
△ ▽

ZAch • a year ago

• Reply •
Bread
△ ▽

Susan Werblow Wadle • 2 years ago

• Reply •
Is there any reason I cannot use disposable aluminum pans for the proofing?
△ ▽

Tj Mc Queen • 2 years ago

• Reply •

Well, just made this exactly as instructed and I thought my KitchenAid mixer was gonna come off the
counter. I persevered and added the oil, The brand new bag of bread flour would not absorb 4T. of oil. I
persevered and added the olives to the gloppy mess, they would not incorporate into the 'dough'. I
persevered and 'tipped' dough onto counter with a splash, and manually tried to fold the olives in. HAH!
ENDED UP JUST DUMPING INTO THE PREPARED (MORE OIL!) CONTAINER. I'll wait and pray for a
rise, but I doubt this monstrosity will amount to anything. What a HUGE disappointment. Whoever
converted this recipe oughta be ashamed.
△ ▽
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Judith  • 2 years ago

• Reply •

> Tj Mc Queen

I’ve made these now four times, and I’ve never been dissatisfied with the results. The first time I
had the same experience as Tj above, but once I got the gloppy mess into the proofing
containers, the dough rose like crazy, and they were consumed with gusto. I started rolling them
in a combination of coarse salt, grated Parmesan, cornmeal and flour after they are cut, and that
adds a nice flavor finish. I’ve also added a variety of other ingredients, sautéed onions, roasted
red pepper, and black olives...the taste is amazing, but the black olives may affect the rise. Not
sure why. I had to translate the amounts into American weights and measures, and then adjust
based on the results. The recipe is so simple, just don’t over do the salt, or it won’t rise as well.
△ ▽ Share ›


