
STAR-SHAPED SUNDRIED TOMATO BREAD 
(adapted from King Arthur Flour)  
 
for the dough:  
3/4 cup lukewarm milk 
2 teaspoons active dry or instant yeast 
360g all-purpose flour, divided 
1 large egg 
3 tablespoons olive oil 
1 teaspoon salt 
 
for the filling:  
¾ cup shredded mozzarella 
½ cup oil-packed sun-dried tomatoes   
1/2 tsp herbes de Provence  
½ teaspoon salt 
 
1 egg for egg wash 
 
To make the dough, place the milk, yeast, and 120g all-purpose flour in a large mixing 
bowl and stir to combine. Cover and let rest for 15 minutes. 

Add the egg, olive oil, salt, and the rest of the all-purpose flour. Mix to make a soft dough, 
then knead for 6 to 8 minutes, until smooth and supple. Place in an oiled bowl, cover, and 
let rise for about 1 hour, until doubled. 

Mix together minced sun-dried tomatoes, salt and herbes de Provence. Reserve.  

Divide the dough into four pieces and shape into balls. Cover and let rest for 10 minutes. 

Place one piece of dough on a piece of parchment. Roll it into a 10″ circle. Spread ⅓ of the 
sun-dried tomato mixture on the first layer of dough in an even layer. Sprinkle ⅓ of the 
cheese, leaving ½” around the outside edge uncovered. Roll out the second ball of dough to 
the same size as the first. Place it on top of the first circle and repeat the three layers of 
filling. Again, repeat with the third ball of dough and the last ⅓ of filling. Roll out the last 
ball of dough and place it on top. 

Place a 2″ round biscuit cutter or drinking glass in the center of the dough to serve as a 
guide. Using a sharp knife, cut the larger circle into 16 equal strips, from the outside edge 
to the cutter/glass in the center, through all the layers. Using two hands, pick up two 
adjacent strips of dough and twist them away from each other twice, so the top side is 
facing up again. Repeat with the remaining strips of dough all the way around the circle. 
Remove the cutter/glass. 



Pinch the ends of adjacent strips together all the way around the bread to create eight star-
like points. Transfer the star on the parchment to a baking sheet. Cover with plastic wrap 
and let rise for about 45 minutes. Dough should look expanded and airy.  

Heat the oven to 400F. Remove the plastic wrap and brush the star with a thin coat of the 
egg wash. Bake for 25 to 30 minutes, until nicely golden. Remove the bread from the oven 
and cool for 10 minutes before serving. 

 
 


