Brioche

1 Tbsp. active dry yeast

¼ cup warm water (110°F., 45°C.)

¼ cup sugar

2 ½ cups all purpose flour

¾ cup butter

1 tsp. salt

3 eggs

1 beaten egg for glaze

In a small bowl, combine yeast, water, 1 Tbsp. sugar and ¼ cup flour.  Let stand 15 to 20 minutes or until foamy.  In a medium bowl, cream butter.  In a large bowl, combine remaining flour, sugar and salt.  Add eggs and work into a paste.

When paste is smooth, add yeast mixture.  Work in creamed butter.  Dough will be soft.  Beat or knead in the bowl 5 to 10 minutes.  Cover and let stand in a warm place 2-3 hours until doubled in bulk.

Divide dough into 2 pieces; the smaller piece should be about ¼ of the dough.  Grease brioche pans or desired pan.  Divide each piece of dough into 6 to 10 equal pieces depending on pan size.  Place the larger pieces of dough in greased pans.  Make an indentation in center of each ball; moisten lightly with water.  Make small pear-shaped balls.  Place small-end down in indentation in center of each large ball.

Cover and let rise in a warm place until doubled in bulk, 30 to 40 minutes.  Preheat oven to 425°F.  Place pans on a baking sheet.  Brush brioches with beaten egg.  Bake 10 to 20 minutes or until golden.  Remove from oven.  Unmold and allow to cool. 

Makes 6 (4-inch) or 10 (3-inch) brioches.  Dough can also be used to make one large brioche.

