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Gâteau Breton (Brittany butter cake)

[image: Gâteau Breton (Brittany butter cake)]

Gâteau breton is a rich cake that uses a lot of butter (from Brittany, of course) with sugar, egg yolks and a little rum to add flavour.

This cake is traditionally served with coffee.


 86K 11 3.7
Grade this recipe:  5 4 3 2 1

Last modified on:  September 11th 2018
Keywords for this recipe:CakeBrittonBrittanyButterEggRum

For this recipe: 
 I want to make it (122×) I made it (125×) Send to Ask Follow Comment E-book Print DiaporamaFor 1 cake, you will need:
	1 [image: flour] 500 g flour
	2 [image: butter] 250 g butter
	3 [image: caster sugar] 290 g caster sugar
	4 [image: Vanilla sugar] 10 g Vanilla sugar
	5 [image: egg yolk] 4 egg yolks
	6 [image: egg] 1 egg
	7 [image: rum] 2 tablespoons rum (optional)
	8 [image: beaten egg] 20 g beaten egg
	Total weight: 1,200 grams


Change these quantities to make: 1 cake 2 cakes 3 cakes 
Change measures: Metric [image: US] [image: UK] Metric weight Metric volumes 



How long does it take?
Time required for this recipe:	Preparation	Cooking	Start to finish
	20 min.	50 min.	1 hour 10 min.

At what time:	When will I finish if I start the recipe at ... ?
When should I start for the recipe to be ready at ... ?
	Work this out...






	
	
	
Step by step recipe


	
	Stage 1 -  5 min.
[image: Gâteau Breton (Brittany butter cake)]

	Preheat the oven to 390°F (200°C).

Put into food mixer bowl: 500 g  flour, 250 g  butter in small pieces, 290 g  caster sugar, 10 g  Vanilla sugar, 4  egg yolks, 1  egg and 2 tablespoons  rum.

	


	
	Stage 2 -  5 min.
[image: Gâteau Breton (Brittany butter cake)]

	Beat until evenly mixed.

	


	
	Stage 3 -  5 min.
[image: Gâteau Breton (Brittany butter cake)]

	Tip the mixture straight into a springform (or loose-bottomed) cake tin or mould, ideally 24 cm (9.5 inches) diameter.

	


	
	Stage 4 -  3 min.
[image: Gâteau Breton (Brittany butter cake)]

	Glaze the top.

	


	
	Stage 5 -  2 min.
[image: Gâteau Breton (Brittany butter cake)]

	Draw a criss-cross pattern with a fork, then bake for about 50 minutes...

	


	
	Stage 6 -  50 min.
[image: Gâteau Breton (Brittany butter cake)]

	...until nicely browned.

Leave to cool in the tin.

	

Remarks
Gâteau breton keeps very well, several days easily (several weeks, so they say).

French patisserie normally uses unsalted butter, but for a more authentic Breton flavour, use salted butter for half the quantity.


Keeping
Several days at room temperature.


Source
Home made.


Nutritional information
 	Whole recipe
	Energetic value	Proteins 	Carbohydrates	Fats 
	5,256 Kcal or 22,006 Kj	69 gr	670 gr	248 gr
	263 %	27 %	63 %	38 %


 	Per 100 g
	Energetic value	Proteins 	Carbohydrates	Fats 
	438 Kcal or 1,834 Kj	6 gr	56 gr	21 gr
	22 %	2 %	5 %	3 %


 	 Per cake
	Energetic value	Proteins 	Carbohydrates	Fats 
	5,256 Kcal or 22,006 Kj	69 gr	670 gr	248 gr
	263 %	27 %	63 %	38 %




% are calculated relative to a Recommended Dietary Intake or RDI of 2000 k-calories or 8400 k-joules by day for a woman (change to a man).Possible allergens in this recipe: Gluten, Milk, Egg



How much will it cost?
	For 1 cake : 3.21 €

Change currency:    
Note: Be careful, these prices are only an estimate, you can consult the table of prices by ingredients used for this estimate.



This recipe uses (among others)
	[image: Flour]	Flour:  You can get more informations, or check-out other recipes which use it, for example: Franche-Comté sticks, Grapefruit moelleux, Financier batter, Fresh pasta dough, Arlesian Biscuits, ...  All
	[image: Caster sugar]	Caster sugar:  You can get more informations, or check-out other recipes which use it, for example: Pizza dough, Chocolate sauce, Nonettes, Chocolate and vanilla crème brûlée, Gâteau Basque , ...  All
	[image: Butter]	Butter:  You can get more informations, or check-out other recipes which use it, for example: Smart plum tart, Passion fruit jellies, Walnut short bread, Welsh-style potato purée, Spinach Croque-monsieur , ...  All
	[image: Beaten egg]	Beaten egg:  You can get more informations, or check-out other recipes which use it, for example: Smart plum tart, Lumberjack turnovers, Mont d'or in brioche, St Tropez tart, Morteau sausage rolled brioche, ...  All




Other recipes you may also like
[image: Fruit crumble]
Fruit crumble
 A fruit pudding: very easy to do and delicious: just a layer of fruit with a golden crunchy topping.
345K4.0  1 hour 11 min.  February 21th 2011

[image: Breton galettes (pancakes)]
Breton galettes (pancakes)
 Of uniquely Breton origin, this is a buckwheat pancake on which you cook an egg with ham and cheese before folding it over. Easy and quick to make, it's an ideal answer to the question "what are we going to eat this evening?".
210K 23.9  16 min.  February 21th 2011

[image: Green parsley sauce]
Green parsley sauce
 This sauce, with a great parsley taste, is perfect with steamed vegetables or fish. At the bottom you will find the coulis version of this recipe.
494K 44.3  23 min.  February 21th 2011

[image: Tahitian style fish]
Tahitian style fish
 Little pieces of fish marinated overnight a night in lime juice.
260K5  12 hours 57 min.  February 21th 2011

[image: How to prevent butter burning during cooking]
How to prevent butter burning during cooking
 Butter, which is excellent for fixing flavours in a recipe, burns if the temperature is too high. It darkens and produces unpleasant small black specks (by the way, note that the famous recipe "raie au beurre noir", ray in black butter, is a kind of sacrilege!).
129K 24.1  3 min.  February 21th 2011




News list of cooking-ez.com
Sign up to receive the latest recipes (next batch due to be sent on 2024-04-14)
  Your first name or nickname 
 Your e-mail 
  
  
Sign me upPlease check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing


Note: We'll never share your e-mail address with anyone else.



Post your comment or question
 Posted by:  
Please check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing

Submit this comment




	
	
	
Follow this recipe
If you are interested in this recipe, you can "follow" it, by entering your email address here. You will then receive a notification immediately each time the recipe is modified or a new comment is added. Please note that you will need to confirm this following. Follow this recipe
Please check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing


Note: We'll never share your e-mail address with anyone else.
Alternatively: you can subscribe to the mailing list of cooling-ez.com , you will receive a e-mail for each new recipe published on the site.
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