
All of It  – October 8th,  2014 
Pumpkin Pie Brioche 
Author: Recipe adapted from Artisan Bread in 5 
Recipe Type: Breakfast      
Cuisine: Fall                                                                                                      
Serves: Makes 2 loaves, each serves 6 - 8  
 
INGREDIENTS 
 
 Brioche 
• 1 cup water 
• 2 ½ teaspoons active yeast 
• 2 ½ teaspoons kosher salt 
• 4 eggs, lightly beaten 
• 1/3 cup maple syrup 
• 1 ¼ sticks of butter, melted – plus more for greasing the pan  
• 2 cups unbleached all-purpose flour 
• 1 ½ cups whole wheat flour 
 
Pumpkin Pie Filling 
• ½ cup canned pumpkin  
• 1/3 cup maple syrup 
• 1 ½ teaspoons pumpkin pie spice 
• 1 teaspoon vanilla extract 
 
INSTRUCTIONS 

1. Mix water, yeast, salt, eggs, maple syrup, and melted butter in a large bowl or container. 
2. You can mix flour in by using a spoon, dough whisk, or stand mixer with dough hook. The dough should be wet, 

but not so wet that it all sticks to your fingers in a really annoying, I don’t know if I will ever do this again, kind of 
way.  

3. Cover dough slightly, and allow the dough rise at room temperature, until it flattens on top, probably about two 
hours. 

4. After the initial two-hour rise, pop the dough into the fridge until it is fully chilled, perhaps 30 minutes to an 
hour. (If you don’t end up using all of the dough right away, it will stay in your fridge for five days. You can also 
freeze the dough for 4 weeks, just make sure you let it thaw for at least 24 hours!) 

5. Sprinkle some flour on the dough and pull out a grapefruit size piece of dough, shape it into a ball. Sprinkle 
more flour on a clean flat surface and place dough on the surface.  

6. Roll out the dough to a rectangular shape, make sure it is at least ¼ inch thick.  
7. Grease your bread pan. 
8. In a small bowl, mix the pumpkin, maple syrup, and pumpkin pie spice. Spread the pumpkin mix over the 

rectangle of dough.  
9. Starting with the short side of the rectangle, roll up the dough into a log. Pinch the seam.  
10. Cut the roll of dough in half lengthwise so you can see the pumpkin pie filling, and then braid the dough by 

lifting the right side over the left side until you have reached the end of the dough.  
11. Gently lift the braided roll of dough into the greased pan.  
12. Cover the bread pan with a towel and let it rise for 90 minutes.  
13. At the end of this rise, preheat the oven to 350. Bake for 35-45 minutes.  

 
 

Serving Size: 1    Calories:  338    Fat: 14 g   Saturated Fat: 8 g   Carbohydrates: 44 g   Sugar: 10 g   Sodium: 594 mg   Fiber: 4 g   Protein: 9 g 
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