
Robin’s Nest Centerpiece Bread

Dough Ingredients
•	 4 oz. warm water
•	 1/4 cup powdered sugar
•	 1 packet dry yeast
•	 2 Tbsp. unsalted butter, melted
•	 1/4 cup warm 2% milk
•	 2 eggs, lightly beaten
•	 1 tsp. salt
•	 1 tsp. fennel seeds
•	 1 tsp. celery seeds
•	 2 Tbsp. shelled sunflower seeds
•	 1 tsp. dry or 1 sprig fresh rosemary, minced
•	 11/2 cups bread flour
•	 11/2 cups whole wheat flour
•	 4 hard boiled eggs, dyed blue (if desired)
•	 1 egg, beaten for egg wash

Directions
1. In a stand mixer bowl or other large mixing bowl, stir together the warm water and powdered sugar 

until the sugar dissolves completely.  Sprinkle the yeast on top and let stand until creamy, about 5-10 
minutes.  Meanwhile, stir together the bread flour and whole wheat flour in a medium bowl.

2. Add in the melted butter, warm milk, and 2 beaten eggs, then the salt, fennel seeds, celery seeds, sun-
flower seeds, and rosemary.  Add 1 cup of the mixed flours and stir until smooth.  Add the remaining 
flour and stir until a soft dough begins to form.  Beat the dough on the lowest setting using a dough 
hook for 5 minutes, or knead by hand for 10 minutes, until the dough is soft and elastic.  Put the 
dough ball in a greased bowl, turning once to coat both sides, cover with a towel, and leave to rise in 
a warm place for about an hour.

3. When the dough has approximately doubled in size, punch it down.  Divide the dough in thirds.  
Stretch each dough portion into a 30” long rope.  Braid the ropes and form the braid into a ring, 
overlapping the ends.  Place the braided dough ring on a pizza pan or cookie sheet lined with parch-
ment paper and cover with a towel.  Preheat your oven to 375°F and leave the bread to rise for 1 
hour.

4. When the bread is risen, brush the top with the egg wash, wiping up any droplets of egg that drip 
onto the parchment paper.

5. Bake the bread for 20-25 minutes, or until golden brown and the internal temperature is at least 
200°F.  Cool for 20 minutes on the pan, then transfer the bread to a serving dish.

6. When the bread is completely cool, arrange the hard boiled eggs on the center to look like a nest 
(keep the eggs refrigerated until and after serving).  Serve with butter or jam. 
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