
Flower Bread filled with Pistachio, Herbed Chèvre & Parsley 

         
INGREDIENTS 

Dough 
6 Tablespoons Unsalted Butter, melted 
1 ½ cup Milk, lukewarm 
¼ cup dried hibiscus flowers 
2 large eggs, room temperature 
2 cup (8 oz) whole wheat flour (I used Einkorn)  
4 cups unbleached All-Purpose Flour 
4 teaspoons instant yeast 
1 teaspoon salt 

Egg Wash 
1 large egg beaten with 1 tablespoon cold water 

Filling 
1 cup Fresh Chèvre 
½ teaspoon dried lavender, powdered  
1 teaspoon dried hibiscus leaves, powdered 
1 teaspoon fine lemon zest (from 1 lemon) 
1 ½ cup Parsley, roughly chopped 
¾ cup shelled pistachios, finely chopped. Reserve 4 whole pistachios for decorating. 
1/8 cup course sea salt (such as Malden Sea Salt) 

INSTRUCTIONS 

Prepare Ingredients: 
1. Melt Butter: Over low heat, melt the butter gently, transfer to a bowl to cool. 
2. Steep Hibiscus in Milk: Warm the milk to 100-120°F (about 1 minute in a 1500W microwave). 

Add the dried hibiscus flowers and stir. Set aside for 15 minutes stirring 2-3 times. 
3. Measure flours and yeast into a large bowl or bowl of a stand mixer, if using. Whisk together. 
4. Whisk eggs to scramble. 
5. Make Herbed Chèvre: Zest lemon. Powder lavender and lemon zest in a herb chopper or 

mortar and pestle. Using a fork, blend into Chèvre. Set aside. 



6. Chop parsley and pasticcios, set aside in separate bowls. 
 
Make Dough: 

1. Strain the hibiscus milk. If milk curdled slightly, strain and replenish milk to make 1 ½ cups 
total. 

2. With dough spiral or hook and mixer running on low or while stirring, slowly pour milk into 
flours.  Add eggs and melted butter. Once a soft dough is formed, continue mixing on low for 
another 8-10 minutes or knead by hand for 8-10 minutes until a smooth dough forms. 

3. Place dough in a lightly oiled bowl. Cover with plastic wrap. Allow to rise in a warm place for 
60 minutes. The dough should double in size. 

4. Prepare egg wash. 
 
Assemble: 

1. Divide dough into 16 equal balls (each about baseball). If using a scale, each ball weighs about 
2.5 ounces. Let rest for 15 minutes under plastic wrap. 

2. Line two baking sheet with parchment paper and brush lightly with olive oil. 
3. Using a rolling pin, roll a dough ball into an 8-inch dimeter circle. Set on a piece of parchment. 

Brush egg wash on top edge to edge. Add a tablespoon of herbed Chèvre and spread to about 
½-inch from edge. Sprinkle with chopped pistaccios, a pinch of sea salt and chopped parsley. 

4. Roll a second dough ball into an 8-inch dimeter circle. Place on top of dressed dough. Gently 
press out any air bubbles. Dress as before. 

5. Repeat with a third ball of dough. 
6. Roll a fourth dough ball into an 8-inch circle and place over last dressed layer.   
7. Place a 1 ½ inch round cookie cutter in the center of the dough as a guide. Using a sharp knife, 

cut the circle into 8 equal wedges, from the outside edge to the cutter in the center, through 
all the layers. 

8. Twist two adjacent strips of dough away from each other 1 full rotation, so the top side is 
facing up again. Repeat with the remaining strips of dough all the way around the circle. 

9. Remove the guide. Pinch edges of adjacent strips together all the way around the bread to 
create a four-lobed flower. Transfer to half on one of the prepared baking sheets. Cover with 
oiled piece of plastic wrap. 

10. Repeat with remaining 12 dough balls to make 4 flowers placing two on each prepared baking 
sheet.  

11. Once finished with last flower, allow first two to rise until noticeably puffy, about 25 minutes 
after finishing last flower. 

12. While the bread is rising, preheat the oven to 400°F. 
13. Once risen, remove the plastic on first two and brush the star with a thin coat of the egg wash, 

sprinkle with salt and pistachios. Place one whole pistachio in the center. Bake for 20 to 23 
minutes, until golden. 

14. Once first two are done baking, bake remaining two for 20-23 minutes until golden.  
15. Remove the bread from the oven and cool for 10 minutes before serving warm. 


