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Ditching the conventional sweet babka with a savoury one made using
an indulging pesto sauce ! This recipe is a must have !!

Portions Level Costing

1 Advance Rs 170«




Bake Pesto Sauce

Ingredients and Equipments

INGREDIENTS QUANTITY
BASIL LEAVES 30G
GARLIC CLOVES 5G
SALT 1/4 TSP
BLACK PEPPER 1/8 TSP
PARMESAN CHEESE (GRATED) 15G
WALNUTS (CHOPPED) 10G
OLIVE OIL 35G
LEMON JUICE 5 -6 DROPS

Equipment Used

BOWLS & SPOONS
SPATULA

MIXER GRINDER




Bap Pesto Sauce
Method

1.In a mixer grinder jar, take basil leaves and half the
quantity of olive oil. Grind this mixture to form a
coarse paste.

2.Now add the remaining olive oil, salt, black pepper,
garlic cloves, lemon juice, walnuts and parmesan
cheese. Grind this mixture together to form a
smooth paste.

3.Transfer this paste to a bowl and keep it aside for
further use.

Making Cost - Rs 130*

Chef’s note: Use only parmesan cheese for this recipe, as other cheeses won't give the
desired flavor and texture.
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Pesto Babka Dough

Ingredients and Equipments

INGREDIENTS QUANTITY
ALL PURPOSE FLOUR 280G
CASTOR SUGAR 9G
SALT 5G
ANGEL INSTANT YEAST 6G
BREAD IMPROVER 2G
GLUTEN 4G
OREGANO 3G
CHILLI FLAKES 3G
PERI PERI MIX 3G
WATER 155-160G
OLIVE OIL 15G

ORANGE CHEDDAR CHEESE (GRATED)

Equipment Used

BOWLS & SPOONS
SPATULA

LARGE SIEVE

STAND MIXER

METAL SCRAPER

7.5"* 3.5" LOAF TIN
WIRE RACK

GRATER

FOOD THERMOMETER

CLING WRAP

MEASURING SCALE

ACCORDINGLY

Oven Temperatures
OTG

200C LOWER ROD + UPPER ROD + FAN

DECK OVEN

200C UPPER ROD
200C LOWER ROD

UNOX

180C, FAN SPEED - 1, HUMIDITY - 0




heller Pesto Babka Dough
Method

e Pre-heat the oven at 200°C (OTG mode: upper rod
+ lower rod + fan).

e In a bowl of a stand mixer, sieve together flour,
sugar, salt, yeast, improver, gluten, and peri-peri
mix. Then add in oregano and chilli flakes.

e Now attach a dough attachment and lightly mix the
dry ingredients on low speed. Gradually add water
and mix on low speed to get a rough dough.

e After a rough dough has formed, increase the speed
to medium for the kneading process. It will take
around 7 - 10 minutes for gluten to develop at this
speed.

e Do a window pane test after 8 minutes of kneading.
For the window pane test, take a small piece of
dough and flatten it between your fingers until it
becomes like a thin film in the middle.

e Once 80% of the gluten has formed, add in the
olive oil and knead for another 5 minutes, or until
the olive oil is fully incorporated. The dough will
appear smooth and shiny at this point. Now repeat
the window pane test for gluten formation. When
100% gluten is formed, the dough doesn't break
and you can see your fingers through the dough.

e Now transfer the dough to the counter and form a
nice round ball. Transfer this ball to a lightly
greased bowl and keep it for primary fermentation
for around 20 minutes, or until it doubles in size.

Chef’s note: The time required for fermentation may vary depending on the temperature
of our surroundings.



heter

e After fermentation, we'll start with the shaping.
Before shaping, lightly grease your hands and the
counter.

e Now flip the dough onto the counter. Keeping the
seam side up, evenly spread it in the form of a
rectangle measuring 32 cm x 25 cm.

e Once you achieve the desired measurements,
spread the pesto sauce over it using a spatula.
Make sure not to use too much sauce as it can
come out while shaping. Then grate some orange
cheddar cheese over the sauce.

e Now we will start rolling the dough from the
bottom to the top. After a log is formed, keep it on
the counter so that the seam is facing upwards.

e Using a metal scraper, cut the log along the seam
into two equal parts. Now, keeping the cut side
facing upwards, start with the braiding process.

e For braiding, cross these two sections from the
centre and then braid the upper and lower parts.
After the braid is formed, trim off the edges and
transfer it into a greased loaf tin.

e Lastly, grate some cheddar cheese over the loaf and
leave it to proof for about 30 minutes. After it has
proofed, you'll see that it has reached the top.

Chef’s note: Use your hands to spread the dough, as using a rolling pin can cause the
dough to stick to the pin.



heter

e Bake at 200°C (OTG mode: upper rod + lower rod +
fan) for 20 - 25 minutes, or until golden brown in
color. To check whether the bread has baked
completely or not, we'll check the inside
temperature of the bread.

e |f the temperature has crossed 83°C, demould the
bread and place it on a wire rack.

e At this point, drizzle some olive oil over it to make
the crust softer and more flavorful.

e Let the pesto babka loaf come to room temperature
before slicing or storing for later use.

Making Cost - Rs 40*

Chef’s note: If the inside temperature of the bread has not crossed 83°C, bake it for a
few more minutes.



