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CHOCOLATE BREAD

Preparation: 30 minutes
Proving time: 3 hours
Cooking time: 40 minutes
Use: 1 large baking sheet
Makes: 2 small oval loaves

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

325ml (11fl oz) warm water

1259 (4'[: 0z) caster sugar

1 large eqgq yolk

25g (10z) unsalted butter, softened

600g (1'/: 1b) unbleached white bread flour
10g ('/: 0z) salt

30q (10z) cocoa powder

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

1 eqgg yolk for glazing

Combine the yeast, water and a generous pinch of sugar
in a bowl and set aside for 5 10 minutes until bubbly.

Add the egg volk and butter to the yeast mixture.

I using a freestanding mixer, place all the remaining
ingr\-(flvnlu in the bowl and mix with the pm'i(“v for 1
minute on low speed to combine. Add the yeast
mixture and mix with the paddle until well blended.
Switch to the dough hook and mix first on low speed
and then on medium sru:vd until the :lough is smooth
and elastic — this takes about 4 minutes in total. Add a

little extra water il it looks too dry.

It \\urking !)} hand, combine the dry ingrvdivnts ina
separate bowl and mix briefly with a spoon to blend.
Then add the dry ingredients to the veast mixture in
three batches, hlit’]’ing well with a spoon between
additions. Add the chocolate picces last. Knead the
dough on a lightly floured surface for 8-10 minutes
until the dough is smooth and elastic. Add a little extra

water il it looks too dry.

Place the dough in a lightly iled bowl, cover with
clingfilm and leave to prove for about 2 hours in a
£

warm, draught-free area.

Turn out the dough on to a lightly floured board and
]lum'h down. Divide into two L'(|u.1| picces and ah.llu'
cach into an oval. Place both ovals on a greased or
]mrt'hlm‘m-|im't'| h.‘iking kh:‘ul. cover u'ith a lIJITII) teca
towel, and leave to prove for about 1 hour, or until

doubled in size.

Preheat the oven to 220°C/425°F/ gas mark 7.

Beat the egg with a fork and brush over the surface of

the loaves. Place them on the l:.\king sheet and bake
for 15 minutes, Lower the temperature to 190°C/
§7§°[U’g.1.~. mark 5 for a lurther 25 minutes. Watch the
loaves carefully during the last 5 minutes to avoid

scorching the tops. Cool on a wire rack,

HINT: To make the heart shapes roll the dough into long snakes about 3¢m (1in) in diameter by 37cm

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

]\dakt‘ sure vou kl_‘l‘p an cve on l]]t‘ L‘t.}oking time as Ch()(_'(]latl‘ ])l'L‘.l(l can |)L‘ I'UinL‘d casil\' ll lmkc(] I‘()T‘ too lU['jg.
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It’s on the house!

From 1983 through to 2009, Jasmine Sergeant enjoyed a successful career both as a Fine Dining Chef and as a Hospitality Consultant.

Sharing here with you is a growing database of +1000 recipes. Free.
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 evolving and growing recipe database. (3 uike

Email: jas.sergeant@raywhite.com Phone:021 184 2626
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