
Braided Bread
 Vegetarian

BREAD

Ingredients
1.8 cups flour

2 tablespoons honey

0.3 cup potatoes  instant mashed 

2.3 teaspoons yeast  instant 

0.3 cup skim milk powder  dry 

1 tablespoon olive oil

1 teaspoon salt

0.3 cup sesame seed

READY IN

45 min.

SERVINGS

8

CALORIES

239 kcal

https://whatsheate.com


1.3 cups water  lukewarm 

1 cup flour  whole wheat white 

Equipment
bowl

baking sheet

baking paper

oven

knife

plastic wrap

stand mixer

rolling pin

pizza cutter

pastry cutter

Directions
Combine the water, yeast, honey, flours, potato flakes, and dry milk in the bowl of a stand

mixer fitted with the dough hook. Knead until the mixture is smooth and elastic, about 5

minutes.

Add salt and olive oil and continue kneading until the salt and oil are incorporated and the

dough is smooth, shiny, and elastic, about 10 minutes longer. Cover bowl with plastic wrap

and set aside until doubled in size, about an hour.

Flour your work surface and turn out the dough. Form it into a rough rectangle, then use a

rolling pin to roll it out into an approximate 14- by 18-inch rectangle. Using a pastry cutter,

pizza cutter, or sharp knife, cut into thirds, lengthwise, then cut each of those 3 pieces into six

18-inch-long strips. Gather each group of six strands together loosely and pinch one end of

each group together. Make a braid, treating each group of six as if it's one strand. Keep the

strands loose and try not to stretch the dough. When you get to the far end of the braid, trim

off any long pieces, pinch the ends together, and tuck it under. Tuck the other end of the

dough under as well,

Line a baking sheet with parchment paper, adjust oven rack to center position, and preheat

oven to 350°F



Transfer braid to backing sheet, straighten it, and make it as even as possible. Cover with

plastic wrap and set aside until doubled in size, about 40 minutes.

When dough has doubled, remove the plastic wrap and brush with egg wash.

Sprinkle with sesame seeds.

Bake the bread at 350°F until it is nicely browned, about 25 minutes.

Let the loaf cool completely on a rack until completely cool.

Nutrition Facts

 PROTEIN 13.97%
  FAT 17.98%

  CARBS 68.05%

Properties
Glycemic Index:20.28, Glycemic Load:17.54, Inflammation Score:-5, Nutrition Score:11.279564981875%

Nutrients (% of daily need)
Calories: 238.95kcal (11.95%), Fat: 4.89g (7.52%), Saturated Fat: 0.67g (4.16%), Carbohydrates: 41.65g (13.88%), Net

Carbohydrates: 37.82g (13.75%), Sugar: 6.41g (7.12%), Cholesterol: 0.75mg (0.25%), Sodium: 317.57mg (13.81%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 8.55g (17.1%), Vitamin B1: 0.66mg (43.8%), Folate: 136.4µg

(34.1%), Vitamin B2: 0.34mg (20.23%), Selenium: 12.47µg (17.81%), Vitamin B3: 3.34mg (16.71%), Manganese: 0.32mg

(16.05%), Fiber: 3.83g (15.33%), Iron: 2.44mg (13.58%), Copper: 0.26mg (12.9%), Phosphorus: 119.95mg (11.99%),

Calcium: 110.2mg (11.02%), Vitamin B5: 0.75mg (7.54%), Magnesium: 30.14mg (7.53%), Zinc: 1mg (6.7%), Vitamin B6:

0.13mg (6.43%), Potassium: 190.45mg (5.44%), Vitamin D: 0.41µg (2.75%), Vitamin B12: 0.15µg (2.56%), Vitamin C:

1.81mg (2.19%), Vitamin E: 0.28mg (1.87%), Vitamin A: 82.34IU (1.65%), Vitamin K: 1.32µg (1.25%)


