
Day of the Dead Bread  

 Pan de muerto 
 

Ingredients 

To test yeast: 

1 envelope (8 g)  instant dry yeast  

¼ cup    lukewarm water 

1 tsp    granulated sugar 

For dough: 

4 cups    all-purpose flour 

6     eggs  

½ cup    butter; softened but not runny  

1 tsp    salt 

½ cup    granulated sugar  

2 tbsp    orange blossom water (or rose water) 

1 tsp    ground star anise (or orange zest, optional) 

For brushing before baking: 

1 egg 

For coating after baking: 

2 tbsp    butter, melted 

Granulated sugar 

 

Instant yeast may be sprinkled directly with the rest of the ingredients, but it is always a good idea 

to pre-mix with lukewarm water and sugar in a small bowl, to test viability, and give it a head start. 

After a few seconds, it should start bubbling and dissolving in the sugary water; reserve.  Place flour 

in a large bowl, opening the centre to form a ring.  Add the other dough ingredients: eggs, 

softened butter, salt, sugar, and flavourings; add the yeast mixture at the end.  Incorporate loosely 

with a spatula; dump mixture onto a clean working surface.  Knead the mixture by folding edges 

over to the centre, flipping and trying to pick up the dough; this will be impossible at first, since the 

dough will be extremely sticky; continue kneading, pulling, folding and flipping, but do not add any 

flour for the first 25 to 30 minutes.  The dough should become elastic and easy to handle, and 

almost all of a sudden, will come off easily from hands and table.  If it is too sticky at this point, add 

a sprinkle of flour and continue kneading, until the dough comes off the table and may be 

stretched without breaking.  Form a ball, pinching the dough together towards the centre, then 

place in a slightly greased bowl, pinched side down, cover, and let rest in a warm spot. In the 

meantime, prepare two baking sheets by lining with parchment paper.  After about forty minutes, 

the dough will be slightly fluffier; knead lightly and form into a log, then cut into four sections.  

Place sections back in the bowl, and keep covered, working with one at a time.   

 

Continue on next page ... 
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… continue       Day of the Dead Bread  

 
Form one section of the dough into a log, and cut a small portion, of about a 

quarter or a fifth; reserve.  Form a round domed shape with the larger section, 

again pinching the dough towards the centre, and keeping the seam down; it 

will be about four inches in diameter.  Place on one of the prepared baking 

sheets, pressing softly to flatten the dome to form a round shape of about 

five inches in diameter.  Take the reserved smaller piece, form it into a log, 

then roughly divide into thirds; form one piece into a ball, again pinching, 

reserving with the seam facing down; the other two pieces are rolled into 

ropes, and using wide spread fingers, make indents to form four bumps, 

shaping like a beaded string. 
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Beat the last egg lightly, brush the top of the reserved round piece on the baking sheet, then place 

the beaded ropes across each other (photo below left).  Press the middle with one finger; brush 

ropes with egg wash (photo below, second from left).  Place the reserved small ball on the top of the 

indent at the centre; this is the final shape of the bread.  Repeat with the other three pieces of 

dough in the bowl, placing two breads per baking sheet.  Keep in a warm spot, checking every hour 

or so, until the breads rise and look really swollen (photos below, third and fourth from left: one 

bread after forming, and after two hours): 

Very carefully brush breads with egg wash a second time.  Place the two trays in the oven, pre-

heated to 350°F (180°C).  After 15 minutes, switch bottom tray to the top and top one to the bottom, 

and also rotate each tray 180 degrees, so the side that was facing the front faces the back. Bake for 

another 15 minutes, until golden brown.  Transfer to cooling racks; brush with melted butter, then 

sprinkle with granulated sugar: 


