
Braided Loaves 

(adapted from Jeffrey Hamelman's Soft Butter Rolls) 

 500g (4 cups) pizza flour or 50% bakers flour and 

50%  plain (AP) flour 

 230g (1 cup) water 

 1 egg 

 40g (3 tablespoons) butter 

 30g (2 tablespoons) sugar 

 25g (3 tablespoons) powdered milk 

 11g (2 teaspoons) fine sea salt 

 4g (1 teaspoon) instant dried yeast 

 melted butter, for brushing 

Note: I used the metric amounts (converted from the imperial provided in the book); the cup 

and spoon measures are as listed in the original recipe. 

1. In a large mixing bowl, combine the flour(s), sugar, milk powder, salt and yeast.  Cut the 

butter into small pieces, and rub it into the dry ingredients until crumbly. 

2.  Add the water and egg, and mix with your clean hand, squelching the dough together to 

make sure it's well combined.  Scrape off your hand, cover the bowl with a tea towel and 

allow the dough to rest for 10 minutes. 

3. Spray a clean bench with oil, the turn the dough out and knead it briefly until it develops a 

silky elasticity.  Spray the scraped out mixing bowl with oil, then return the dough to the 

bowl, cover with cling film and allow to prove for about an hour and a half.  The dough won't 

rise much, but it will soften in that time. 

4. Turn the dough out and divide it into six equal pieces for the six-braid loaf, or eight pieces 

for two four-braid loaves.  Roll each piece into a long log, and then braid accordingly.  Lay 

the loaves onto a tray lined with parchment paper.  Spray a piece of clingfilm with oil, then fit 

it snugly over the top of each loaf to keep out draughts.  Allow to rise for a further 30 minutes 

to one hour. Preheat the oven to 200C (400F) with fan. 

5. Remove the clingfilm, brush the loaf with melted butter and bake for 20 - 25 minutes, 

rotating the tray halfway through the baking time.  When the loaf is cooked through, remove 

from the oven and brush again with melted butter while it's still hot.  Allow to cool on a wire 

rack before photographing and scoffing! 
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