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Quince Paste 
 
 

EQUIPMENT 
 

Mixing Bowls, Kitchen Scales, Mixer with Dough Hook Attachment, Baking Tray, Baking Paper, Cake or Cooling Rack 
 
 

INGREDIENTS 
 

100gm Plain Flour, 420gm Wholemeal Flour, 10gm Salt, 15gm Dried Yeast, 60gm Soft Butter,  
100gm Roquefort (or any strong blue cheese), 125gm Walnuts, 310gm Water 

 
METHOD 

 
In the bowl of a stand mixer fitted with a dough hook place both flours, salt, yeast and butter. Start the mixer on slow speed 

and while mixing add the water in a little at a time until a smooth dough forms. 
 

Mix on medium speed for a further 6-8 minutes then remove the dough from the mixing bowl. Tip the dough out onto a lightly 
floured bench and knead briefly for 2-3 minutes. 

 
Return the dough to the mixing bowl and place the bowl into a pre-heated oven steam setting 40°C for 30-40 minutes until 

doubled in size. 
 

Once the dough has proved remove it from the oven and add the cheese and walnuts to the mixture and knead through by 
hand on a floured bench. 

Separate the dough into 3 equal sized pieces and roll each piece into a 20-25cm sausage. 
Place all the dough pieces side by side and plait the dough sealing the ends by slightly pinching the dough together. 

Transfer the dough to a baking tray lined with baking paper and return the dough to the oven to prove again. 40°C steam 
setting for 30 minutes. 

 
Once the second prove is finished remove the dough from the oven and dust the top of the dough with flour. Change the 

oven setting to 210°C Combi Mode. 
Once up to temperature place the loaf in the oven and bake for 25-30 minutes until deep golden brown. 

 
Once baked remove from the oven and place the bread onto a cake rack to cool slightly. 

 
 

HINTS & TIPS 
 

- Stronger style blue cheese is what you need for this recipe to be successful, we used Roquefort but you could try Stilton or 
even King Island Roaring Forties. 

 
- You may find it easier to manage the dough by chopping the walnuts slightly. We used whole pieces and found the dough 

was a little difficult to roll out into sausage shapes. 
 
 
 


