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PÃO DE QUEIJO (Brazilian Cheese Breads) 

(Adapted from “Cheese Breads” on www.delightdulce.com) 

Ingredients: 

 525g regular/sweet manioc starch  

 1 ½ tbsp. unsalted butter 

 1 tsp. fine kosher or sea salt 

 ½ tbsp. granulated sugar 

 ¼ cup canola, corn or vegetable oil + additional oil for greasing hands 

 1 1/3 cup whole milk 

 2 large eggs 

 8 oz. Monterey jack cheese, shredded 

 2 oz. Parmigiano-Reggiano, grated 

 2 oz. Manchego Cheese, grated (may substitute additional Parmigiano-Reggiano if 

desired) 

Directions: 

 Preheat oven to 400 degrees F with rack in the center position. Prepare 2 sheet trays with 

parchment paper or silicone baking mats. 

 Heat milk, butter, oil, salt and sugar in a small sauce pan until it comes to a boil, stirring 

frequently to prevent possible boil-over. Remove from heat and set aside. 

 Sift manioc starch into the bowl of a stand mixer 

 Pour the hot milk mixture over the manioc mixture and stir with a fork until it forms a 

lumpy mixture.  

 Place bowl on stand mixer fitted with the paddle attachment and mix on medium speed to 

break down the lumps further and until the mixture cools down. 

 Add the eggs, one at a time, mixing on medium speed, incorporating the first before 

adding the second. Mix until it forms a creamy, pliable dough. It will be on the sticky 

side. 

 Add the grated cheeses to the mixture and mix well. 

 Lightly coat palms of your hands with oil and roll dough into balls (of desired size, but 

the size of golf balls is a good start) and place them on the baking sheet about 2 inches 

apart. (OR if your dough is very soft and sticky you can choose to pipe it onto your 

baking sheets). 
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 Bake for 18-22 minutes (depending on size, larger balls will need a bit longer to cook) or 

until lightly golden brown on the bottoms. Do not over-bake. Middles may appear 

slightly “raw” after cooking but that is just the texture. Serve hot. 

 Balls of dough may be frozen raw on a sheet tray and then stored in a plastic storage 

bags. Cook from frozen as desired (allow a few minutes additional cooking time in this 

case). 

 Immediately after baking a filling can be piped into the center of these much like a 

Profiterole. A savory cream cheese filling would be delicious (cream cheese mixed with 

herbs like chives, thyme or dill and a bit of salt and pepper). 


