( Mexican Chocolate Loaf

Vegetarian

READY IN SERVINGS
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CALORIES
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110 min. 12

312 kcal

Ingredients
I:‘ 2.3 teaspoons packet active yeast dry

I:‘ 0.3 cup blanched almonds and sliced

I:‘ 1 pinch of cayenne pepper
I:‘ 1large egg yolk
I:‘ 2 large egg yolks

I:‘ 1 teaspoon flour for dusting all-purpose plus more
I:‘ 2.8 cups flour for dusting all-purpose plus more

I:‘ 0.5 teaspoon ground cinnamon
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|:| 1.5 teaspoons ground cinnamon
|:| 0.5 teaspoon nutmeg freshly grated

|:| 0.8 teaspoon salt

|:| 0.3 cup sugar
|:| 0.3 cup sugar

|:| 4 tablespoons butter unsalted cooled melted plus more for brushing
|:| 4 tablespoons butter unsalted melted

|:| 6 tablespoons butter unsalted at room temperature

|:| 0.5 cup cocoa powder unsweetened

|:| 1.5 teaspoons vanilla extract

|| 0.5 cup milk whole

Equipment
food processor
bowl

baking sheet
sauce pan
baking paper
oven

whisk

plastic wrap
wooden spoon

kitchen thermometer
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chefs knife

Directions

|:| Prepare the loaf: Line a baking sheet with parchment paper.

|:| Combine the butter, almonds, sugar, cocoa powder, egg yolks, cinnamon, flour and cayenne in
a food processor and pulse to make a paste.
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On a floured surface, roll out the dough into a 10-by-18-inch rectangle.
Spread the cocoa mixture over the dough, leaving a 1-inch border on one of the long sides.

Brush the clean border with water. Tightly roll the dough into an 18-inch log, rolling toward the
clean border; pinch the seam to seal.

Place seam-side down on the baking sheet; refrigerate until firm, 30 minutes.

Slide the parchment off the baking sheet and cut the log in half lengthwise with a chef's knife.
Slide back onto the baking sheet and pinch one end together with the cut sides facing in.
Twist the two halves together, crossing one over the other a few times. Pinch the end
together, then tuck both pinched ends under the loaf slightly. Cover the loaf loosely with
plastic wrap and set aside in a warm place until plump, 30 minutes.

Preheat the oven to 350 degrees F. Uncover the loaf and bake, rotating the baking sheet
halfway through, until golden brown (a thermometer inserted into the middle should register
170 degrees F to 175 degrees F), 30 to 35 minutes.

Combine the sugar and cinnamon in a bowl.
Brush the warm loaf with the melted butter and sprinkle with some of the cinnamon sugar.
Let cool, then sprinkle with more cinnamon sugar.

Warm 1/2 cup water and the milk in a saucepan over low heat until a thermometer registers
100 degrees F to 110 degrees F.

Remove from the heat and sprinkle the yeast on top, then sprinkle with a pinch of the sugar;

set aside, undisturbed, until foamy, about 5 minutes.

Whisk the melted butter, egg yolk and vanilla into the yeast mixture until combined. In a large

bowl, whisk the flour, the remaining sugar, the salt and nutmeg. Make a well in the center, then
add the yeast mixture and stir with a wooden spoon to make a thick and slightly sticky dough.
Turn out onto a floured surface and knead until soft and elastic, about 6 minutes. Shape into a
ball.

Brush a large bowl! with butter.

Add the dough, turning to coat lightly with the butter. Cover with plastic wrap and let rise at

room temperature until the dough is doubled in size, about 1 hour, 15 minutes.

Turn the dough out of the bowl and knead briefly to release excess air; re-form into a ball and
return to the bowl. Lightly butter a large piece of plastic wrap and lay it directly on the
surface of the dough. Cover the bowl tightly with plastic wrap and refrigerate at least 4 hours
or overnight.

Nutrition Facts



B rproTEIN 7.22% [ FAT 48.57% CARBS 44.21%

Properties
Glycemic Index:36.68, Glycemic Load:22.9, Inflammation Score:-6, Nutrition Score:9.0608696586898%

Flavonoids

Catechin: 2.32mg, Catechin: 2.32mg, Catechin: 2.32mg, Catechin: 2.32mg Epicatechin: 7.04mg, Epicatechin:
7.04mg, Epicatechin: 7.04mg, Epicatechin: 7.04mg Quercetin: 0.36mg, Quercetin: 0.36mg, Quercetin: 0.36mg,
Quercetin: 0.36mg

Nutrients (% of daily need)

Calories: 312.48kcal (15.62%), Fat: 17.41g (26.78%), Saturated Fat: 9.49g (59.28%), Carbohydrates: 35.65g (11.88%),
Net Carbohydrates: 32.85g (11.94%), Sugar: 10.62g (11.8%), Cholesterol: 82.24mg (27.41%), Sodium: 155.52mg
(6.76%), Alcohol: 0.17g (100%), Alcohol %: 0.28% (100%), Caffeine: 8.24mg (2.75%), Protein: 5.82g (11.65%),
Manganese: 0.47mg (23.28%), Vitamin B1: 0.31mg (20.95%), Folate: 76.01ug (19%), Selenium: 13.24ug (18.92%),
Vitamin B2: 0.24mg (14.33%), Iron: 2.12mg (11.77%), Copper: 0.22mg (11.23%), Fiber: 2.8g (11.2%), Phosphorus:
109.04mg (10.9%), Vitamin B3: 2.16mg (10.81%), Vitamin A: 490.7IU (9.81%), Magnesium: 36.03mg (9.01%), Vitamin
E:1.35mg (9%), Zinc: 0.76mg (5.06%), Calcium: 42.93mg (4.29%), Vitamin B5: 0.41mg (4.09%), Potassium:
140.41mg (4.01%), Vitamin D: 0.59ug (3.91%), Vitamin B12: 0.17ug (2.77%), Vitamin B6: 0.05mg (2.61%), Vitamin K:
149pg (1.42%)



