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SHOKUPAN食パン - Japanese Milk Bread Recipe
Make the best tasting, fluffy and airy Japanese Milk Bread (shokupan) in your own home!
Tastes better than store bought ones + no preservatives and refined sugars.

As per any bread loaf recipes - ingredient amounts have to be scaled to your loaf pan size. Ingredient amounts for the common loaf
pan sizes are listed below. While you can use a lidless loaf pan for this recipe, a Pullman Loaf Pan with Lid is highly recommended. .
For best results, watch my Japanese Milk Bread Recipe video first :)

INGREDIENTS Determine your loaf pan size below (L x W)
Height: between 2.5 - 4 inches / 6 - 10cm

*inner baking surface dimensions

9 x 4 inch
(23 x 10 cm)

13 x 4 inch
(33 x 10 cm)

9 x 5 inch
(23 x 13 cm)

8 x 4 inch
(20 x 10cm)

Bread flour [100%] 342.0g 494.0g 427.5g 304.0g

Instant Yeast [0.9%] 3.0g 4.5g 3.9g 2.7g

Dry Skim Milk Powder [3%] 10.0g 14.9g 12.8g 9.1g

Salt [0.9%] 3.0g 4.5g 3.9g 2.7g

Egg [10%] 34.2g 49.4g 42.8g 30.4g

Raw Unpasteurized Honey [10%] 34.2g 49.4g 42.8g 30.4g

Water [60.5%] 207.0g 299.0g 258.6g 184.0g

Softened Butter [5%] 17.0g 24.7g 21.4g 15.2g
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INSTRUCTIONS:

1. Mix dry ingredients in the mixing bowl of your stand mixer.

2. Add egg, honey and water.

3. Mix on speed 2 (low speed) for 2-3 mins until ingredients are well combined. Scrape the sides half way through.

4. Mix on speed 3 (low-medium speed) for 13 mins.

5. Add butter and mix 2 mins on speed 4 (medium speed) until well incorporated.

6. Then mix another 15 mins on speed 3 (low-medium speed).

7. Transfer dough to a lightly floured surface and smooth dough into a ball.

8. Place the dough ball in a mixing bowl.

9. Cover and let it rise until it doubles its size. Approx. 75 mins.

10.Transfer dough to kneading surface. It will be sticky.

11.Pat dough down. Pull sides and fold into thirds, length-wise.

12.Pat down. Pull sides and fold into thirds, width-wise.

13.Place dough in a mixing bowl.

14.Cover and let it rise until it doubles its size. Approx. 30 mins.

15.Transfer dough to kneading surface.

16.Cut dough into 2 equal pieces. Use a digital scale.
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17.Shape the cut dough into 2 smooth seamless dough balls.

18.Cover each dough ball with wrap. Let them sit for 30 mins to relax.

19.Lightly greased Pullman loaf pan and its lid with avocado oil or any neutral flavored high heat oil.

20.Flatten and roll out the first dough ball with a lightly floured rolling pin.

21.Fold into thirds, lengthwise. Seal edges.

22.Roll dough out as flat as possible into a rectangle.

23.Tightly roll the dough into a cylinder. Pinch to seal edges.

24.Repeat steps 19 to 23, for the second dough ball.

25.Place both cylindrical dough into the lightly greased Pullman loaf pan.

26.Cover each cylindrical dough with cling wrap. Let them proof for 45 mins.

27.During the last 15 mins of the proofing, preheat the oven to 400F/205C.

28.After proofing, remove cling wrap. Close the Pullman loaf pan with its lid.

29.Bake for 30 mins in a preheated oven.

30.After 30 mins, release the bread from the Pullman loaf pan onto a cooling rack.

31.Let the loaf cool for 2 hours.

32.After 2 hours, slice off the ends, and cut into 1 half inch slices.

33. Individually wrap each slice in cling wrap. Stays fresh at room temperature for up to 3 days.

Alternatively, you can freeze individually wrapped slices in the freezer for up to 3 months.
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