
BLACKBERRY CROWN 

 1 batch pain viennois dough 

 blackberry jam 

 100g fresh or frozen blackberries 

 100g brown sugar (I used rapadura sugar) 

1.  Prepare the dough and allow it to rise in the mixing  bowl until doubled in size.  In the 

meantime, grease a 10 cup bundt pan well. 

2. In a separate bowl, stir together the brown sugar and blackberries. 

3. Turn the risen dough out onto an oiled bench and divide it into 18 x 50g pieces.  Shape 

each piece into a ball. 

4.  Turn each ball seam-side up, and flatten it out.  Spoon a scant teaspoon of blackberry jam 

into the middle of the circle and then gather the edges together to enclose the jam completely. 

5. Layer the filled balls into the bundt pan, sprinkling with the blackberries and sugar as you 

go.  Don't squash them in too tightly. 

6. Once all the balls are layered into the pan, cover and allow to rise in a warm spot until 

puffed up (Dan's recipe specifies letting the dough rise until doubled in size, but mine didn't 

rise that much).  Preheat the oven to 200C with fan. 

7. Bake the crown in the oven for 10 - 15 minutes at 200C with fan, then reduce the heat and 

bake for a further 20 - 30 minutes at 175C with fan.  The top of the crown went very brown in 

my oven, so I dropped the heat after 10 minutes.  Do keep an eye on this - particularly if 

you're using a cast aluminium bundt pan as I was - as they can colour up very quickly.  I let 

mine cook an extra few minutes to dry up the berry juices. 

8. Rest the pan for five minutes before carefully turning it onto a plate (watch out for the hot 

syrup).  Serve the crown warm, with a hot cup of tea! 
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