
In Kitchenaid bowl, combine flour, yeast, and sugar. Add butter. Use the tips of your fingers to rub the butter

into the flour until it starts to look like breadcrumbs. (Coating the butter in flour will give the bread a nice,

flaky crust. The fat will also shorten the fibers of the flour, which helps to prevent the flour from forming into

one big glob. You can also use a pastry cutter or the paddle attachment on your stand mixer to achieve the

same thing.)

Using dough hook, start mixer with dry mix. Add water. Allow to combine for a few seconds. Then add salt. Mix

for 4 minutes. 

Form into a ball. Lightly grease dough and bowl with oil. Cover with a clean cloth and allow to rise for 45

minutes. 

Remove dough from bowl. On a lightly oiled surface, punch dough to remove excess carbon dioxide. Divide

dough into two. Flatten dough by hand or with a rolling pin into a rectangular shape. Using your hands, tightly

roll the dough to form a log shape. 

Transfer dough to the oiled bread pan. Allow to rise a second time until it has doubled its size. (45 minutes)

Preheat oven to 375 degrees F/191 degrees C. 

Place dough in the oven on middle rack. Pour 1/2 cup of water directly on pizza stone. Immediately close oven.

The water in the hot pan creates steam which allows the bread to rise even further and results in a lovely crust.

Bake 20-25 minutes until top is golden. 

Remove bread from oven. Immediately rub the top with butter. After 5 minutes, remove from pan and allow to

cool on a cooling rack for 15-20 minutes. 

Note: If dough gets too sticky, avoid the urge to add more flour, as this may result in a harder loaf. Rub your

hands and fingers with oil instead. This will cause the dough to not stick to your hands while you’re working

with it, but will not change the actual consistency of the dough. Remember, a sticky dough is not a happy

dough. 

Ingredients: 
4 Tbsp. Cane Sugar

2 Tsp. Instant Dry Yeast

2 Lb. Bread Flour (Roughly 6 Cups)

6 Tbsp. Unsalted Non-dairy Butter (Cut Into Small Chunks)

2 C. Lukewarm Water

6 Tbsp. Lukewarm Water 

1 Tbsp. Kosher or Sea Salt 

 

Directions:

 

Jamaican Hard Dough Bread - Recipe Video: https://youtu.be/GsD1bLC3ocM

DaJen Eat's Blog Post: https://dajeneats.com/jamaican-hard-dough-bread/ 
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