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Campanian 'danube' savoury brioche (Pizza & friends) 

 

  
Preparation  

To make the dough for this sweet bread, you could just mix everything together in a
mixer or food processor. If you make it by hand, dissolve the yeast in some lukewarm
milk and add the sugar. Arrange the flour with a well in the middle, pour in the milk and
yeast mixture, add the eggs and mix little by little with a fork. Add the butter and salt
and mix until it forms a dough. Now cover the dough with a cloth and store in a warm,
sheltered place to rise. Meanwhile, dice the ham and cheese. Now take the risen
dough and roll it out. Cut it into many squares about 8 x 8 cm. Place a little ham and
cheese in the centre of each square, then seal up the squares to form little balls.
Arrange all the balls in a baking tin lined with parchment paper, nicely spaced out. Let
the dough rise for another half hour, until the balls are just touching one another. Brush
the surface of the brioche with some milk, then bake at 170°C for 30 minutes.  

Tips  

Bear in mind that, both in the sweet and savoury versions of this bread, the Danube is
a brioche: it's important that the dough is neither too sweet nor too savoury  

Trivia  

The origin of the Danube brioche is Neapolitan, where it is also known as 'babà al
pizzico'. Its name derives from the river Danube which, when the wind makes it
choppy, its surface takes on a wavy appearance similar to that of the finished bread.  

Information  

Preparation 150 minutes
Total Time 30 minutes
Serves X Serves 8 persons
Level of difficulty  Difficult

   
Ingredients  

Strong flour 350 grams

Italian 00 flour 250 grams

Butter 100 grams

Milk 250 millilitres

Eggs 1 unit

Egg yolks 2 units

Salt (A teaspoon of salt)

Brewer's yeast (Half a block of brewer's
yeast)

Sugar (A teaspoon of sugar)

Cooked ham 150 grams

Scamorza cheese 150 grams
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