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TOP-SHAPED BRIOCHE

OLIVIER  MAGNE



COMPLETION TIME
1 hour 30 minutes

BAKING TIME
27 minutes

REST PERIOD
14 hours 30 

minutes

TOTAL COMPLETION TIME
15 hours 30 minutes

SPECIFIC UTENSILS

o Mixer fitted with a flat blade attachment.
o Mixer fitted with dough hook attachment.
o Silicone half-sphere molds, Ø 2 inches (5 

cm) 
o Grater
o Cookie cutter, Ø 3.5 inches (9 cm)
o Springform molds, Ø 3.1 inches (8.5 cm)
o Brush

TECHNICAL DESCRIPTION

INGREDIENTS

YIELDS 10 TOP-SHAPED BRIOCHES :

o 17.6 oz T45 or T55 flour (500 g)
o 2.3 oz Plain flour (65 g) 
o 9.3 oz Butter (265 g)
o 7.4 oz Sugar (210 g)
o 10.2 Eggs (290 g)
o 0.1 oz Baking powder (2 g)
o 0.7 oz Almond powder (20 g)
o 1 Lemon: juice & zests
o 1.1 oz Frozen blackcurrants (30 g)
o 0.3 oz Dehydrated blackcurrant powder 

(10 g)
o 0.3 oz Salt (10 g)
o 0.7 oz Yeast (20 g)
o 4.1 oz Water (115 g)
o 0.2 oz Turmeric (5 g)

In this video, in order to get the best kneading 
conditions in the high capacity mixing bowl he 
will be using to demonstrate the recipe, the 
Chef has doubled the quantities of the 
ingredients needed to make the brioche 
dough. The quantities listed above are the 
ones needed for 10 brioches.
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STEP 1 – LEMON-BLACKCURRANT CAKE

In the mixing bowl of a mixer fitted with a 

flat blade, cream the butter and the sugar, 

delicately, until getting a soft texture.

Add the eggs.

Mix at low speed, #1.

Then increase the speed of the mixer a bit 

until the dough does not stick to the bowl so 

you can add the eggs more easily. 

Add the almond powder and the flour, which 

have been mixed with the baking powder 

beforehand. 

Mix at low speed, #1, for about 30 seconds. 

Add the lemon zests and the blackcurrants, 

still frozen. 

Mix by hand to give the dough a marble 

effect. 

Fill a piping bag with the cake mixture.

Pipe 25 grams of cake dough into each 

half-sphere mold. 

Bake in a ventilated oven at 302° F (150° C) 

for 12 minutes. 

Leave to cool for about 15 minutes before 

unmolding. 

Set aside in the freezer at 0°F ( -18°C).

CHEF TIPS

o Cream the butter and sugar delicately in order to 
avoid adding too much air to the mixture. 

o Mix the flour and the baking powder prior to 
adding them to the mixture. That way, the baking 
powder will be distributed more evenly and the 
cake will rise more homogeneously. 

o You can prepare the cake by hand and use a 
round-bottomed mixing bowl. 

o The more you knead the cake mixture, the more it 
will rise in the oven. The texture we want for this 
cake is a dense one, hence one that is not 
kneaded too much because the cake is going to be 
placed inside the brioche. 

o However, for a classic cake that you will be baking 
in a regular mold, you can use the same recipe and 
knead the dough a while longer.  

o For a more pronounced lemon taste, add more 
lemon zests.

o Take the cakes out of the oven when they display a 
nice straw-like color. Remember that these cakes 
will bake again  inside the brioches. 

INGREDIENTS

o 2.3 oz Flour (65 g)
o 2.3 oz Butter (65 g)
o 2.3 oz Sugar (65 g)
o 1.4 oz Eggs (40 g)
o 0.1 oz  Baking powder (2 g)
o 0.7 oz Almond powder (20 g)
o 0.5 oz Lemon zests (15 g)
o 1.1 oz Frozen blackcurrants (30 g)
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STEP 2 – KNEADING THE BRIOCHE (1/2)

Pour the eggs into the bowl of a mixer fitted with a 

dough hook attachment. 

Add the flour, the sugar, the salt in one corner of 

the bowl and the yeast on the opposite corner. 

Fraisage at low speed, #1, during 2-3 minutes, 

until the dough is formed.

Add a little bit of water if the dough looks too firm. 

Knead for about 10 minutes at medium speed, #4 

until the dough has a smooth texture (or #2, 

depending on the mixer you are using). 

If the dough is still brittle, not elastic enough, go 

ahead and knead it for another 4-5 minutes.

Once the dough is elastic and has a nice gluten 

network, go ahead and add the butter.

Knead at low speed, #1, until the butter is 

properly added to the dough. 

