
Dough  
(2  l a rge  o r  3  med ium l oaves ) :

1 2  cups  ( 1 . 5  kg )  a l l - pu rpose  f l ou r  ( some  l e f t o ve rs
a l l owed )
3  eggs
6  tab l espoons  sugar
2  tab l espoons  f r esh  yeas t  ( g ra ins  o r  pas te )
1  3 / 4  s t i c ks  o f  bu t t e r  a t  r oom tempera ture
1  1 / 2  tab l espoons  sa l t
2  cups  m i l k
2  egg  yokes  ( f o r  egg  wash  a t  the  end )

F i l l i ng :
1  l b s .  smoked  ba con
2  l bs .  s l i c ed  ham
1 /2  cup  seed l ess  o l i v es  (more  o r  l e ss  t o  tas te )
1 / 2  cup  ra i s i ns
1 / 3  cup  rum or  wate r

INGREDIENTS:
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Luis’s Pan de Jamón
Dough

D isso l v e  2  tab l espoons  o f  f r esh  yeas t  and  1
t easpoon  o f  sugar  i n  a  cup  o f  warm wate r  and  l e t
s i t  f o r  20  m inutes .
Warm the  m i l k  t o  1 05 - 1 15 ° F  –  warm but  no t  ho t  t o
tou ch  –  and  add  sa l t .
P l a c e  about  8  cups  o f  f l ou r  i n  a  vo l c ano  shape  on
a  tab l e  o r  i n  a  l a rge  bow l .
Add  the  d i sso l v ed  yeas t  and  m ix  by  hand .
Add  who l e  eggs  and  but t e r .
G radua l l y  add  m i l k - sa l t  m i x tu re  unt i l  t he
ingred i en ts  a re  smooth .  ( I f  the  dough  i s  t oo  th in ,
add  more  f l ou r  f r om the  r ema in ing  f l ou r  as
needed . )
When  the  dough  i s  c omp l e t e l y  i n co rpo ra ted  w i th
the  i ng red i en ts ,  b eg in  a  4x4x4  knead ing  p ro cess .
Th i s  means  4  knead ing  sess i ons  o f  4  m inutes  ea ch ,
l e av ing  f our  m inutes  o f  r es t  be tween  knead ing
sess i ons .  
Cove r  and  l e t  the  dough  r es t  i n  a  warm p l a c e  f o r
35  minutes  o r  unt i l  d oub l ed  i n  s i z e ,  wh i cheve r
comes  f i r s t .
Once  the  dough  has  r i s en ,  d i v i d e  i t  i n t o  2  l a rge  o r
3  med ium ( equa l )  pa r ts  and  work  w i th  them
ind i v i dua l l y .

F i l l i ng  P rep
Cut  o l i v es  i n to  s l i c e s .
Soak  the  ra i s i ns  i n  rum ( o r  wate r )  f o r  a t  l eas t  a
1 / 2  hour .  D ra in  we l l  and  se t  as i de  f o r  assemb ly .
Separa te  ea ch  f i l l i ng  i t em in to  ha l v es  o r  th i r ds
( depend ing  on  how many  l oaves )  on to  p l a t es  o r
i n to  bow ls . www.ashleaadams.com
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Luis’s Pan de Jamón
Assemb ly  and  Bak ing

Ro l l  ou t  the  dough  w i th  a  r o l l i ng  p in  i n to  an  ova l
o r  r e c tang l e  t o  a  th i c kness  o f  about  1 / 4  i n ch .
Cove r  ea ch  dough  r e c tang l e  c omp l e t e l y  w i th  i t s
po r t i on  ham and  ba con .
Add  ra i s i ns  and  o l i v es  t o  tas te .
Ro l l  t he  r e c tang l e  i n to  a  l oa f  shape .  P in ch
edges / seams .  Do  th i s  f o r  a l l  l oaves .
Op t i ona l :  C r ea te  dough  de co ra t i ons  and  p l a c e  them
on  the  l oaves .
P l a c e  ea ch  l oa f  on  wax  paper  c ook i e  shee t .  Cove r
w i th  p l as t i c  wrap  and  l e t  them r i s e  f o r  45
minutes  i n  a  warm p l a c e  o r  unt i l  d oub l ed  i n  s i z e ,
wh i cheve r  c omes  f i r s t .
P r ehea t  the  o ven  t o  350 ° F  and  once  ho t ,  p l a c e  the
l oaves  on  the  m idd l e  ra ck  f o r  25  m inutes .
Remove  and  b rush  w i th  egg  yo l k .
Pu t  them back  i n  the  o ven  f o r  1 0  more  m inutes .
Remove  f r om the  o ven  and  l e t  the  b read  r es t  f o r
30  m inutes  t o  an  hour  on  a  w i r e  ra ck .
S l i c e  and  en j oy !
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Luis’s Pan de Jamón
Storage  Opt i ons :

Shor t - t e rm s to rage  ( 1 - 2  days ) :  Once  c omp l e t e l y
c oo l ed ,  wrap  the  b read  t i gh t l y  i n  pa r chment  paper
and  s to re  a t  r oom tempera ture  i n  a  c oo l ,  d ry  p l a c e .
Med ium-te rm s to rage  ( 3 -5  days ) :  Ours  i s  a lways
eaten  be fo re  th i s  po in t ,  bu t  you  can  wrap  the
bread  i n  par chment  paper  (no t  p l as t i c  wrap ,  wh i ch
can  make  i t  s oggy )  and  s to re  i n  the  r e f r i g e ra to r .
The  par chment  a l l ows  the  b read  t o  b rea the  wh i l e
p ro te c t i ng  the  f i l l i ng .
Reheat ing :  F o r  the  bes t  f l a vo r  and  t ex tu re ,  r ehea t
s l i c e s  i n  an  oven  a t  350 ° F  ( 1 75 °C )  f o r  about  5 - 10
minutes ,  o r  unt i l  warmed  th rough .  Avo i d
mi c rowave  r ehea t ing  wh i ch  can  make  the  b read
tough .
F r eez ing  op t i on :  Pan  de  Jamón f r eezes  we l l .  Wrap
ind i v i dua l  po r t i ons  o r  the  who l e  l oa f  t i gh t l y  i n
par chment  paper  and  then  i n  a l uminum fo i l  o r
p l a c e  i n  a  f r eeze r  bag .  I t  k eeps  we l l  f o r  up  t o  3
months .  Thaw in  the  r e f r i g e ra to r  o ve rn i gh t  be fo re
reheat ing .
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