
CLASSIC 
AUSSIE DAMPER  

RECIPE 

www.macarthurwhc.com
 📞 02 9794 0177 

WOMEN'S
HEALTH
GROUP



Damper is a traditional Australian bush
bread with a long history in the outback. 

Originally made by stockmen, swagmen, and
travellers, it became a staple because it used
only a few simple ingredients that were easy

to carry and prepare. 

Traditionally cooked in campfire ashes or
over hot coals, damper remains a beloved

part of Australian food culture. 

This version is a simple modern adaptation,
baked in the oven using self-raising flour,

butter, and soda water.
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Preheat oven to 180° F or about 170 fan
force.
Rub butter + salt into flour
Add soda water around 1 cup
Fold and rub 
Then cut into small pieces or leave it
whole 
 Cook for around 15 mins for small, or
around 35 mins for whole.

Ingredients:

3 cups S/R flour
good pinch of salt

80 gms of butter
soda water to mix
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