
 
                                 

 
 
 
 

 

iCookBook: Recipe 8 – Chicken Bread Loaf 
 
A loaf of chicken-filled bread is a great idea for any type of meal, including lunch gatherings, dinner 
parties and picnics. The golden-brown braided structure of the bread makes it a beautiful dish to serve 
with its intricate design which looks difficult yet is actually quite easy to achieve. The best part of this 
recipe is that there are so many variations you can make by simple changing the filling as per your own 
personal preference. So, don’t shy away – give this recipe a go! 
 

Ingredients 

To make the dough: 
 
Self-rising flour              4 cups 
Melted butter              4-5 tablespoons 
Yeast                                1 packet or 2 tablespoons  
Dry milk              3 tablespoons 
Sugar               A pinch 
Salt               ¼ teaspoon  
      

 
For boiling the chicken: 
 
Boneless chicken 1 kilogram 
White vinegar  2 tablespoons 
Salt   To taste 
Black pepper  Half teaspoon 
Cinnamon  1 stick 
 

 
 

For the filling: 
 
Chopped capsicum 1 cup 
Chopped onion  1 cup 
Shredded chicken 1 ½  cups 
   (after being boiled)  
Plain flour  2 ½  tablespons 
Milk   1 ½ cups 
Salt and black pepper To taste 
Butter   2 tablespoons 
 

 

Additional: 
 
Seseame seeds   To garnish 

 



 
                                 

 
 
 
 

Recipe 

1. Preheat oven to 180°C. 
2. Mix the ingredients for the dough together. Knead this mixture with some water (either warm 

or cold is fine).  
3. Wrap the dough in cling wrap and keep it to the side for later use in the recipe. 
4. Next, cut the boneless chicken into smaller pieces. 
5. Boil the chicken with the white vinegar, salt, black pepper, and the cinnamon stick in some 

water in a cooking pot.  
6. Take the boiled chicken pieces out. These should be relatively dry. 
7. Using your fingers, shred the chicken into smaller strips. Alternately, you may wish to use a 

scissors or a knife. 
 

8. The next few steps cover the preparation of the inner bread filling:  

 

In a pan place the butter and onion and fry 
these for a couple of minutes until golden 
brown.  

 

 

Add plain flour to the onion. 

 

 

 

Next, add salt and pepper. 

 

 

 

Add milk. 

 

 

 

 

Stir well but don’t fully cook this mixture to 
avoid drying the milk.  



 
                                 

 
 
 
 

 

 

Add the chopped capsicum and give this 
another stir.  

 

 

Immediately after the capsicum, add chicken 
and mix it well. 

 

 

 
The mixture is now ready to be used for the 
bread’s filling. 

 
9. Roll out the dough and place the mixture evenly in the centre of it.  

 

 
This dough should neither be thick like a 
pizza base nor too thin like a regular 
home-made roti/chapati/flatbread. It 
should be of medium thickness.  
 
Also, don’t overdo the mixture portion in 
the bread. 

 

 
 
Mark cuts in the dough on both sides as 
shown in the photo (see left). The width of 
these cuts can vary, from between 3 to 6 
cm. 
 
 
 
 
 



 
                                 

 
 
 
 

 

 
Take one strip from each side and lightly 
stretch it across to the other side in a 
diagonal manner.  
Keep doing this to each side of the dough 
alternatively to create a braided pattern. 
Cross the final strip across the bottom of 
the bread.  
 

 

 

 
 

10. The size of the flattened dough or strips can be varied as per your requirement and choice.  
11. Brush some lightly beaten egg on the top of the bread. In the case of an egg allergy, milk can be 

lightly sprayed over the bread as an alternative. 
12. Sprinkle sesame seeds on top. 
13. Bake in the oven for 20-25 mins or until golden brown. 

 
 

14. Your loaf of chicken bread is ready to be eaten. 
 
 
 
 
 



 
                                 

 
 
 
 

Final notes 

• After preparing the dough it is ideal to leave it to rest for an hour. However, if you’re running 
short on time, it is still possible to immediately go to the next step of the recipe – your loaf will 
still turn out fine.  

• Before placing the mixture onto the dough, use your hands to further flatten it out to remove 
any air bubbles that might still be remaining. 

• I use salted butter in this recipe because my kids like the taste of it, although, unsalted butter 
can also be used too. 

• The flavour of the mixture can be varied as according to taste. For example, you could try using 
tikka chicken, cheeses, shaved meat, and other vegetables as preferred. 

 


