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Twist Bread 

(Adapted from “Nutella Twists” by Sawson of Chef in Disguise) 

Ingredients: 

 ½ recipe of either Babka or Sweet Dough with Sweetened Condensed Milk 

 7 oz. of Nutella spread, or similar 

 2 tbsp. melted unsalted butter 

 2 tbsp. milk powder 

 1 tsp. granulated sugar 

 ¼ tsp. espresso powder, or instant coffee 

 Glaze of choice, such as powdered sugar mixed with vanilla extract and milk to reach a 

thing consistency 

Directions: 

 Divide the dough into 4 equal parts 

 Roll each dough-ball on a lightly floured surface (only use flour if necessary) into a circle 

with a diameter of 8-12 inches. Make all circles approximately equal in diameter- use a 

dinner plate as a template if necessary 

 Line a half sheet pan with parchment paper or a silicone baking mat and heat oven to 460 

degrees F with rack in the center position 

 Place one dough circle on your rolling surface (you will move it to the pan later- you 

don’t want to use a knife on your parchment or silicone mat because it could cut it) 

 Brush with 1/3 of the nutella, evenly to within about ¼ inch of the edge of the dough 

 Place another dough circle on top, brush with another 1/3 of the nutella, place another 

dough circle on top and brush with the remaining nutella 

 Place the last dough circle on top and brush the top of it with melted butter using a pastry 

brush 

 Using a sharp chef’s knife or a pizza cutter, cut the dough into 8 equal wedges, starting at 

the center and working towards the edge. Do not cut all the way to the edge, only to 

within about ½ inch of the edge. Use a ruler to mark your wedges if desired 

 Cut each wedge in half to make a total of 16 wedges, again leaving a ½ inch border at the 

edges 

 Gently lift the wedges one at time, twisting them, and then placing back down 

 When all the wedges are twisted, carefully transfer the loaf to prepared half sheet pan 

using a bench scraper to lift one side if needed 
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 In a medium bowl, mix together the milk powder, espresso powder, sugar and warm 

water. Wisk to dissolve the espresso and sugar 

 Brush mixture lightly over the loaf 

 Allow loaf to rest for about 15 minutes or until slightly puffy 

 Bake at 460 degrees F for 5 minutes and then turn oven heat down to 390 degrees F and 

bake for another 15-20 minutes or until lightly browned on top and cooked in the center 

(200 degrees F on an instant read thermometer) 

 Remove from oven and allow to rest for 5 minutes before removing from pan to a cooling 

rack 

 Drizzle or brush with glaze, if using  

 Cut into wedges and serve warm or at room temperature 

 Store, once cooled, in airtight container or bag 


