
PAIN DE MIE WITH DECORATIONS 
(inspired by Le Grand Livre de la Boulangerie) 
basic Pain de Mie formula from King Arthur Flour) 
 
175 g milk 
260 g water 
97 g butter 
2 + 1/2 tsp salt 
32 g dry milk 
40 g potato flour 
40 g sugar 
650 g all-purpose flour 
2 + 1/8 tsp instant yeast 
fine charcoal powder (about 1/2 tablespoon) 

Combine all of the ingredients, except the charcoal powder into the bowl of a 
KitchenAid type mixer and knead until fully smooth and with good gluten 
development (about 8  minutes).  Adjust with flour if the dough seems too 
loose.  The dough will be soft and pliable. 

FOR THE BLACK DECORATIONS:  Remove 180 g of the dough and transfer 
to a small bowl. Knead by hand into it the charcoal powder (gloves are a very 
good idea!).  When the dough it nice and black, roll it out to about the 
dimension of a 9 x 13 pan (no need to be exact, the dough will be about 2mm in 
thickness). Place between two sheets of parchment paper or Silpat, and bake in 
a 450F oven for a couple of minutes, you just want to set it a bit.  Immediately 
remove from the oven and place in the fridge while you continue proofing the 
main dough. 

Bulk proofing: transfer the main, white dough to a lightly greased bowl  and 
allow the dough to rise until puffy though not necessarily doubled in bulk, 
about 1 + 1/2 hours, depending on the warmth of your kitchen. 

Lightly grease a 13″ pain de mie pan. Gently deflate the dough, transfer it to a 
lightly greased work surface, shape it into a 13″ log, and fit it into the pan. 
Cover the pan with lightly greased plastic wrap, and allow the dough to rise 
until it’s just below the lip of the pan, 45 minutes to 1 hour. 



Towards the end of the rising time, preheat the oven to 350°F, and work on the 
decorations. Take the sheet of black dough out of the fridge, cut it in any 
shapes you want, keeping in mind the dimensions of the top of the loaf. 

When the dough is ready to bake, carefully place the decorations on top, close 
the lid and place in the oven. Bake for 25 minutes, open the lid, and bake for 20 
minutes more, until internal temperature is at least 190F (mine reached 200F). 

Remove from the oven, take the bread out of the pan and allow it to cool over a 
rack before attempting to slice it. 

	