INGREDIENTS

o 17.6 oz T45 or T55 flour (500 g)

o 2.5 oz Granulated sugar (70 g)

o 0.4 oz Salt (10 g)

o 0.7 oz Yeast (20 g)

o 8.8 oz Eggs (250 g)

o (0.9 oz Water (25 g) )

o 7.1 oz Unsalted butter (200 g)

CHEF TIPS

o Place the liquid ingredients at the bottom of 
the mixing bowl to ease the kneading process. 

o Some types of flour absorb more water than 
others. Wait a bit and check the dough 
consistency before adding water. 

o Fraisage allows to get a dough that is 
homogeneous, with a proper consistency.  

o The definitive kneading time needed for a 
brioche is difficult to establish because it 
depends on the type of mixer you are using. If 
you knead the dough at a higher speed, the 
kneading time will be shorter but the dough 
may get too hot. 

o In baking, there are three different types of 
dough: a firm dough, hence harder, a supple 
dough, one that is more hydrated and a 
“bâtarde” dough, on that is somewhat in 
between and a little stickier.  
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STEP 2 – KNEADING THE BRIOCHE (2/2)

Using a dough scraper, lift the dough from the 

bottom of the bowl and then briefly knead at 

medium speed, #4, to  make sure the dough is 

homogeneous. 

The dough is kneaded properly when it no longer 

sticks to the sides of the bowl and when your 

fingers cannot pass through the dough.

CHEF TIPS

o Once the water has been added, knead at 
medium speed: for example, if your mixer has 
8 different speeds, set it on #4. 

o If the dough is brittle, the brioche will rise and 
then deflate because the gluten network is not 
strong enough. 

o If your finger does not pass through the 
dough, that means that once the brioche is 
placed in the oven, the humidity and the water 
vapors will try to evaporate. However, the 
gluten network will retain the humidity, hence 
the brioche will rise and it will hold its shape. 

o The butter is what gives the brioche its flavor. 
You can add more or use less, depending on 
your personal preference. 

o Butter will enhance the elasticity and the 
pliability of the dough. 

o Leave the butter for about one hour at room 
temperature before adding it to the dough. 

o Once the butter has been added, knead at low 
speed to avoid over kneading the dough and 
tear the gluten network. You can increase the 
kneading speed punctually so the dough 
stops sticking to the bottom of the bowl. 

o When you hear the dough hitting the side of 
the bowl, that means it has gained some 
strength and it has become more pliable. 
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STEP 3 – COLORING & FLAVORING

Pour 0.3 oz (10 g) of blackcurrant powder in 0.3 oz (10 g) of 

water to rehydrate the blackcurrant. 

Take 22.9 oz (650 g) of brioche dough and place it in the 

bowl of a mixer fitted with a dough hook attachment.

Add the turmeric and the lemon.

Mix at medium speed, #4, during 30 seconds to one minute 

and a half, or until the dough is evenly colored.

Place the yellow dough on the work surface.

Take 3.5 oz (100 g) of brioche dough and place it in the bowl.

Add a small quantity of rehydrated blackcurrant powder.

Mix at medium speed, #4, during 5 minutes, until the dough 

displays a nice and even color.  

ASTUCES DU CHEF

o The turmeric colors the dough and 
gives it a yellow hue, which echoes 
the lemon flavor.   

o If you place a small quantity of flour in 
the mixing bowl, the dough hook will 
have a hard time kneading the dough 
properly. We recommend you fill the 
bowl to at least half of its capacity in 
order to optimally knead the dough.

o You can divide the leftover dough into 
small balls and make some small 
braided brioches, for example. 

o You can define the intensity of the 
purple hue by adjusting the 
blackcurrant powder quantity. 

INGREDIENTS

o 0.2 oz Turmeric (5 g)

o Zests from ⅓ lemon

o 0.3 oz Dehydrated blackcurrant 

powder (10 g)

o 0.3 oz Water (10 g)
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STEP 4 – FIRST PROOF, DEGASSING & FOLDING

Divide the lemon brioche into two separate pieces  of dough: 

one that weighs 14.1 oz (400 g) and another one that weighs 

8.8 oz (250 g).  

Give both yellow pieces of dough and the purple piece of 

dough an oval shape.  

Cover the dough with some plastic film or a polyethylene 

sheet and make sure the plastic is in direct contact with the 

dough. 

First proof: 30 minutes at room temperature.

Dust your work surface with flour. 

Degas the pieces of dough by rolling them out and shaping 

them into rectangles.  

Fold the dough and stretch the gluten. 

Place a polyethylene sheet on top of the dough and press it 

down. 

Refrigerate the dough at +39° F (+4° C) for 12 hours. 

CHEF TIPS

o Cover the dough with some plastic 
film or a polyethylene sheet in order 
to prevent the formation of a crust. 

o Knead the brioche dough the day 
before in order to optimize the 
fermentation process and to give the 
dough a lot more flavor. 

o It is possible to knead the dough on 
the same day but in that case, add 
one extra hour to the proofing time to 
optimize the fermentation process.

o Always dust your work surface so the 
dough does not  stick to it.  

o Once it has been degassed, the 
dough will spring back when you 
poke it, because folding the dough 
gives it extra strength. 

o Refrigerating the dough at a 
temperature of +39° F (+4° C) allows 
to slow down the fermentation 
process while letting the flavors 
develop.

o By definition, a dough is very airtight, 
so before the cold can reach the core 
of the dough, often times, the 
fermentation ends up not being even 
throughout the piece of dough. That 
is why  you should place the dough 
on a cooking sheet and fold it. Then, 
roll out the dough, evenly, no more 
than 5-6 centimeters thick so that the 
cold can get to the core of the dough 
and it can ferment evenly.
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STEP 5 – SHAPING & FINAL PROOF (1/2)

Dust the work surface and the dough with some flour.  

