
1 cup & 2 tbsp all purpose flour

3 eggs

1/2 cup olive oil

1/2 whole milk

1 packet active dry yeast

1 cup ham cubes

2 dozen pitted small green olives (can substitute 2 dozen pitted small green olives (can substitute 

black olives)

1 cup grated Swiss Gruyère cheese (can substitute 

with Emmental or Gouda)

1 tsp dry herbs (thyme, sage, oregano, or mix)

Salt and pepper

Butter and flour a standard rectangular cake or loaf 

pan or line Panibois baking tray with parchment.

Preheat the oven to 360 degrees F.

Drain and slice the olives.

Combine eggs, flour and yeast in the bowl of your 

food processor. Mix on medium speed. Add the milk 

and oil and mix on high speed.

Add the ham, olives, herbs and cheese and mix Add the ham, olives, herbs and cheese and mix 

slowly.

Refrigerate the mixture for 20 minutes.

Pour the mixture into the cake pan and bake for 45 

minutes, checking after 40, or until a knife comes out 

clean when inserted into the middle.

We suggest serving as an appetizer with a glass of 

champagne. Bon appétit!


