
Cheddar Chipotle Bread on a Pizza Stone

BREAD

Ingredients
1 tablespoon active yeast  dry 

1 pound cheddar cheese  cubed 

7 ounce chipotle peppers in adobo sauce  canned 

8 ounce cream cheese  softened 

9 cups flour  all-purpose 

0.5 cup parmesan cheese  grated 

1 tablespoon salt

3 cups warm water

1 teaspoon sugar  white 

READY IN

145 min.

SERVINGS

12

CALORIES

593 kcal

https://whatsheate.com


Equipment
bowl

baking sheet

oven

baking pan

serrated knife

pizza stone

Directions
Sprinkle the yeast over 3 cups of warm water in a small bowl and stir in the sugar. The water

should be no more than 100 degrees F (40 degrees C).

Let stand for 5 minutes until the yeast softens and begins to form a creamy foam.

Combine 4 cups of flour and the salt in a large bowl. Stir in the yeast to form a soft dough. Set

aside for 15 minutes to let the flour absorb the liquid.

Add the flour 1 cup at a time, mixing until until the dough is very smooth. (If the dough is too

stiff to mix by hand, turn it out onto a lightly floured surface and knead in the remaining flour.)

Let the dough rest for an additional 15 minutes.

Seed the chiles, if desired, and puree the chipotle peppers in adobo.

Cut the softened cream cheese into cubes. Knead the chipotle puree, cubed cream cheese,

Cheddar cheese, and the grated Parmesan cheese into the dough until fully incorporated.

Place the dough in an oiled bowl and turn to coat. Cover with a light cloth and let rise in a

warm place (80 to 95 degrees F (27 to 35 degrees C)) until doubled in volume, about 40

minutes. Punch the dough down and knead it a few times. Cover and let rise again until

doubled, about 30 minutes.

Place a pizza stone in the oven on a middle rack. Preheat the oven to 450 degrees F (230

degrees C). Lightly dust a pizza peel or the back of a baking tray with cornmeal.

Use a serrated knife to divide the dough into four equal pieces. Shape the loaves into round

balls, and place the balls on the cornmeal-dusted peel. Cover with a damp cloth and let rise

for 10-20 minutes.



Slide the loaves off the peel or baking sheet onto the hot baking stone and bake until the

bread is golden and the loaves sound hollow when tapped on the bottom, about 20 to 30

minutes.

Nutrition Facts

 PROTEIN 14.34%
  FAT 32.95%

  CARBS 52.71%

Properties
Glycemic Index:16.59, Glycemic Load:52.52, Inflammation Score:-7, Nutrition Score:19.783912980038%

Nutrients (% of daily need)
Calories: 592.55kcal (29.63%), Fat: 21.47g (33.02%), Saturated Fat: 11.87g (74.19%), Carbohydrates: 77.25g

(25.75%), Net Carbohydrates: 72.97g (26.54%), Sugar: 2.53g (2.81%), Cholesterol: 60.51mg (20.17%), Sodium:

966.01mg (42%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 21.02g (42.04%), Selenium: 45.59µg (65.13%),

Vitamin B1: 0.79mg (52.6%), Folate: 189.25µg (47.31%), Vitamin B2: 0.7mg (41.24%), Calcium: 338.71mg (33.87%),

Manganese: 0.65mg (32.57%), Phosphorus: 323.13mg (32.31%), Vitamin B3: 5.71mg (28.55%), Iron: 4.86mg (27%),

Fiber: 4.27g (17.1%), Zinc: 2.35mg (15.68%), Vitamin A: 669.44IU (13.39%), Magnesium: 34.78mg (8.69%), Vitamin

B12: 0.5µg (8.31%), Copper: 0.16mg (8.2%), Vitamin B5: 0.73mg (7.33%), Potassium: 165.34mg (4.72%), Vitamin B6:

0.09mg (4.31%), Vitamin E: 0.52mg (3.49%), Vitamin D: 0.25µg (1.65%), Vitamin K: 1.66µg (1.58%)


