
Brazilian Cheese Bread Recipe 
 
Pão de queijo is a typical Brazilian snack, originally from the states of Minas Gerais 
and Goiás. It’s not known exactly when it was originated, but it is believed that it 
was around the 18th century, during the slavery period, in the “fazendas mineiras” 
(farms located in Minas Gerais). It was customary to serve the masters bread and 
coffee in the afternoon (hence the Brazilian tradition of “afternoon coffee” instead 
of “afternoon tea”). Wheat flour was not produced in large scale in Brazil until the 
1920’s. So, to make the breads, they had to use tapioca flour, and then, by mixing 
it with cheese, they created the first pães de queijo from Minas. 
By the 1950’s, the recipe had become popular all over the country and it has now 
become a popular recipe all over the world. These yummy gluten/wheat free breads 
are good for those with gluten intolerance. 

 

Ingredients: 

  

 4 cups tapioca flour 

 1 1/4 cups milk 

 1/2 cup water 

 6 tablespoons oil 

 1 1/2 cups grated parmesan cheese 

 1 cups shredded Mozzarella cheese 

 2 large eggs 

 2 teaspoons salt 

 

 

Instructions: 

 

 Preheat oven to 400F degrees with a rack in the middle.  

 Combine the milk, water, oil and salt in a saucepan and bring to a boil over 

medium high heat. 

 Add the tapioca flour to the bowl of a stand mixer and, once the milk 

mixture boils, pour it over the flour. Turn the mixer on and mix it well. The 

texture will be fondant-like, really white and sticky. 

 With the mixer still on, add the eggs, one at a time. You will think they won't 

mix, since the tapioca flour mixture is so sticky, but hang in there cause 

they will. 

 Once the eggs are incorporated, add the cheese, a little at a time, until fully 

incorporated. 

 The dough is supposed to be soft and sticky. However, if you're worried it's 

too liquidy, add some more tapioca flour. Just don't overdo it or your 

cheese bread will be tough and not too gooey. 



 To shape the balls, wet your hands with cold water and, using a spoon, 

scoop some of the dough to shape balls that are a little smaller than golf-

sized. 

 Place the balls on a baking sheet covered with parchment paper and bring 

it to the preheat oven. 

 Bake for 15-20 minutes or until they are golden and puffed. 

 Serve them warm! :) 

 

Notes:  

To freeze them, shape the balls, place them on the baking sheet and bring to the 

freezer. Once they are frozen, transfer to a ziplock bag and keep them in the 

freezer up to 3 months. Once you're ready to use them, preheat the oven to 400 

as usual and bake the frozen balls for 25 to 30 minutes or until golden and puffy! 
 


