Recipe Category / Breads and Pastries

Greek Lenten sweet bread – Tsoureki
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Ingredients
For the sourdough
10 g yeast
1 teaspoon(s) granulated sugar
1 tablespoon(s) hard flour
140 g water, lukewarm
For the sweet bread

Method

700 g hard flour
orange zest, of 1 orange
1/4 teaspoon(s) mastic
1/2 teaspoon(s) mahlab
1/4 teaspoon(s) cardamom
100 g granulated sugar
200 g orange juice
120 g seed oil
1 pinch salt
1 teaspoon(s) vanilla extract
For the coating

For the sourdough
In a mixer’s bowl add the yeast, sugar, flour, water, and mix with a hand whisk.
Allow 20-30 minutes for the yeast to be activated.

1 tablespoon(s) water
1 level tablespoon(s) honey
40 g almond slivers

For the sweet bread
In a mortar and pestle add the mastic, mahlab, cardamom, 1 teaspoon of the sugar,
and crush the ingredients well until they are dissolved.
In the mixer’s bowl with the sourdough add the remaining flour, the orange zest, and
the spices.
In a bowl add the orange juice, seed oil, sugar, salt, vanilla extract, and mix with a
spoon until the sugar melts.
Add the ingredients of the bowl into the mixer’s bowl with the rest of the ingredients,
and beat with the hook attachment at medium speed for 8-10 minutes until there is an
elastic dough.
Add the dough into a floured bowl, dust it with a little flour, cover with plastic wrap, and
set it aside for about 1 hour until it doubles in volume.
Divide the dough into 4 pieces and shape each piece into a 40-50 cm strip. Bring the
edges together and make sure that they stick well.
Shape into a braid by placing the fourth strip over the second, the first over the third,
and the second over the third. (4-2, 1-3, 2-3). Follow the same process until there is one
large braid.
Place it into a baking pan lined with parchment paper, cover with a towel, and let it
rise for 20-30 minutes.
Preheat the oven to 180 ο C (350 ο F) set to fan.
In a cup, dilute the honey with the water and spread it over the whole surface of the
sweet bread with a pastry brush.
Sprinkle with the almond slivers and bake for 35-40 minutes.
Remove and serve.
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