
 

Ingredients Thanks to “Bake to the roots” for the recipe. 

500g strong white flour 
160g sugar 
180g lukewarm milk 
6 dried yeast 

2 eggs plus 1 yolk room temperature 
pinch of salt 
200g butter room temperature 
70g icing sugar to dust 

Mixing and kneading (30 mins plus 1 hour prove) 
Disolve the yeast and a handful of the flour in the lukewarm milk. Cover and let 
stand for 5 to 10 minutes - the yeast should begin to bubble. Mix the remaining 
flour and sugar in a large bowl, mix in the yeasty milk till the dough comes together. 
Add the eggs, egg yolk and salt and knead until you get a nice smooth dough 8 to 12 
minutes. If the dough is too wet, add some more flour and knead. Cover and let rise 
for about 1 hour. 

Shaping (30 mins plus 1 to 2 hour prove in shape) 
On a well floured surface roll out the dough to a 50cm square. As you go, keep 
checking that the dough hasn’t stuck to the work surface. Use light dustings of flour 
now and then, on top and underneath. Spread the soft butter all over the dough in 
an even layer. Roll up the dough from one side. With the seam facing down gently 
roll out the dough roll again to a 15 x 65cm rectangle. Be careful not to press the 
butter through the dough. Roll up again from the longer side so you get one long 
roll. Line a baking sheet with floured baking parchment and arrange the dough on it 
in a swirl with space between coils so the dough can expand. Cover with a kitchen 
towel and let rise for between 1 and 2 hours. 

Ensaïmada 



Baking (20 - 25 mins) 
Preheat the oven to 175°C. The dough swirl should be one big disc now. If you like, 
slash the top. Bake for 20-25 minutes until golden in colour. Cool on rack still with 
the baking parchment. Once cool, dust with icing sugar. Best eaten slightly warm.


