


If you are doing this by hand then you need to lightly oil the surface of the countertop and knead the dough for 10 minutes.

The end dough should look smooth.

Lightly oil a bowl and place the dough inside. Cover with cling film or a damp tea towel. Leave in a warm place for an hour or till it 
has doubled in size. 

This can take less or more time depending on how warm the surroundings are.

LLine a baking tray with greaseproof paper and lightly dust with a little flour. Once the doughs are ready I would begin with the pi-
menton dough. 

Knock the dough back and take out of the bowl. On a lightly floured surface, knead the dough for 1 minute.

Roll the dough out with into a long sausage shape about 60cm long. Join the two ends and press the 2 seams together. Make sure 
the seams are sealed well and then turn the circle over to hide the seam.

Place the ring of dough onto the lined tray and re adjust the shape making sure you have a large ring.

Now to start on the poppy seed dough. Knock out the air and knead on a floured surface for 1 minute and roll out into a sausage 
roughly 30cm long.

Join the seams to make a ring big enough to fit the inner ring of the pimenton dough. Turn the dough ring over to hide the seam.

Brush the top of the ring lightly with egg white. Cover the top of the bread dough entirely with poppy seeds.

Place the poppy dough ring inside the pimeton dough.

Place a ramekin or an oven safe dish in the centre of the dough rings.

Using a pair of kitchen scissors make deep diagonal cuts and move the pieces outwards. Do this all the way round.

FFor the poppy seed ring do the same but cut in the opposite direction.

Place the tray in a large bag making sure it doesn’t touch the top of the dough. Leave to prove for 30 minutes.

Preheat the oven to 200 degrees.

After 30 minutes take the tray out of the proving bag and place on the middle shelf and bake for 20 minutes.

Take out the oven and leave to cool for 15 minutes on the tray.

Meanwhile mix the mayonnaise and garlic and place in the centre inside the ramekin. 


