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Ingredients 6 Portions
 = Kot�nyi Produkte

600 g Flour, smooth

360 ml W�ter, lukew�rm

30 g Ye�st, fresh

10 g Sug�r

60 ml Olive oil

200 g Fet� cheese

150 g B�con or s�l�mi, cut into

cubes

100 g Melted butter

2 tblsp Finely gr�ted p�rmes�n

10 g  Se� S�lt, Co�rse

1 tsp  G�rlic Gr�nules

3 tblsp  Tusc�n Herbs

1 tblsp  Rosem�ry, Chopped

1 tblsp  Thyme, Crushed

Spicy Monkeybre�d

80—100 Min

Prep�r�tion

1 Dissolve ye�st �nd sug�r in lukew�rm w�ter. In the next step, roughly mix

the mixture with the flour �nd s�lt. Then �dd olive oil �nd kne�d into �

smooth dough. Then let the dough rest, covered, in � w�rm pl�ce for �t

le�st 30 minutes (the volume should incre�se signific�ntly).

2 Me�nwhile, prep�re the toppings by mixing the butter with the g�rlic. Mix

rosem�ry, thyme �nd h�lf of the p�rmes�n in � bowl. Pl�ce the Tusc�n-

style herbs in � second bowl with the second h�lf of the p�rmes�n.

3 Cut the cheese into ten �pproxim�tely 1x1cm cubes �nd sh�pe the

b�con/s�l�mi into ten b�lls of �pproxim�tely the s�me size. Then gre�se �

wre�th form. After resting, kne�d the dough �g�in �nd divide it into

�pproxim�tely 20 equ�l portions.

4 Fl�tten e�ch portion �nd then form it into � b�ll �round the filling. Next,

brush generously with the g�rlic butter �nd dip into one of the topping

bowls. Fin�lly, finish with the topping upw�rds into the wre�th sh�pe.

Repe�t this process until �ll the dough b�lls �re in the mold.

5 Before b�king, let the dough rise covered �g�in for �bout 15 minutes.

Me�nwhile, prehe�t the oven to 180°C (f�n oven). After the resting time,

b�ke the monkeybre�d on the lower r�ck for �bout 30 minutes.

HINT:  If the toppings become too d�rk before the end of the b�king

time, cover them with �luminium foil.


