‘ Brioche Loaf
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Difficulty #5E Intermediate 4%
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Technique B1ERIRE Cold fermentation 18 R & 85 B2

Kneading %73 Machine kneading ##%

Day Before —XAi 45 mins 7318

Ontheday EXR&E 15 mins hands-on time S{ERE
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35 mins baking time {8 5 &
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Brioche Loaf
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Steps HIEDER
Day Before #{EaI—X:

Mix the following ingredients #&# MR R ALA:

Time Bff# Ingredient #i Speed EE
HRIEE
~0 min Mix fresh yeast & egg

2R} - EMAHS
~0-1*" min Add flour, sugar, salt & malt powder Low = Medium high

AOAZER ~ 8 - B - ZoF B> thE
#1,2,3
~6-8" min Vanilla essence, honey Medium high
IZVENEH - 2% hrER #3
~10-18" min Butter Medium high
458 e #3
~30-32" min  OK~~! Medium high
s #3

Total kneading time : ~31 mins. Ideal dough temperature : 24-26°C
RIFEAN315E - REEBRRFERIGFRE - BREERENS24-26°C

Roll the dough round, cover. Put into fridge (~ 4-7°C) for first fermentation
for ~12-24 hours.
REEEEE - S - MESBER4-7°0)ETE—REBN12-24/ M\

On the Day REEX:

Take the dough out from fridge. Divide dough in to 7 portions (70g each),
roll doughs round, cover and let rest for 10-15mins

EEmERSERG, EEEFII N RKAT70g x 7 17 - BERE - &I - FEEED
10-1557%&% -

Form it into shape of “water drop” and place them closely into mould. Put 4
at one side, & 3 at another side.

REFEEERMIOT=AN, Z—EWREINLTER, —EW4E, 5 —EHK3ME -

Let proof for 120-170 mins at about 27-28°C, 80-90%
EITREREL120-17071# (BERK27-28°C, #%E80-90%) -

Take out fermented dough, preheat convection oven to 165°C
HV L S R0EEE - TREVEIEZR165°C -

Apply 2 layers of egg wash and top with sugar nibs. Bake for 34-38 mins at
165°C (Rotate the tray and swap to ensure even baking at the last 10 mins)
Insert thermometer into loaf to ensure internal temperature reached 94°C.
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