
TRADITIONAL
FRENCH BRIOCHE

Item Quantity

Flour

Butter

Salt

Sugar

Saf-instant® yeast

Full-cream milk (lukewarm)

Whole eggs

575g

200g

12g

70g

11g

80ml

4pcs

INGREDIENTS

PREPARE THE DOUGH
1.  Mix the flour, salt, sugar and eggs in a bowl.  

2.  Mix the yeast in lukewarm milk and pour it into the mixture.

3.  Mix on slow speed and add the softened butter in small pieces into  
 the dough slowly. 

4.  Continue to mix for 3 mins on low speed and 6 mins on high, until   
 you get a homogeneous dough.

5.  First fermentation: Shape the dough into a round ball, place it   
 back into the bowl and cover with a cloth. Let the dough rest   
 for 90 mins at room temperature of 26 - 30°C. 

SHAPING

1.  Shape the dough into approximately 25cm long and 21cm wide.
 Cut the dough into 3 pieces, so that you achieve 3 strips of  
 approximately 25cm long and 7cm wide. 

2.  Line the 3 strips of dough together, and form a braid with the
 3 strips.      

3.  Place the braided dough into a rectangle baking tin and let rest  
 for 2 hours covered at room temperature of 26 - 30°C.
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BAKING
1.  Preheat convection oven to 180°C. Bake in the oven for
 approximately 30 mins. 

SERVING SIZE
4 adults 

SERVING SUGGESTION
The brioche can be sliced and lightly toasted, 
served with jam and coffee. 

TIME REQUIRED
Preparation: 45 mins  |  Cooking: 30 mins
Total waiting/resting: 3h 30mins

FEATURED PRODUCT

A buttery and sweet soft bun that is perfect for all occassions. 


