
Easy Easter brioche
 Vegetarian

BREAD

Ingredients
250 g flour  plain 

100 g butter

2 tbsp sugar

7 g yeast

3  eggs

6 servings egg yolk  beaten 

2  coarsely sugar cubes  crushed 

Equipment

READY IN

160 min.

SERVINGS

6

CALORIES

330 kcal

https://whatsheate.com


food processor

oven

wire rack

Directions
Tip the flour into a food processor fitted with a plastic kneading blade and add the butter.

Process until the mixture looks like breadcrumbs. Stir in the caster sugar, a good pinch of salt

and the yeast.

Add the eggs and mix to a soft dough, then knead in the machine for 2 mins. Butter a brioche

mould or 2 pt loaf tin.

Sprinkle a layer of flour onto a work surface and tip the dough onto it. With floured hands,

knead very briefly to form a ball, then drop the dough into the tin, smooth side up. Cover with

cling film and leave to rise until doubled in size, about 2 hrs in a warm place.

Heat oven to 200C/fan 180C/gas

Brush the top of the brioche with egg yolk, then sprinkle over crushed sugar and bake for 20-

25 mins, until golden brown and the loaf sounds hollow when tapped. Tip out onto a wire rack

and leave to cool.

No food processor? Simply rub the butter into the flour by hand, stir in the sugar, salt and

yeast, then add the eggs and mix to a soft dough. Cover and chill for 20 mins (this makes it

easier to handle), then knead on a floured surface for 5 mins. Drop into the tin and carry on as

recipe.

Nutrition Facts

 PROTEIN 9.51%
  FAT 44.69%

  CARBS 45.8%

Properties
Glycemic Index:44.2, Glycemic Load:26.73, Inflammation Score:-5, Nutrition Score:9.7273913259092%

Nutrients (% of daily need)
Calories: 330.17kcal (16.51%), Fat: 16.39g (25.21%), Saturated Fat: 9.43g (58.92%), Carbohydrates: 37.79g (12.6%),

Net Carbohydrates: 36.35g (13.22%), Sugar: 5.53g (6.15%), Cholesterol: 128.47mg (42.82%), Sodium: 140.37mg

(6.1%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 7.85g (15.7%), Vitamin B1: 0.47mg (31.12%), Selenium:

21.73µg (31.04%), Folate: 115.85µg (28.96%), Vitamin B2: 0.37mg (21.47%), Vitamin B3: 2.95mg (14.76%), Manganese:

0.29mg (14.74%), Iron: 2.38mg (13.21%), Vitamin A: 549.72IU (10.99%), Phosphorus: 103.89mg (10.39%), Vitamin B5:



0.73mg (7.25%), Fiber: 1.44g (5.76%), Zinc: 0.71mg (4.71%), Vitamin E: 0.67mg (4.46%), Copper: 0.08mg (4.1%),

Vitamin B12: 0.24µg (4.07%), Vitamin B6: 0.08mg (3.86%), Vitamin D: 0.49µg (3.29%), Magnesium: 12.82mg (3.21%),

Potassium: 91.28mg (2.61%), Calcium: 24.26mg (2.43%), Vitamin K: 1.37µg (1.3%)


