PAO DE QUEIJO - AZOREAN STYLE

CHEESE BREADS
By Mrs B
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RECIPE

Mrs B’s Brazilian Cheese Bread, Azorean Style
(Pao de Queijo)

2509 cassava flour (also known as mandioc flour) — we use
the Globo brand

200g cheddar or other similar strong flavoured cheese -
grated

200g semi skimmed milk

100g sunflower oil

A pinch of salt

3 medium free range eggs

Instructions:

- Heat oven to 180°c

- Heat oil, milk and salt in a pan until almost boiling

- Take off the heat

- Mix in the flour — if you have a food processor with a
dough attachment use this

- Continue mixing until you have the consistency of a
smooth paste / thick dough

- Leave to cool for about 10 minutes so that the eggs don't
start to cook when you add them

- Add the eggs and cheese and mix well, using a food
processor if you have one

- Leave to rest for 20 minutes

- Grease a baking tray

- Spoon the mixture into small balls onto the baking tray
using a teaspoon, leaving space for each ball to expand

- Cook in the oven for around 20 minutes until risen and
slightly brown

- Enjoy!
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RECIPE | VEGAN CHEESE BREADS

Mrs B’s Brazilian Cheese Bread, Vegan Version
(Pao de Beijo)

2509 cassava flour (also known as mandioc flour) — we use
the Globo brand

2509 cooked and mashed cassava root

75g olive oil

2-3 tablespoons water

A pinch of salt

1g turmeric (optional - for colour)

5-20g nutritional yeast (to taste) or chopped fresh or dry
herbs of your choice

(If you can’t find cassava root, you can use sweet potatoes
but the results will be a bit different.)

Instructions:

- Heat oven to 200°¢c (180°c for fan oven)

- Mix the flour, oil, salt, turmeric powder, yeast and herbs (if
using) together in a bowl or food processor

- Mix in the mashed cassava

- Add water one tablespoon at a time until you have the
consistency of a smooth paste / thick dough

- Spoon the mixture into small balls onto the baking tray
using a teaspoon, leaving space for each ball to expand

- Cook in the oven for around 20 minutes until risen and
slightly brown

- Enjoy!
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THANK YOU

Email: caroline@solarbranco.com

+351 919 076 779
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