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Spicy Cheese Bread - Brown Eyed Baker

Spicy Cheese Bread
This recipe makes a huge loaf of a rich brioche-like bread loaded with
provolone and Monterey Jack cheeses, and speckled with crushed red pepper
flakes.

Author

Course
Cuisine

Bread
American

Prep
Cook
Resting time
Total

40 minutes
50 minutes
4 hours
5 hours 30 minutes

Servings
Calories

12 servings (1 loaf)
306 kcal

Michelle

Ingredients
For the Bread:
3¼ cups all-purpose flour
¼ cup granulated sugar
1 tablespoon instant rapid-rise yeast
1½ teaspoons red pepper flakes
1¼ teaspoons salt
½ cup warm water (110 degrees)
2 eggs
1 egg yolk
4 tablespoons unsalted butter, melted
6 ounces Monterey Jack cheese cut into ½-inch cubes (about 1½ cups), at room temperature
6 ounces provolone cheese cut into ½-inch cubes (about 1½ cups), at room temperature
For the Topping:
1 egg lightly beaten
1 teaspoon red pepper flakes
1 tablespoon unsalted butter at room temperature

Directions
1. Make the Bread: In the bowl of a stand mixer, whisk together the flour, sugar, yeast, red pepper flakes and salt.
In a liquid measuring cup, whisk together the warm water, eggs, egg yolk, and melted butter. Add the egg
mixture to the flour mixture in the mixing bowl. Using a dough hook, knead on medium speed until the dough
clears the bottom and sides of the bowl, 4 to 8 minutes.
2. Shape the dough into a ball and transfer to a greased bowl, turning to coat the dough. Cover with plastic wrap
and let rise in a warm place until doubled in size, 1½ to 2 hours.
3. Grease a 9-inch round cake pan; set aside.
4. Transfer the dough to an unfloured work surface and press to deflate. Roll the dough into an 18x12-inch
rectangle with the long side parallel to the counter's edge. Distribute the Monterey Jack and provolone cheeses
evenly over the surface of the dough, leaving a 1-inch border around the edges. Starting with the edge closest
to you, roll the dough into a log, pinching the ends and seam to seal. Roll the log back and forth, applying
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gentle pressure, until it reaches 30 inches in length. (If the dough tears in any places, just pinch together to reseal.)
5. Starting at one end, wind the log into a coil and tuck the end underneath the coil. Place the loaf in the cake pan
and cover loosely with a clean kitchen towel. Allow to rise in a warm place until doubled in size, 1 to 1½ hours.
6. Adjust oven rack to lower-middle position and preheat oven to 350 degrees F.
7. Brush the top of the loaf with the beaten egg, then sprinkle with the red pepper flakes. Place the cake pan on a
rimmed baking sheet. Bake until the loaf is golden brown, about 25 minutes. Rotate the pan 180 degrees, tent
the loaf with aluminum foil, and continue to bake until the loaf registers 190 degrees F, 25 to 30 minutes
longer.
8. Transfer the pan to a wire rack and immediately brush with the softened butter. Let cool for 10 minutes, then
run a knife around the edge of the pan and turn the loaf out the wire rack. Cool for 30 minutes before slicing;
serve warm or at room temperature. The bread can be kept, wrapped tightly in plastic wrap, at room
temperature for up to 4 days.

Recipe Notes
Nutritional values are based on one serving

Nutrition Facts
Spicy Cheese Bread
Amount Per Serving

Calories 306
Fat 14g
Saturated Fat 8g
Cholesterol 92mg
Sodium 467mg
Potassium 93mg
Carbohydrates 30g
Fiber 1g
Sugar 4g
Protein 12g
Vitamin A 585IU
Calcium 227mg
Iron 2.1mg

Calories from Fat 126
% Daily Value*
22%
50%
31%
20%
3%
10%
4%
4%
24%
12%
23%
12%

* Percent Daily Values are based on a 2000 calorie
diet.
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