
Pão de Queijo Mineiro 
Makes about 20 small rolls 

 
The toughest part of this process is shaping the rolls as the dough is sticky and 
damp.   While it might seem counterintuitive to add water, keeping your hands 

wet while working with the dough makes shaping much easier.   
 

10 ounces (about 2 cups) yuca flour (almidon de yuca) 
1 teaspoon baking powder 
1 cup whole milk 
5 tablespoons unsalted butter 
1 teaspoon salt 
2 large eggs, lightly beaten 
½ cup finely grated Parmesan cheese 
 
Preheat the oven to 450 degrees and place a rack in the top third and bottom 
third of the oven.  Line two baking sheets with parchment paper. 
 
Combine the yucca flour and baking powder in the bowl of an electric mixer fitted 
with a paddle attachment and stir to combine.    
 
Combine the milk, butter, and salt in a small saucepan.  Bring to a boil and cook, 
stirring until the butter melts.  With the mixer on low, pour the milk mixture over 
the yuca flour and mix, increasing the speed to medium, until dough has formed 
a ball around the paddle.   
 
With the mixer on slow, add the egg and parmesan.  Increase the speed to 
medium and beat until just combined.  The dough will have a rope-like 
appearance and will appear wet.    
 
Fill a small bowl with water.  Dampen your hands and working with a golf-ball 
size amount of dough shape it into a round.   The dough is not easy to work with, 
but can be shaped provided your hands are very wet.  Place the round on a baking 
sheet and repeat until you have about 20 dough balls. 
 
Reduce the oven temperature to 375 degrees and place the baking sheets on the 
top and bottom racks.  Bake for 25 minutes until golden brown.  Rotate baking 
sheets halfway through cooking. 
 
To prepare in advance, par-cook rolls for 15 minutes.  Cool and then freeze.  
When ready to serve, preheat the oven to 375 degrees.  Bake the rolls from frozen 
for 15 minutes.  Serve immediately. 
	  
	  
	  
	  



This	  recipe	  is	  from	  Minced	  blog	  at	  www.mincedblog.com.	  


