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Vegan Chocolate & Cookie
Crumb Babka Kit

4 PEOPLE 

PREP: 1.5hrs
COOK: 35mins

in the box
1 x set of instructions
1 x babka dough
1 x flour for rolling
1 x vegan chocolate spread
1 x vegan chocolate drops & vegan
cookie crumbs
1 x babka baking mould
1 x vanilla syrup
Cereals (gluten), soy, may contain
traces of sesame & nuts

What you will need: 
1 x pastry brush
1 x a little plant based milk for
glazing before you bake
1 x rolling pin (or bottle if you don’t
have one)
1 x oven (any oven is great – the
recipe is forgiving)
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method
Roll dough with some plain flour on the workbench to about 3mm
thickness into a big rectangle.
Spread the chocolate paste over the whole surface of the dough
(leave one cm on each edge).
Spread an even layer of cookie crumbs and chocolate drops on top
of the chocolate paste.
Start to roll the pastry from the side closest to you away from you in
a spiral keeping it quite tight.
Check the video highlight on @shuklondon instagram to see the next
bit - cut the roll lengthways and separate the two pieces - cross
over on one end and twist. Then twist all the way along to the other
end.
Place in the babka mould - you don’t need to grease the mould. Let
it prove in a warm place for about 1.5hrs or until it starts to swell and
become puffy.
Lightly brush the surface of the babka with a plant based milk. 
Set the oven to 170c and cook the babka for 30/35 mins.
As soon as the babka is out use a pastry brush to generously cover
the babka repeatedly with the vanilla syrup – start from one end and
move back and forth until it is all used up – it seems like a lot but it
absorbs into the dough and keeps it soft and delicious.

STORAGE

CONSUME BEFORE

GOT A QUESTION?

DIY Babka Kits will keep for 3 days including delivery date. Store dough in
fridge as soon as delivered until use. Freezing is also possible if needed.

Transfer all components to the fridge as soon as received. Ensure all
chilled items are cold on arrival; do not eat if warm. 

Email us at info@plateaway.com


