Buttery Brioche

Makes 10 brioches

Brioche recipes vary. For this recipe, I drew inspiration from recipes for brioche in The
Gourmet Cookbook edited by Ruth Reichl and Dorie Greenspan's Around My French Table.

For the starter:

/4 cup warm whole milk

Y4 cup warm water

1 tablespoon active dry yeast
1 teaspoon granulated sugar

For the dough:

2 Y4 cups all purpose flour

3 tablespoons granulated sugar

1 teaspoon kosher salt

3 large eggs, beaten

12 tablespoons unsalted butter, cut into 10 pieces, at room temperature

For baking:

1 14 tablespoons unsalted butter, melted
1 large egg, beaten

1/2 tablespoon whole milk

Special equipment: stand mixer with dough hook, pastry brushes, 10 (3-inch wide) fluted
brioche molds or a muffin tin for 10 muffins

In the large bowl of an electric mixer combine the warm milk and water. Sprinkle the active dry
yeast and sugar over the liquids. Stir to combine and then let sit until foamy, about 5 minutes.
If the mixture doesn’t foam, the yeast is bad (or your milk and water was too hot). Discard the
mixture and start again.

In a medium bowl, whisk together the flour, sugar, and salt. Fit the electric mixer with a dough
hook. Add the flour mixture to the starter and mix, on medium-low speed, for two minutes
until combined. The dough will look dry and crumbly; this is ok.

Keeping the mixer speed at medium-low, add the beaten egg, one-third at a time, beating until
just incorporated before adding more. When all the eggs have been added, increase the mixer
speed to medium and mix for 3 minutes.

Reduce the mixer speed to medium-low and begin adding the softened butter, one tablespoon at
a time. Allow the butter to be almost completely incorporated before adding the next piece.
Once all the butter has been added, increase the mixer speed to medium-high and beat for about
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7 minutes or until the dough starts to climb the dough hook and begins to pull away from the
sides of the bowl. The dough will be batter-like, but with a glossy sheen and some elasticity.

Grease a large bowl with a little butter and add the dough. Cover with plastic wrap and lay a
towel over the top. Place in a warm place and allow the dough to rise for about 1-%/2 hours or
until double in size. Punch down the dough. Cover with plastic wrap and place in the
refrigerator. After one hour, punch down the dough again and re-cover with plastic wrap. Let
the dough rest in the refrigerator overnight or for at least 8 hours.

Brush the fluted brioche molds or 10 large muffin tins with the melted butter. Set aside on a
rimmed, metal baking sheet.

Remove the dough from the refrigerator and shape into a 10-inch long log. Cut into 10 equal
pieces and cover the pieces with plastic wrap. Working with one piece at a time, pull off a small
piece of the dough if making traditional brioche. Lightly flour the work surface and roll the
small piece of dough as well as the larger piece into round balls. Place the large round of dough
in a buttered mold. Dip your thumb in cold water and then press your thumb through the center
of the large ball of dough until you reach the bottom of the mold. Pinch one end of the small
round of dough into a cone-shape; the small piece of dough will look like an ice cream cone with
one scoop of ice cream. Slide the cone shape, round part up, into the hole created by your
thumb. Gently press down. Repeat with the remaining pieces.

Alternatively, if the steps to making the topknot seem too tricky, divide each piece of dough into
three pieces. On a lightly floured surface, roll into round balls and place in a buttered mold or
muffin tin ala Dorie Greenspan.

Lightly cover the brioche with plastic wrap and let rise in a warm space until doubled in size,
about 1-%2 hours.

Place a rack in the center of the oven and preheat the oven to 400 degrees. In a small bowl,
whisk together the egg and milk to form a wash. Gently brush the brioche with the egg wash. Be
careful not to let the egg wash drip into the molds as it will prevent the brioche from rising.

Place the baking sheet on the center rack and bake for 20 minutes or until golden brown. Check
the brioche after 10 minutes to see if they are browning too quickly. If they are, simply place a
large piece of foil over the brioche and continue baking for the full 20 minutes. Remove the
brioche from the oven and let them rest in their molds for five minutes. Turn them out on a wire
rack to finish cooling. Serve with jam and tea or coffee.
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