Menu Talk
Lighthouse Bakery

The Lighthouse Bakery in Battersea, south-west London, makes British, European and American

Your Written Property Appraisal will include:

FREEGIFTCA

breads and pastrics. Elizabeth Weisberg and Rachel Dufficld rely on traditional methods of hand

moulding and use long fermentation to develop the full flavour of their dough. They only make

Chocolate Bread on Fridays, and on Valentine's Day the bakery makes chocolate heart-shaped rolls.

LIGHTHOUSE
CHOCOLATE BREAD /

Preparation: 30 minutes - N
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Proving time: 3 hours # $1.000 as a personal
¥ s g ¢/ thank you from us.
Cooking time: 40 minutes Y

Use: 1 large baking sheet - 15 on the house!

Makes: 2 small oval loaves

20g (10z) fresh yeast
or 2'/: teaspoons active dried yeast

It \\urking |v} hand, combine the (h'_\ mgrulirm\ ina
separate bowl and mix briefly with a spoon to blend.
325ml (11l 0z) warm water Then add the dry ingredients to the yeast mixture in
1259 (403) caster SigF three batches, stirring well with a \[nnrn' between

additions. Add the chocolate picces last. Knead the
1 large egg yolk dough on a lightly floured surface for 8-10 minutes

25g (102) unsalted butter, softened until the dough is smooth and clastic. Add a little extra

600g (1'/+ Ib) unbleached white bread flour

water il it looks too dry.

10g ('/: 02) salt Place the dough in a lightly oiled bowl, cover with

30q (102) cocoa powder clingfilm and leave to prove for about 2 hours in a

250qg (90z) dark chocolate,
minimum 60% cocoa solids, roughly chopped

warm, draught-free area.

Turn out the dough on to a lightly floured board and

1 egq yolk for glazing

punch down. Divide into two equal pieces and shape

cach into an oval. Place both ovals on a greased or

Combine the veast, water and a generous pinch of sugar "
ombine the yeast, £ SEHEIQUS PG BUSU L parchment lined baking sheet, cover with a damp tea

in a bowl and set aside for 510 minutes until bubbly.

Add the ¢

towel, and leave to prove for about 1 hour, or until
:00 volk and butter to the veast mixture.

doubled in size.

¢ a [reestanding mixer, place ' remaining : 5 7
If using a freestanding mixer, place all the remaining Preheat the oven to 220°C/425°F/gas mark 7.
ingredients in the bowl and mix with the paddle for 1

minute on low speed to combine. Add the yeast Beat the egg with a fork and brush over the surface of

mixture and mix with the ]mxlx“v until well blended.
Switch to the dough hook and mix first on low speed
and then on medium speed until the dough is smooth
and elastic - this takes about 4 minutes in total. Add a

little extra water il it looks too dry.

the loaves. Place them on the baking sheet and bake
for 15 minutes. Lower the temperature to 190°C/
375°F

loaves carclully during the last 5 minutes to avoid

as mark 5 for a further 25 minutes, Watch the

scorching the tops. Cool on a wire rack.

HINT: To make the heart s]mpvs roll the dough into long snakes about 3c¢m (lin) in diameter by 37cm

(15in) long. Shape into hearts and snip into the top cleavage and inside curves of the heart shape before baking.

Commitment

Make sure you keep an eye on the cooking time as chocolate bread can be ruined easily if baked for too long.

Two Dedicated

Salespersons Every Listing

From 1983 through to 2009, Jasmine Sergeant enjoyed a successful career as a fine dining Chef in the UK.
Here is a selection of recipes used during her career

Call Jasmine Sergeant of Team Commitment whenever you are curious of the value of your home.
Until then, please enjoy & feel free to share this selected recipe
Email: jas.sergeant@raywhite.com Phone:021 184 2626
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