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‘flower’ bread (Casseroles) 

 

  
Preparation  

Mix all the ingredients together well: flour, milk, eggs, oil, yeast, sugar and salt. Cover
with a cloth and put in a warm place to rise. If the house is very cold you could heat the
oven to 30° and leave it to rise there. Meanwhile clean and grill your vegetables. When
the dough has doubled in volume, divide it into four parts from you roll out 4 pastry
circles. Then fill the first circle with peppers, cover with the second disc which you fill
with ham, then cover with the third circle which you fill with courgettes and then finally
cover with the fourth disc. Then take a sharp knife and cut segments from the heart of
the flower bread without reaching the outer edge: stop 3 or 4 cm from the edge. Next,
gently take the inner tips and fold them back on themselves towards the outer edge:
take care to lift all layers together and keep the filling inside. Fill the middle of the tart
with another small pastry circle topped with plenty of diced, grilled veg. Bake at 200°C
in fan mode for 20 minutes. You will get a luscious and soft flower-shaped bread: serve
to your guests in wedges, ideal as a centrepiece at family celebrations.  

Tips  

For the filling use whatever ingredients you wish, if you fancy something different from
those in our recipe. However, bear in mind that to get a lovely visual effect it’s
important to choose colourful ingredients.  

Trivia  

If you don’t want to use Italian ‘00’ flour, you can also use ‘0’ flour, which is suitable
for bread and rolls, or a mix of durum and Manitoba which will make your bread lighter
but perhaps a little less soft.  

Information  

Preparation 120 minutes
Total Time 20 minutes
Serves X Serves 6 persons
Level of difficulty  Difficult

   
Ingredients  

Italian 00 flour 550 grams

Milk 250 millilitres

Oil 50 grams

Sugar 10 grams

Salt 10 grams

Brewer's yeast (A cube of brewer’s
yeast)

Eggs 1 unit

Red peppers (2 grilled red peppers)

Courgettes (2 grilled, long courgettes)

Cooked ham 150 grams (Or the
shoulder)
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