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COMPLETION 
TIME

50 minutes

BAKING TIME
30 minutes

REST PERIOD
3 hours 30 minutes

TOTAL COMPLETION TIME
4 hours

SPECIFIC UTENSILS

o Mixer, fitted with a dough hook attachment
o 12 Parisian brioche molds, 1.57 in high (4 cm) 

and measuring 3.93 in in diameter (10 cm)
o Cling film
o Silicone baking mat
o Cutter mixer
o Spray bottle
o Piping bag

TECHNICAL DESCRIPTION

INGREDIENTS

YIELDS 7 BRIOCHES:

o 4.4 oz T45 flour (125 g)
o 4.4 oz T55 flour (125 g)
o 3.5 oz Eggs (100 g)
o 1.9 oz Whole milk (55 g)
o 0.2 oz Salt (5 g)
o 0.3 oz Baker’s yeast (9 g)
o 11.8 oz Sugar (335 g)
o 14.1 oz Brown sugar (400 g)
o 4.2 oz Butter (118 g)
o 0.1 oz Vanilla powder (3 g)
o 21.2 oz Hazelnuts (600 g)
o 0.2 oz Fleur de sel (6 g)
o 1 pod of Madagascar vanilla

In this video, the chef uses twice the indicated 
quantities to prepare the brioche dough.
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INGREDIENTS

o 4.4 oz T45 flour (125 g)
o 4.4 oz T55 flour (125 g)
o 3.5 oz Eggs (100 g)
o 1.9 oz Whole milk (55 g de lait)
o 0.2 oz Salt (5 g)
o 0.3 oz Baker’s yeast (9 g)
o 0.2 oz Sugar (5 g)
o 3.1 oz Butter (88 g)
o 0.1 oz Vanilla powder (3 g)

STEP 1 – KNEADING THE VANILLA BRIOCHE DOUGH 
& FIRST PROOF 

Place the flour, milk, eggs, sugar, vanilla powder, salt and 

yeast in the bowl of the mixer, fitted with a dough hook 

attachment. 

Start mixing the ingredients on Speed 1 for about 1 to 2 

minutes. 

Set the butter aside at 0° F (- 18° C) until you start 

kneading. 

Once the fraisage is done and the ingredients have been 

mixed, clean the side of the bowl with a dough scraper and 

knead on Speed 2 for about 20 minutes. 

Check that the glutinous network is well formed by testing a 

piece of dough. 

Add the cold butter. 

Knead on Speed 2 for about 7 minutes, until the butter is 

properly and completely incorporated. 

Finally knead on Speed 3 or Speed 4 for 30 seconds to firm 

up the dough and give it more strength. 

Remove the dough and place it on the work surface. 

Roll the dough until smooth and place it in a 

round-bottomed mixing bowl. Film on contact.  

First Proof: set aside at room temperature for about 30 

minutes.

CHEF TIPS

o If weighing the ingredients is done the 
day before, do not mix the salt, sugar 
and yeast, as this may deactivate the 
yeast. 

o Placing the butter in the freezer at the 
beginning of the kneading process 
allows the dough to be cooled down 
afterwards, when the butter is 
incorporated. 

o In order to have a homogeneous 
dough, regularly clean the edges of 
the bowl with a dough scraper to 
avoid the formation of dead dough. 

o In this recipe we want a dough with a 
lot of strength that will yield a very 
round and voluminous brioche.
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STEP 2 – DEGASSING & FOLDING THE BRIOCHE DOUGH

Once the proofing process is done, get the dough and place 

it on the work surface. 

Degas the dough by pressing it flat with your hand. 

Fold the dough by bringing the ends inwards, while still using 

the palm of your hand. 

Flatten the dough on a board and wrap it with some cling 

film. 

Chill at 0° F (- 18° C) for 30 to 60 minutes. 

Fold the dough over again to give it strength and in order to 

distribute the cold. 

Roll out the dough flat and chill again at 0° F (- 18 °C).

 

 

CHEF TIPS

o The proofing phase allows the 
flavors of the brioche to develop. 

o To accelerate the cooling process of 
the brioche, make sure to spread 
the dough on the board as much as 
you can. 

o It is advisable to repeat this 
operation several times to ensure 
that the dough is cold and strong.
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STEP 3 – PREPARING THE MOLDS
WITH BUTTER & BROWN SUGAR
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Using a brush, brush the sides of the mold with butter, 

from the bottom to the top of the mold. 

Fill the pan with brown sugar. 

Tap the pan to cover the edges of the pan with brown 

sugar. 

Pour the excess brown sugar back into the bowl.

