
Cooking with
Weaving stories of hand knotted rugs,  

Pakistani artisans & fair trade into our cooking.

Brazilian Pão de Queijo 
Brazilian Cheese Bread
1 cup/240ml oil (like canola oil, not olive oil)
1 cup/240ml water
1 cup/240ml milk
2 tablespoons/34g salt
8 ¼ cups/1kg tapioca flour
6 eggs
2 1/2 cups/400g grated mozzarella cheese
1 cup/100g grated Parmesan cheese

Boil oil, water, milk and salt in a small saucepan. Meanwhile, in a mixer bowl add the tapioca flour. Slowly add the boiling mix-
ture to the tapioca flour while stirring on low. Add the eggs slowly, one at a time, and mix on medium low for roughly 4-5 min-
utes. Add the cheese and mix just enough to blend with the dough to create the perfect pao de quiejo consistency. Dough 
can be scooped with a small cookie scoop onto a parchment-covered cookie sheet or scooped by teaspoon and rolled into 
balls.  **If your dough is too runny or soft to scoop, just chill it in the fridge for 30 minutes or longer to let it firm up before 
scooping! Bake at 350F/177C for approximately 20 minutes or until lightly golden. 

Pao de queijo are best when warm but can easily be reheated in a toaster oven. The dough can also be frozen in balls and 
baked later. To bake once frozen, put the frozen pao de queijo on a parchment-covered baking sheet and add an extra 5 
minutes to the baking time. Do not thaw first!

This month we are “traveling” to Brazil with 
our queen of accounting and master of 
visual merchandising Wanessa.
 
Born in Curitiba, Brazil, Wanessa learned 
how to cook while watching and helping 
her mother and aunts. Much of Brazilian 
food requires time and patience, time dur-
ing which families can work together and 
talk. Pão de Queijo is the perfect compli-
ment to a strong, hot cup of coffee and 
therefore present at most afternoon coffee 
breaks. Top it with some jam or homemade 
duce de leite (carmelized milk spread) and 
you won’t want the coffee break to end! 
Pão de Queijo is gluten free.
 
During our time together, we will be mak-
ing Pão de Queijo, walking you through 
how to begin your pot of duce de leite and 
demonstrating the traditional Brazilian way 
to make coffee.
 



Brazilian Duce de Leite
(Carmelized Milk Spread)

1 can condensed milk 

Take off the can’s label and put the can in your pressure 
cooker. Fill the pressure cooker with water so that the can is 
just covered. Cook under pressure for 20 minutes. DO NOT 
OPEN THE CAN BEFORE IT’S COLD. Leave in the fridge for 
at least three hours before opening. Once open, it’s ready to 
serve. Keeps in the fridge for a few weeks.

Grab Your
Pão de Queijo Bundle
 
To make this Cooking with Bunyaad even 
more fun, purchase our Cooking with Bu-
nyaad Pão de Queijo bundle for $35. The 
bundle includes the perfect upcycled sari bas-
ket & sari napkin (in assorted colors) to keep 
your Pão de Queijo warm, a surprise jar of 
our Eswatini jam and a bag of Level Ground 
Trading fair trade coffee from Colombia. It’s a 
perfect gift bundle for yourself and friends.

Purchase bundle at https://marketplace.
bunyaad.com

>> Join Zoom Meeting on Sunday, March 14 at 4 p.m. EST using the link below <<
https://us02web.zoom.us/j/87343024981?pwd=dXc0NVkxRzV1d1VObCtPenNaUWp2Zz09

Meeting ID: 873 4302 4981         Passcode: 040012

Grab quality fair trade coffee, mini mug rugs, hand painted mugs, Burlap & Barrel spices, 
gifts & more online at the Bunyaad Marketplace https://marketplace.bunyaad.com

Learn more about Bunyaad, our fair trade rug collection and our many special events at www.bunyaad.com 


