JERNEJ KITCHEN
MILLET CAKE WITH SOUR CREAM

The yeasted base is soft, the filling is rich in flavor and the topping adds that extra creaminess.

SERVES 8 PEOPLE
PREPARATION: 50 MINUTES
BAKE: 50 MINUTES

YEASTED DOUGH PREPARE THE BASE DOUGH
Prepare the yeasted dough. Add the all purpose flour, yogurt,
milk, sugar, yeast and salt into the bowl of a stand mixer. Place
40 g plain yogurt the bowl onto the stand mixer, attached with the dough hook,
100 g full fat milk f'md mix until doug.h forms, fF)r about 5 minutes. Gradually add
in the soft butter in small sized chunks. Once the butter has
25 g sugar been incorporated mix for another 5 minutes on medium
speed. Cover with cling film and leave to proof at room
temperature for 1 hour or until dough has doubled in size.

200 g all-purpose flour

10 g fresh yeast

3 gsalt
PREPARE THE MILLET FILLING

In a small saucepan over medium low heat cook the millet,
MILLET FILLING pinch of salt, sugar, butter and vanilla beans from the pod until
the millet is completely cooked, stir occasionally. Remove from
the heat and let it cool completely.

30 g butter, at room temperature

150 g millet
70 g sugar
PROVE THE DOUGH

30 g butter, at room temperature Lay the baking paper on a large baking sheet. Place the dough
in the middle. With lightly floured hands, flatten the dough,
pushing it from the middle to the outside (like you would be
600 g full fat milk making pizza) until you have an even thickness of 3 mm / 1/8
and a raised rim of about 2 cm / 25/32 “. Pour the millet filling

1 vanilla pod

TOPPING

into the yeasted case. Cover with a cling film and leave to
1 egg yolk prove at room temperature for 40 - 60 minutes. Preheat the
15 g sugar oven to 210 degrees C /410 degrees F.
60 g sour cream BAKE AND SERVE

Brush the trim with an egg wash and sprinkle with pearl sugar.
Bake for 30 minutes at 190 degrees C / 375 degrees F.
25 g heavy cream Meantime prepare the sour cream topping. In a small bowl
combine together the egg yolk, sugar, sour cream, yogurt and
heavy cream. Remove the Millet cake from the oven, pour the
topping over the filling and place back into the oven. Bake for
another 20 minutes. Serve warm.

25 g plain yogurt

TOOLS AND EQUIPEMENT Sponsored

stand mixer
cling film



https://jernejkitchen.com/recipes/grains/millet-cake-sour-cream

baking paper
large baking sheet
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