Using a rolling pin, shape the 14.1 oz (400 g) piece of dough 

into a rectangle about 7.1 in (18 cm) long and 4.7 in (12 cm) 

wide.  

Repeat this step with the blackcurrant flavored dough, but 

make sure to roll it out a little bit longer and wider, hence 

thinner. 

Using a brush, slather the yellow dough with water.

Place the purple dough on top and line the yellow dough with 

it.  

Using a rolling pin, roll it over the dough pieces to make sure 

they properly adhere to one another. 

Check your measurements and make sure the dough is still 

7.1 in (18 cm) long. 

Place at 0° F (-18° C) in the freezer for 15 minutes. 

Roll out the 8.8 oz lemon flavored dough 0.03 in (1 mm) 

thick. 

The size of the piece of dough should be large enough to 

accomodate 10 disks, measuring 3.5 in (9 cm) in diameter 

which will be cut out later on, using a cookie cutter of the 

same diameter. 

Leave in the freezer at 0° F (-18° C) between 15 and 30 

minutes.

CHEF TIPS

o At a temperature of +39° F (+4° C), 
the butter has stiffened. The dough is 
firmer and easier to work with.

o Don’t forget to dust the dough with 
flour to dry it up a bit, since there 
could be some condensation 
present. 

o The piece of dough must be 7.1 in 
(18 cm) wide. At this point, its length 
is not very relevant. 

o Place the dough in the freezer at 0° F 
(-18° C) to firm it up. 

o The 8.8 oz piece of dough will yield 
10 disks. For now, divide the piece of 
dough in two, roll it out to a thickness 
of about 0.04 in (1 mm) so you can 
cut out the disks later on.  

o The thinner the disks, the better it will 
be for the top-shaped brioches. 

o The shape of the piece of dough is 
not important, since you are going to 
cut out the disks with a cookie cutter.

o The dough should be almost frozen.
o Once the dough is taken out of the 

freezer, work quickly. 
o The dough should be as thin as 

possible because, since it will serve 
to seal the pastry and hide the cake, 
it should not be allowed to rise too 
much. 
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Once the dough sheet is chilled, use a cookie cutter to cut 

out the disks of dough. 

Line the springform molds, greased beforehand, with the 

dough disks. 

Place in the freezer at 0° F (-18° C). 

Take the two-colored dough and dust it with flour. 

Roll out the dough so it is 15.7 in (40 cm) long and about 7.1 

- 7.9 in (18 - 20 cm) wide. 

Trim the sides to have a clean shape.

Check the length and roll it out some more, if necessary.

Cut some 0.4 in (1.5 cm) wide strips.

Take a half-spherical cake and one strip of dough.

Starting  on the top, fuse the end of the strip with the cake, 

then keep on spinning the cake while making sure the upper 

layer of dough covers half the one that is underneath it. 

Press the other end of the strip onto the side so it blends in, 

without sticking out. 

Place each top-shaped brioche in a springform mold, lined 

with one lemon brioche disk. 

Final proof: let the dough rise for 2 hours, at a temperature of 

about 79° F (26° C). 

CHEF TIPS

o Place a wooden cutting board in the 
freezer in order to keep the dough to 
as chilled as possible. 

o Don’t stretch the dough while 
wrapping it around the cake. 

o Don’t pack the dough too tight, 
otherwise, it may crack during the 
final proof. 

STEP 5 – SHAPING & FINAL PROOF (2/2)
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STEP 6 – LEMON SYRUP

In a pan, pour the water, the sugar and mix with a whisk.

Bring to the boil. 

Leave to boil for one minute to make sure the sugar has 

completely dissolved. 

Once it has reached the boiling point, remove from the heat 

and add the lemon juice.

Mix well. 

Keep the syrup in the fridge at +39° F (+4° C).  

CHEF TIPS

o The lemon juice comes from the 
lemon that has been zested before. 

INGREDIENTS

o 2.8 oz Water (80 g)

o 2.6 oz Sugar (75 g)

o 0.7 oz Lemon juice (20 g)
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Bake in a ventilated oven at 302° F (150° C) for 12 minutes.

Once taken out of the oven, take a brush and coat each 

piece with some lemon syrup. 

Let the brioches sweat in their molds for about 10 minutes 

and then, unmold them and place them on a rack.

And  VOILA CHEF!  It is ready to be served, enjoy!

CHEF TIPS

o To enjoy the pastries at their finest, it 
is always better to eat them the same 
day they were made. 

STEP 7 – BAKING & FINISHING

RETROUVEZ LA MASTER CLASSE VIDEO D’OLIVIER MAGNE SUR VOILACHEF.COM


