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This Stunning Celebration Bread With lndividually Filed Buns
And A Melting Cheese Middle - Made For Sharing

4 Lar‘ae E%c;
20ml Milk

3509 Strong White Bread Flour

79 Sachet Fast-Action Dried Yeast

303 Caoster Su.aar
5 9 Salt
% Tsp Mixed Spice
200q Unsalted Butter, Cubed And Softened
| Eqg Beaten With A Pinch of salt
Scattering OF Poppy seed
| Whole 25 Oq Camembert in A Wocoden, Stapled Carton

2-3 Spr'ig; Thyme
I aar‘lic bulb
| Tbsp Quince Paste (Membrillo), Mashed
5 Cooked Chestrnut Halves

% Tbsp Dried Chopped Cranberry Mixed With # Tbsp Cr‘anber‘ry Sauce
I Tbsp Mushroom Paté

3Oﬁ Fresh Cranberr'y
Koeemary Sprnnac; Or Ba\/ Leaves
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This Stunning Celebration Bread With lndividually Filed Buns
And A Melting Cheese Middle - Made For Sharing

| - Day Before Whisk Toaeﬂ—\er The Eggs And Mik. In A Jug Put The Flour,

Yeast, Sugar., Salt Ard Spice In The Bowl Of A Kitchen Mixer Fitted With A
Douah Hook. Str To Combine.

2 - On A Medium Setting Slowly Pour In The Egg Mixture In A Steady Stream,
Continuing To Stir until Incorporated into A Very soft, Wet Dough Add The
Butter And Increase The Speed. Kneading For 80 Minutes. The Dough Will Be
Ready When 1 Clings Around The Dough Hook. At This Stage t Will Look More
Like A Thick Cake Batter Than Bread Dough Cover With Cling Fim And
Refrigerate Overright

3 - You Can Also | s+ The ' ; Belore Heat The Oven To
200C/Fan 1I80C/Gas @. Line A Baking Sheet With Foil. Remove Any Loose
Outer Skins From The Garlic Bulbs. With A Sharp Knife, Cut OFF The Stem
And Uppermost Part OF The Cloves. Place On The Foi, Drizzle Over A Little
Olive Oil And Season Bring Up The Edges Of The Foi And Seal To Form A
Fairly Ti3h+ Parcel Bake In The Top OF The Oven For 35-45 Minutes. Remove
From The Oven And Leave The Parcel Seadled until The Garlic I1s Cool Enough
To Handle. Remove The Cloves By Either Squeezing The Bulb Upwards From
The Base Or By Teasing Them Out With A Toothpick. Mash The Garlic With A
Fork. Wrap Well (To Avoid The Garlic Smell Transkerring To Other Foods)
And Reﬁr‘iaer‘cﬁe.
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This Stunning Celebration Bread With Individually Filed Buns
And A Melting Cheese Middle - Made For Sharing

Method
———‘

4 - On The Day: Line A Baking Tray With Boking Parchment. Remove

The Cheese From I+s Wooden Carton And Put The Cheese Back In

The Fridge Until Later. Put The Carton In The Centre Of The Lined
Tr‘ay.

5 - Tip The Dough Out Onto A Well-Floured surface. Divide Into 5
I_arae Equal—Sized Pieces - It Can HelP To Roll The Douah Into An
Even Sousage Shape And Mark. With A Knife First To Get Equal

Pieces.

G - Toke One Piece And Divide Into 5 Agoin. One At A Time, Roll Each
Of These 5 Pieces Gently Into A Ball, Flour Your Index Finger And
Make A Smoall, Deep Indent In The Middle. Fil With HalF A Teaspoon of
The Roasted Garlic, Pinching The Dough Over The Top To Seadl And
Placing The Sedled Side Dowh Onto The Floured surface. Cup Your
Hond Over The Bun And Rotate A Little To Get An Even Shape.
Repeat Until You Have Filed All 5.
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