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Nutella brioche (Desserts) 

 

  
Preparation  

Mix the flours, then add the yeast, sugar, butter, milk and eggs. Mix well until you have
a smooth, elastic dough; shape into a ball. Cover with a cloth, and let rise until it has
doubled in volume. After it has risen divide the dough into four which you then roll out
into four circles of the same diameter. Spread the first disc with Nutella, then place the
second on top, again spread with Nutella, superimpose the third, repeat with Nutella
and finally finish with the fourth dough circle. Now make some cuts into the cake,
starting from a point a few centimetres from the centre towards the outer rim, leaving
the centre portion intact. Make 16 cuts in total. At this point, taking two sections at a
time, lift them and twist them towards the outside of the pair. Place them back on the
base, and seal the ends by turning them underneath. Let the cake rise for another half
an hour, then brush with milk and bake at 180°C for 25 minutes.  

Tips  

Keep an eye on its time in the oven: just a moment too long, and your brioche will
change from soft and golden to dark and dry.  

Trivia  

Brioche lies behind the famous phrase uttered by Marie Antoinette, wife of Louis XVI,
who, with reference to the people who complained about the high price of bread, said:
"If they don’t have bread, let them eat brioche!"  

Information  

Preparation 180 minutes
Total Time 25 minutes
Serves X Serves 6 persons
Level of difficulty  Difficult

   
Ingredients  

Italian 00 flour 250 grams

Strong flour 250 grams

Butter 30 grams

Eggs 2 units

Milk 180 millilitres

Sugar 60 grams

Baking powder 1 sachet

Nutella (To garnish)
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