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Ingredients 8 Portions
 = Kot�nyi Produkte

200 g Milk

30 g Ye�st, fresh

500 g Whe�t flour

60 g Sug�r, gr�nul�ted

3 pcs. Egg yolks

8 g Rum

8 g S�lt

55 g Butter

8 g  Bourbon V�nill� Sug�r

For the Decor�tion

1 pc. Egg white for brushing

R�isins, poppy seeds,

decor�tive sug�r �s

desired

Brioche S�nt�

60—70 Min

Prep�r�tion

1 For the dough, first be�t the egg yolk. Then whisk in the milk, sug�r,

bourbon v�nill� sug�r, �nd rum. Now crumble �nd dissolve the ye�st. Then

�dd the flour �nd s�lt.

2 Kne�d into � smooth dough with the room temper�ture butter, cover �nd

le�ve to prove for �bout 30 minutes.

3 Prehe�t the oven to 180 °C on the convection setting.

4 Divide the dough into 12 pieces �nd use eight to form drops. Use two more

pieces to form 16 sm�ll b�lls �nd from the rem�ining two pieces, form long

str�nds �nd twist them.

5 Now �ll p�rts c�n be �ssembled. Brush the finished S�nt� with egg white

�nd decor�te with poppy seeds, r�isins �nd decor�tive sug�r �s desired.

6 B�ke the Brioche-S�nt�s in the prehe�ted oven �t 180 °C for �bout 25

minutes until golden.


