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Easter bread from le marche (Casseroles) 

 

  
Preparation  

For this recipe the ingredient quantities are measured out with an empty 125g jar of
yogurt i.e. after using the yoghurt in the recipe, you then use the empty container to
measure out the other ingredients. Put the eggs in a mixer and start to mix, adding one
at a time: the yogurt, the sifted flour with baking powder, oil, and the pecorino and
Parmesan cheeses. If you wish you can also add some coarsely chopped walnuts. Add
salt and pepper to taste. Spread the mixture onto a lightly floured work surface and add
the diced emmental, leaving aside a few pieces. Roll up the dough and put it in a
baking tin approximately 15 cm in diameter which has been well greased and floured.
Add the set-aside diced cheese to the top of the mixture, lightly pressing them into the
dough. Bake in a preheated oven at 180°C for 30-40 minutes. When cooked, let the
bread cool, then remove it from the mould by turning it over and lightly tapping its
bottom.  

Tips  

Don’t try to remove the cake from its baking tin if it doesn’t want to come off! It’s
probably still too hot. Be patient and wait a few moments. Another tip: you can
customize the recipe as you wish, adding, over the emmenthal, some walnuts or diced
ham.  

Trivia  

Le Marche cuisine is not often mentioned, but is full of flavours that are genuinely
exciting to discover: among them we could mention grass peas, truffles, salt cod, fava
beans, and many desserts.  

Information  

Preparation 15 minutes
Total Time 40 minutes
Serves X Serves 6 persons
Level of difficulty  Easy

   
Ingredients  

Yoghurt (A 125g jar of plain yoghurt)

Eggs 3 units

Groundnut oil (Half a jar of groundnut oil)

Pecorino cheese (A jar of grated
pecorino romano)

Parmesan (A jar of parmesan)

Plain flour (Three jars of flour)

Emmental cheese 100 grams

Yeast (15g of yeast)

Walnut (5 walnuts (optional))

Salt (Salt to taste)

Pepper (Pepper to taste)
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