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Ingredients 6 Portions
 = Kot�nyi Produkte

800 g Flour

1 pcs. Cube of ye�st

5 tbsp. R�peseed oil

500 ml W�ter, lukew�rm

200 g Goud�

3 tsp.  Se� S�lt, Co�rse

3 tsp.  Thyme, Crushed

3 tsp.  P�prik� Speci�l Sweet

3 tsp.  Nigell�, Whole

3 tsp.  M�rjor�m, Crushed

3 tsp.  Oreg�no, Crushed

Thyme �nd P�prik� Te�r-�nd-

Sh�re Bre�d with Cheese Filling

60—90 Min

Prep�r�tion

1 First prep�re the ye�st dough for the te�r-�nd-sh�re bre�d. Mix together

the flour, s�lt �nd thyme. Then crumble the ye�st into � cup �nd mix well

with w�rm w�ter. Add the flour �nd with the r�peseed oil, form � dough.

2 Allow the dough to prove in � w�rm pl�ce for 45 minutes (the volume of

dough should roughly double during this time). Me�nwhile, cut the Goud�

into sm�ll cubes 1 cm thick.

3 Once proved, sh�pe the dough into sm�ll b�lls �nd pl�ce 1–2 cubes of

cheese in the middle of e�ch, then fold the dough round it. Me�nwhile,

prehe�t the oven to 180 °C.

4 Pl�ce the little b�lls next to e�ch other on � b�king sheet lined with b�king

p�rchment. Then brush with � little olive oil.

HINT:  Pl�ce � bowl in the middle �s � pl�ceholder.

5 Sprinkle the v�rious se�sonings over the little b�lls of dough. Then b�ke the

te�r-�nd-sh�re bre�d with the se�soned topping in the oven for �round 20

minutes �t 180 °C.

6 The te�r-�nd-sh�re bre�d is best served w�rm with � v�riety of di�erent

dips �nd s�l�d.


