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Blueberry Afternoon Dessert Bread     15”x10” (38x25cm) 
Filling prep time: 20 mins 
Dough prep time: 30 mins 
Rising time 2 hours 
Baking time 40 mins 
(Freezes well) 
 
For the Blueberry Filling 

● 4 cups (450g) fresh organic blueberries, you can use frozen, 
but do not drain 

● ¾ cup (155g) sugar, I used organic cane 
● 2 tsp fresh lemon juice 
● 1 tsp cinnamon 
● ¼ tsp salt 
● 2 Tbsp (30g) cornstarch 
● 2 Tbsp water 

 
In a medium saucepan, combine the sugar, cornstarch and water. 
Stir in the salt and cinnamon.  
 
Cook on medium high, stirring until it starts to boil.  
Fold in the blueberries.  
 
Cook, stirring gently for about 5 minutes until the mixture bubbles and the cornstarch has 
cooked.  It will be clear and dark instead of cloudy. 
Stir in the lemon juice and remove from heat. 
 
For the Yeast Dough 

● ½ cup (125mL) warm water, 105°F (40°C) 
● ¾ cup (155g) sugar, I used organic cane 
● 1 pkg (8g) active dry yeast 
● 7-8 cups (945-1080g) all purpose flour 
● 2 cups (500mL) milk, warmed to 105°F (40°C) 
● 2 eggs 
● 1 tsp salt 
● ¾ cup (185g) unsalted butter, room temperature 

 
Grease a 15”x10” (38x25cm) baking dish. 
 
In a large bowl that is not cold, stir together the warm water and ¼ cup (52g) 
sugar.  
Sprinkle the yeast over and give it a quick stir.  
Let it sit somewhere warm, or at least not cold, for 10 to 15 minutes.  
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Once the yeast has risen, stir in milk, 3 cups (405g) of flour, eggs, salt and ½ cup (105g) sugar. 
Beat well until it gets smooth. 
 
Add in another cup (135g) of flour and beat some more.  
The beating is giving it structure, forming glutens. 
 
Add in another cup of flour and keep beating while adding the soft butter.  
Add in the rest of the flour, one cup at a time and keep beating until it becomes too stiff for the 
beater. Then knead it with your hands for about 5 minutes.  
Add more flour if it is too sticky. 
If you are using a large stand mixer you can use the dough hook attachment.  
 
Form the dough into a ball and place in a large bowl coated with oil or butter.  
Cover with a damp towel, or plastic wrap, but leave openings to give rising space. 
Let rise for 1½ -2 hours until doubled in size. 
 
Oven 350°F (180°C) 
Turn the dough out onto a floured surface and cut ⅓ of the dough off and set aside for the top. 
 
Roll the larger piece to fit the baking pan, up the sides, without stretching.  
Spread with the cooled blueberry filling. 
Roll out the rest of the dough to about 1 cm thickness, a bit less than ½ inch. 
It should be at least as long as the length of the pan, 15” (38cm). 
Cut about 14 strips about ½” (1.5 cm) thick. 
 
Lay the strips over the blueberry filling in a lattice form, if you want.  It doesn’t have to criss 
cross, you can lay all the horizontal ones, then lay all the vertical ones.  
When you cut it the slices will still look nice. 
Pinch the ends together and roll over the edges. 
Sprinkle with sugar. 
 
Bake for 30-40 mins.  
 


