Pan de Muerto ~ Bread of the Dead

Sponge – Makes four 6-inch loaves
2 ¼ (7 g-1 packet) active dry yeast
1 ¼ cup (150 g) all-purpose flour
2/3 cup lukewarm whole milk
In a small bowl, mix together yeast and flour. Add the milk and mix until a homogenous paste is
formed. Cover the bowl with plastic wrap and let the sponge rest for 1 hour or until you see air
bubbles on top.
Dough
2 large eggs
2 egg yolks
2 ¾ cup (350 g) all-purpose flour
1 tsp (6 g) sea salt
½ cup (95 g) granulated sugar
1 stick (114 g) unsalted butter, softened and cut into cubes
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2 tsp water
Zest of half an orange
In the bowl of a stand mixer fitted with a dough attachment, place the bubbly sponge. Add eggs
and egg yolks and mix on medium speed for 3 minutes until the eggs are well-incorporated.
Add the flour and salt and mix for an additional 4 minutes until the dough becomes elastic.
Add the sugar and mix for 4 minutes until incorporated completely.
Add the cubed butter, water, and orange zest. Mix with the dough hook on medium speed for
approximately 9 minutes. The dough should pull away from the side of the bowl and should not be
sticky. You should be able to handle it easily without having to add extra flour.*
Remove the dough from the bowl and shape it into a sphere by cupping your hands around the
dough and smoothing it into a ball. Please in a lightly oiled (neutral oil like grapeseed or avocado)
bowl and lightly rub some oil on top of the ball so that the dough doesn’t dry out.
Cover with plastic and let rest in a warm place for at least an hour or until doubled in size.
Forming the bread
Remove the ball of dough and punch it down. Divide into 4 EQUAL portions.
Remove 1/5 of the dough from each of the 4 EQUAL portions. Set the 4 SMALL pieces aside.
Ball the 4 LARGE portions into smooth spheres. Place them on a parchment-lined baking sheet and
flatten them slightly.
Divide the 4 SMALL pieces into 5 equal parts. 4 pieces will be used for the bones which will stretch
across the diameter of the sphere and 1 piece will be used for the little ball on top. You should have
20 small pieces of dough total.
Form 4 little spheres first and set aside. Then, with the remaining 16 pieces of dough, form the
bones. Start with one of the remaining 16 pieces and roll into a small log. Place your index finger in
the middle of the log and roll and press to form an indentation. Don’t press too hard because you
want the log to stay together. Then, place your middle finger in the indentation and place your index
and ring finger on either side and roll to form a bone shape.
Stretch the bone across the top of a sphere and press down firmly to secure it to the sphere.
Repeat with the remaining three bones. Finally, place the small sphere on top where the 4 bones
intersect.
Cover the bread with a light towel or plastic wrap and let rise in a warm location for 1 hour.
Finishing
3 TBSP unsalted butter, melted
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½ cup granulated sugar*
Preheat the oven to 350°F.
Bake the bread for 25-30 minutes until it is golden on top.
Remove from oven and let cool.
Place the sugar in a food processor or spice grinder and pulse to form a fine powder.
Brush the tops of each bread with the melted butter. Let the butter set for a minute. Place the
sugar in a sieve and lightly dust the top of each bread with sugar until white and sparkly.*
NOTES:
 Resist the urge to add extra flour to the dough. If you mix it long enough, it will obtain the right
amount of elasticity to handle.
 I prefer to eat this bread warm. I think it has the best texture and flavor when it is warm from
the oven. However, it will save for several days. Let cool COMPLETELY before storing in a
plastic bag. If not, the bread will become soggy.
 You do not have to create a finer powdered sugar, but it does make a prettier loaf of bread
that is slightly sweeter. The finer sugar seems to stick better to the loaf.
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