
Butterflake  
Herb Loaf
YIELD: ONE 12" LOAF

Flavored with our Formaggio Italiano Cheese and Herb Blend, this 
buttery, tender pull-apart loaf takes garlic bread to a whole new level.

INGREDIENTS

DOUGH
1 cup (227g) water
4 tablespoons (57g) unsalted butter
3 tablespoons (37g) granulated sugar
2 teaspoons (12g) table salt
2 large eggs
4 cups (480g) King Arthur Unbleached All-Purpose Flour
¼ cup (25g) Dried Whole Milk
2 tablespoons (23g) Potato Flour
2 teaspoons SAF Red Instant Yeast

FILLING
6 tablespoons (85g) unsalted butter, softened; plus more for brushing  

on top if desired
2 tablespoons (15g) Formaggio Italiano Cheese and Herb Blend
½ teaspoon table salt

INSTRUCTIONS 

1.	 For dough: Heat water, butter, sugar, and salt, stirring until butter  
melts. Let cool to lukewarm.

2.	 Transfer to stand mixer bowl fitted with dough hook, and add eggs, 
flour, dried milk, Potato Flour, and yeast. Mix and knead until a smooth, 
somewhat sticky dough forms. 

3.	 Cover and let rise for about 1 ½ hours, until puffy though not  
necessarily doubled.

4.	 For filling: While dough is rising, mix together filling ingredients.

5.	 After dough has risen, divide in half. Working with one piece at a time, 
place on a lightly floured surface, and roll into a 13" round, about  
¼" thick. Cut about ten 3 ½" rounds with a cutter.

6.	 Spread filling on half of each round, fold in half, and place folded-side 
down in a lightly greased Tea Loaf Pan. Repeat with remaining half of  
the dough, filling the pan. 

7.	 Cover pan and let rise for about 1 ½ hours, until puffy. Toward the end  
of the rising time, preheat oven to 350°F.

8.	 Uncover loaf and bake for 30-36 minutes, tenting with foil if browning 
too quickly.

9.	 Remove from oven; brush with additional melted butter, if desired.  
Turn out of pan and serve warm.

10.	Store leftovers, well wrapped, at room temperature for several days; 
freeze for longer storage.

TEA LOAF PAN
Handsome stoneware pan holds the equivalent of a 9" x 5" loaf pan but 
yields a longer, slimmer loaf that bakes up to 25% faster. #201526  $22.95

FORMAGGIO ITALIANO CHEESE AND HERB BLEND
7 oz. #212396  $12.95


