
CHOCOLATE
SWIRL BREAD

INGREDIENTS

3 cups All purpose Flour

1/4 cup Sugar

2 tbsp Cacao Powder

2 tbsp Active Yeast

1/2 tsp Salt

1/2 cup Coconut Milk ( any plant milk )

2 tbsp Vegan Butter ( melted )

PREP TIME: 1 HR 15 MINS

COOK TIME: 45MINS

TOTAL TIME: 1HR 45MINS

DIRECTIONS

 

 

 

 

 

 

Vegan

In a bowl add warm milk, butter, sugar and
mix well for a minute.
Add yeast to the bowl, mix lightly with spoon
and let rest for 15 mins. ( make sure the milk is
warm, not hot or cold. if not the yeast will not
activate )
If you see tiny bubbles after 10 mins, it means
the yeast is activated.
Now add flour, salt and mix with spoon or
hand. No need to make a smooth dough but try
to make a rough dough ball. Place the dough in
the same bowl, cover it with towel or cling
wrap and place in dark warm place for 1 hr.
After 1 hr the dough should double in size.
Now using 2 tbsp of dry flour knead the dough.
Knead for at least 10 mins and make a smooth
dough ball.
Now divide the dough into two equal size
doughs and place one aside.
Add cacao powder to the other half and knead
for 3 more minutes till cacao powder is well
combined.
Now roll the other half of dough ( the plain
one ) to 1 inch rectangle shape. Roll the cacao
added dough to same size rectangle shape.
Place the cacao added rectangle dough on top
of plain dough and start making a roll.
Now place the roll in a greased loaf pan and
rest for 1/2 hr in warm dark place. Dough will
increase in size. 
Bake at 350 F for 45 mins. Serve with warm
coffee!www.theguccha.com


