Braided Filled Loaf

Ingredients – Dough

500 mL All purpose flour

15 mL instant yeast

1 mL salt

15 mL sugar

175 mL hot tap water

Savory Filling




Sweet Filling




250 mL broccoli




2 apples, sliced


250 mL cubed chicken



100 mL brown sugar

1 clove garlic





10 mL cinnamon

5 mL basil





25 mL melted margarine

175 mL mayonnaise




50 mL raisins (optional)

¼ medium onion

salt/pepper 

Method – Dough

1. Preheat oven to 400 degrees Celcius, be sure to place rack in the middle of the oven.

2. Rinse medium sized bowl with warm water, sift 250 mL flour, salt, yeast, sugar and water in the bowl.

3. Beat with a wooden spoon until smooth, add the last cup of flour (or as much as needed) to make a soft dough.  Knead dough.

4. Let rest 15 minutes, covering with a damp cloth.

Method - Savory

5. Cube chicken, chop broccoli, slice onion, and mince garlic.

6. Measure mayonnaise; mix in chicken, broccoli, garlic, basil and salt and pepper to taste.

7. Roll dough into a rectangular shape and place onto a baking sheet.

8. Spread chicken broccoli mixture onto center third of the dough.

9. With a sharp knife, make cuts from filling to dough edges at 1 inch intervals along sides of filling.

10. Alternating sides, fold strips at an angle across filling.  Pinch the ends closed.  May brush loaf with an egg wash.

11. Bake in oven 18-20 minutes.

Method - Sweet

12. For sweet bread, wash cut and peel apples.

13. Melt margarine and measure brown sugar and cinnamon.

14. Roll out dough into a rectangle, brush melted margarine onto dough.

15. Place sliced apples onto dough, sprinkle sugar and cinnamon on top.

16. Roll up dough and pinch seams to seal, place ends into one another to form a ring.  Dampen and seal ends carefully, slash with a knife ¾ of the way through the dough in 1 inch slices.  Turn each slice carefully on its side.

17. May brush with an egg wash.

18. Bake for 18-20 minutes

Test for Doneness

1. Golden brown in colour

2. Hollow sound when tapped

Product Standards

1. Loaf and crust is well shaped, tender moist crumb with uniform texture and golden brown when baked.

2. Filling (broccoli, chicken, apples) is cut uniformly.

3. Please flavour and aroma.

