
CheeseBrioche

Believeit or not,thebreadmachineversionofcheesebriocheisbetterthanany
I haveevermadebyhand.Thisrecipeisadaptedfrom a brWchein Bernard
Claytons 1977BreadsofFrance,whichrequiredfour kneadingsandtenhoursof
rising.CheesebrWcheissuperrich,verylight,andjust cheesyenough.Thereisno
needtospreadwithbutter;its in thebreadServewithan omelet,a salad,orjust
a bunchofgrapes.
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. 1. Addall ingredientsexcepttheSwisscheesein theordersuggestedbyyourbread
machinemanualandprocesson thebasicbreadcycleaccordingto themanufacturer's
directions.

2. At the beeper(or at the endof thefirst kneadingin thePanasonicor National),
add the Swisscheese.


