Baby Brioche
Posted on December 9, 2010 by Streusel

Day 1
½ c. warm 1% milk (the original recipe calls for ¼ c. whole milk, ¼ c. water)
3 T. sugar
4 t. active dry yeast
2 ¾ c. all-purpose flour
1 ½ t. salt
3 large eggs (I did not beat mine before hand and they were not room temperature)
12 T. unsalted butter (keep the outer wrapper)
Day 2
1 large egg for glazing before baking
24 fluted cups or muffin tin liners
Baby Brioche dough
Combine the warm milk, pinch of sugar and yeast in a stand mixer fitted with the dough
hook. Let sit for 5 minutes and then stir with a wooden spoon until creamy. Add the
flour and salt, mix on medium low speed for a few minutes, it will be dry, no worries!
Scrape down the sides of the bowl, turn the mixer on low and beat in one egg at a time
waiting between each addition until incorporated. Add the rest of the sugar, increase
mixer speed to medium and beat for 3 to 4 minutes. Reduce the mixer speed to low and

add the butter in 2 T. chunks at a time, 30 seconds between each addition. Once all
butter is added then beat the dough until it starts to pull away from the sides and climbs
up the dough hook, this took about 12 minutes with my mixer.
While it is mixing, lightly butter a bowl with the butter wrapper, place the dough in the
bowl and cover the bowl with a shower cap (I’m not a big fan of the EVOO Queen but I
got this idea from her and it’s fabulous) and let double, this takes at least an hour.
Lift up the dough around the edges and slap it back down into the bowl to deflate it.
Cover the bowl with the shower cap again and place it in the refrigerator, slap it two
more times, a half hour apart and then remove the shower cap and place a layer of
plastic wrap directly on the dough to cover it. Replace the shower cap over the bowl and
let it proof in the refrigerator overnight. The next morning, while sipping your cup of
coffee, place the chilled dough on a lightly floured work surface and cut into 24 pieces.
Roll each piece into a snake about 6 inches long.
Place the fluted cups or muffin liners on a baking sheet. Swirl the dough into the fluted
cups or muffin liners, tucking their tails in the middle.
Cover with plastic wrap or waxed paper and let rise for at least an hour until doubled.
During this final doubling, heat your oven to 400 degrees Fahrenheit. Also pull out an
egg and let it come to room temperature for the glaze.
When the brioches are ready to be baked, beat the egg with a tablespoon of water and
lightly brush the tops of the brioche. Bake for 10 to 12 minutes. The tops will be golden
and the dough will be tender.