INGREDIENTS

o 1 oz Softened butter (30 g)

o 7 oz Brown sugar (200 g)

CHEF TIPS

o Lining the sides of the molds with 
butter and brown sugar creates a 
caramelized layer all around the 
brioche.
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Cut out the dough and weigh out pieces of exactly 70 

grams. 

Flatten the dough with the palm of your hand, fold it over, 

turn it over and then roll it against the work surface with your 

hand, keeping the seam against the work surface. 

Roll the dough a second time to get a smooth looking balls 

of dough. 

Place the dough balls in the buttered molds coated with 

brown sugar, placing the seam at the bottom. 

Final Proof: set aside in a warm and humid environment for 

about 1 to 2 hours so that the buns can rise.

CHEF TIPS

o Depending on the type of mold, the 
amount of dough must be adjusted. 

o Excess dough can be frozen and 
stored for up to 15 days. 

o To prepare the buns for baking (final 
proof), the molds can be placed in a 
closed oven or microwave oven 
with a glass of boiling water inside.

STEP 4 – CUTTING, SHAPING,
PUTTING THE DOUGH INTO THE MOLDS AND FINAL PROOF
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INGREDIENTS

o 21.2 oz Hazelnuts (600 g)

Place the hazelnuts on a baking tray with a silicone baking 

sheet. 

Make sure to space them apart to ensure even roasting. 

Roast the hazelnuts in a ventilated oven at 320° F (160° C) 

for 17 minutes. 

The roasted hazelnuts should be slightly brown in the 

middle.

 

CHEF TIPS

o Depending on taste and preference, 
vary the roasting time to obtain a more 
or less pronounced bitterness: the 
longer the hazelnuts are roasted, the 
more pronounced the bitterness. 

o After roasting, the hazelnut skin can be 
used as an elegant decoration on 
pastries.

STEP 5 – ROASTING THE HAZELNUT FOR THE PRALINE
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In a pan, heat a little bit of sugar over high heat. 

Scrape out the vanilla pod and put the beans and pod in the 

pan. Stir the caramel. 

Add the remaining sugar. 

Once the sugar has completely melted and the caramel is 

colored, pour it over a baking sheet. 

Sprinkle with fleur de sel and leave to cool.
CHEF TIPS

o Keep an eye on the caramel as it 
can melt or burn quickly. 

o Putting the pod in the pan roasts 
the vanilla and releases additional 
flavors. 

o The caramel is ready once it 
reaches a temperature of 356° - 
392° F (180° C - 200° C).

INGREDIENTS

o 11.6 oz Sugar (330 g)

o 0.2 oz Fleur de sel (6 g)

o 1 pod of Madagascar vanilla

STEP 6 – MADAGASCAR VANILLA CARAMEL FOR THE PRALINE
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Break the caramel into small pieces. 

In a cutter mixer, mix the caramel until you get a very 

fine powder. 

Add the roasted hazelnuts. 

Mix until you get a smooth praline. 

Put the praline in a piping bag. 

Set aside at room temperature.

CHEF TIPS

o Use a maryse spatula to retrieve the 
caramel powder that is stuck on the lid of 
the mixer. 

STEP 7 – HAZELNUT & MADAGASCAR VANILLA PRALINE
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STEP 8 – DECORATING & BAKING THE BRIOCHES

Moisten the brioches with a spray bottle filled with water. 

Gently coat the wet brioches with brown sugar. 

Remove the excess sugar, while making sure not to drop the 

brioches. 

Bake the brioches in a ventilated oven at 170°C for 12 to 14 

minutes. 

Once baked and out of the oven, the brioches should be 

plump, round and display a nice golden-brown color. 

After taking the brioches out of the oven, place the buns in 

new cold molds. 

Leave the buns to cool at room temperature for at least 30 

minutes.

CHEF TIPS

o At the end of the final proof, the 
brioches should be well rounded, 
swollen and plump. 

o This indicates that the dough has 
built strength and that the 
fermentation process has been 
properly activated. 

o You can use a spray bottle to 
moisten the brioches. 

o The layer of brown sugar forms a 
caramelized crust during the baking 
process. 

INGREDIENTS

o 7 oz Brown sugar (200 g)
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STEP 9 – FILLING THE BRIOCHES & PRESENTATION

Using a pointed tip or a knife, poke a small hole on 

the underside of the brioches. 

Using a tipless piping bag filled with praline, go 

ahead and fill the brioches generously. 

And VOILA CHEF, it's ready to eat!

 

CHEF TIPS

o To add as much praline as possible, simply 
shuffle the piping bag inside the pastry to fill 
it with praline while pressing gently on the 
bag.

WATCH PIERRE-JEAN QUINONERO’S ONLINE BAKING CLASS ON VOILACHEF.COM


