
Jalapeno Cheese Bread Bowl 
(recipe developed by Buffalo Soldiers for 

Localvore Iron Chef Cook Off)

Visit www.winnipeginmotion.ca for more information

Ingredients
2 cups warm water 1½ Tbsp yeast
¾ cups canola oil 2 eggs (slightly beaten)
¼ cup honey 1½ cups wheat bran
1 Tbsp vinegar 2½ cups whole wheat flour
2½ cups all purpose white flour 1 Tbsp ground flaxseed
1 cup Bothwell Jalapeno cheese (grated)

Directions
1. Preheat the oven to 350°F (180°C).
2. Add the yeast to the water. Let it sit for 5 minutes. 
3. Add the rest of the ingredients in order. Mix with mixer and finish kneading by hand.
4. Let it rise in a large bowl for 15 minutes in a warm place (note: does not require as much rise when using 

a form).
5. Roll out to ¼ inch thickness. Spread over oven proof bowls and trim off excess dough.
6. Prick well with a fork. Brush with oil.
7. Bake in the oven for 15 minutes or until brown.
8. When the oil dries while bread bowls are in the oven, take out bread bowls and brush with oil one more 

time.

Serve Buffalo Chili in the bread bowl and garnish with shredded cheese, cheese crisps and parsley.

http://www.winnipeginmotion.ca/
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