
Cooking Sunbread –

inspired by the 
storybook Sun Bread by 
Elisa Kleven 

Kalkara Primary – Year 2 
- Malta



The recipe 
– found in 
the inside 
back cover 
of the 
book



The process

3 eggs



3 
tblsp
sugar



Mix 
eggs 
and 
sugar



-2 cups 
flour

-113grs 
butter



Rub 
flour 
and 
butter



3 tblsp
warm 
milk



14grs 
yeast



Mix 
yeast 
with 
milk



Add 
eggs 
mixture
to flour



Mix 
together



Add 
yeast 
to the 
mixture



Knead 
the 
dough 
for 8 
mins



Leave 
to 
rest 
for an 
hour



- Divide 
the dough 
in 2
- Put 
flour or oil 
on dish



- Shape 
half the 
dough 
into a 
circle



Form swirls and triangles with 
the other half of the dough



Place the shapes alternatively 
around the circle



Create the eyes and mouth with 
sunflower seeds – some tasted the 
seeds for the first time!!



- Bake 
for 
around 
20 mins 
in 200 
degrees





Enjoy warm with 
butter!!! L-ikla t-tajba


