


APPLEBY’S CHESHIRE CHEESE BREAD
Chef Gary Parsons

Ingredients SERVES 10 PORTIONS
Appleby’s White Cheshire 50g

Appleby’s Coloured Cheshire 50g

Viron T45 Flour 445¢

Appleby’s Smoked Cheshire 50g

Spring Onion 100g

Cornish Sea Salt 8g

Warm Water 480ml

Instant Yeast 7g

Dell’ami Arbequina Olive Oil 15ml

Grated Mixed Cheshire (3 flavours - 25g each) 75g

Method
1. In a large bowl, combine the bread flour, 150g of the grated mixed
Cheshire cheese, the chopped spring onions and salt. Stir well.

2. In a separate large bowl, combine the warm water and yeast. Pour the flour
mixture on top of the water and use a silicone spatula to stir until the dough
comes together.

3. With the spatula, fold the dough around the edges of the bowl toward the
centre, rotating the bowl each time and folding a total of 8 times. Cover with
a kitchen towel and let rest in a warm place for 60 minutes, or until almost
doubled in size.

4. Using the spatula, fold the dough toward the centre again 8 more times.

Cover with the towel and let rest for 30 minutes.



Method cont.

5. Add the Dutch oven and lid to the oven, and preheat to 450°F
(230°C) for 30 minutes.

6. Lightly flour a clean work surface and your hands. Carefully peel
the dough out of the bowl and onto the floured surface. Flip over
and carefully brush away excess flour. Fold the edges of the dough
towards the centre 8 times, then flip over the dough and transfer to a
piece of parchment paper.

7. Brush the top of the dough with the olive oil, so the cheese will
stick. Sprinkle the remaining cheese on top. Use a sharp knife to
score the bread with an “X”, which will allow steam to escape.

8. Carefully remove the Dutch oven from the oven and use the
parchment to lift the bread into the pot. Cover with the lid and bake
for 40 minutes, then remove the lid and bake for 30 more minutes,
until the bread is golden brown.

10. Carefully slide the bread out of the pot and onto a wire rack.
Remove the parchment paper and let the bread cool for at least 1
hour before slicing.



APPLEBY’S CHESHIRE CHEESE BREAD
with spring onions







