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C Brioche )

(2, Vegetarian

READY IN SERVINGS CALORIES
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200 min. 299 kcal

Ingredients

1 tablespoon active yeast dry

1 cup butter softened

1 egg yolk

4 eggs

3.5 cups flour all-purpose

1 teaspoon salt

0.3 cup warm water (110 degrees F)

1 teaspoon water cold
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1 tablespoon sugar white

Equipment

[]
[]
[]
[]

bowl
oven
plastic wrap

loaf pan
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In a small bowl, dissolve yeast in warm water.
Let stand until creamy, about 10 minutes.

In a large bowl, stir together the flour sugar and salt. Make a well in center of the bowl and mix
in the eggs and yeast mixture. Beat well until the dough has pulled together, then turn it out
onto a lightly floured surface and knead until smooth and supple, about 8 minutes.

Flatten the dough and spread it with one third of the butter. Knead this well. Repeat this twice
to incorporate the remaining butter. Allow the dough to rest for a few minutes between
additions of butter. This process may take 20 minutes or so. Lightly oil a large bowl, place the
dough in the bowl and turn to coat with oil. Cover with plastic wrap and let rise in a warm
place until doubled in volume, about 1 hour.

Deflate the dough, cover with plastic wrap, and refrigerate 6 hours or overnight. It needs time
to chill in order to become more workable.

Preheat oven to 400 degrees F (200 degrees C). Lightly grease two 9x5-inch loaf pans (see
Cook's Note to make rolls). Beat the egg yolk with 1teaspoon of water to make a glaze.

Turn the dough out onto a lightly floured surface. Divide the dough into two equal pieces,
form into loaves and place into prepared pans. Cover with greased plastic wrap and let rise

until doubled in volume, about 60 minutes.
Brush the loaves or rolls with the egg wash.

Bake in preheated oven until a deep golden brown. Start checking the loaves for doneness
after 25 minutes, and rolls at 10 minutes.

Let the loaves cool in the pans for 10 minutes before moving them to wire racks to cool

completely.

Nutrition Facts



[ proTEIN 8.23% [ FAT 52.78% cARBS 38.99%

Properties
Glycemic Index:16.26, Glycemic Load:20.83, Inflammation Score:-5, Nutrition Score:7.6847826760748%

Nutrients (% of daily need)

Calories: 299.08kcal (14.95%), Fat: 17.52g (26.95%), Saturated Fat: 10.39g (64.91%), Carbohydrates: 29.13g (9.71%),
Net Carbohydrates: 28.05g (10.2%), Sugar: 1.17g (1.3%), Cholesterol: 111.43mg (37.14%), Sodium: 338.23mg (14.71%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 6.15g (12.3%), Selenium: 17.92ug (25.61%), Vitamin B1: 0.33mg
(22.15%), Folate: 84.17ug (21.04%), Vitamin B2: 0.28mg (16.18%), Manganese: 0.26mg (12.76%), Vitamin B3: 2.31Img
(M.53%), Vitamin A: 573.56IU (11.47%), Iron: 2mg (11.12%), Phosphorus: 80.93mg (8.09%), Vitamin B5: 0.5mg (4.95%),
Vitamin E: 0.65mg (4.36%), Fiber: 1.07g (4.3%), Zinc: 0.52mg (3.49%), Copper: 0.07mg (3.35%), Vitamin B12: 0.19ug
(3.2%), Magnesium: 10.49mg (2.62%), Vitamin B6: 0.05mg (2.59%), Vitamin D: 0.37ug (2.5%), Calcium: 20.6mg
(2.06%), Potassium: 68.67mg (1.96%), Vitamin K: 1.49ug (1.42%)



