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“My time at Summit College has 

been a great experience. The 

teachers have been very helpful 

and positive. They have all the 

tools you will need for any 

course you would like to take. I 

feel confident in what I have 

learned and will be able to apply 

it in the future.”  

– Jim McNulty 

Student 

DIRECTIONS 

1. Butter desired tins and set aside. 

2. Combine the flour, sugar, salt, and yeast in a large mixing bowl.   

3. Heat milk and butter until butter melts—about 120° F (48°C).  

4. Pour warmed milk and butter into flour mixture, blending on low speed.  

5. Add the 2 eggs and mix together on medium speed for 3 minutes.  

6. Fold in additional 2 cups of flour, by hand. 

7. On a clean, floured table, knead in another 1/4 cup of flour for about 3 minutes.  

8. If making 24 brioches, cut dough into 4 equal parts. Set one part to the side, cut remaining 3 big parts into 8 pieces 
each, giving you 24 pieces. Cut unused part into 24 small pieces. Now roll the 24 larg pieces into balls and place them 
into the buttered muffin tins.  Roll the 24 small pieces into balls. With your finger, make a deep indentation into the 
balls in the tin and top each with a small ball. Press down gently on small ball to make sure it is secure. 

9. If making 12 large brioches, cut dough into 4 equal parts. Then take 3 parts and cut into 4 each, making 12 pieces. 
Proceed as above, roll them and place them in muffin tins. Cut last part of  dough into 12 pieces and roll into little 
balls, topping larger balls with smaller ones. 

10. Cover and let rise 45 minutes in a warm place.  

11. Preheat oven to 350°F (175°C)  .   

12. Uncover the brioches and brush them with the remaining beaten egg. This will give them a nice golden sheen.  

13. Bake brioches for 20-25 minutes—until lightly golden.  

14. Carefully remove from tins using a spatula (don’t pull on the tops!) and place on cooling rack. 

15. Enjoy warm, with butter and jam. Their texture should be tender and soft inside, lightly and crispy outside.     

Another Mother's Day is here, 
Bringing joy and pleasures new, 

On this special day, Mother dear,  
I want to remember you. 
 
I cannot give you costly gifts,  

And I've told you this before,  
No matter what I give to you,  
You give back much, much more.  
 

I'm giving you a pure, sweet rose,  

Gathered in the early morn,   
This rose you planted in my heart,   
The day that I was born. 
 

In kindly, loving thoughts of you,   
And with the faith you still impart,   

The rose I give to you today,  
Is the love that's in my heart. 

Testimonials 

Happy Mothers Day! 

INGREDIENTS 

 4  1/2 cup all-purpose flour 

 1/3 cup white sugar 

 1 tsp salt 

 2 packages active dry yeast 

 1  1/4  cup milk 

 1/2 cup unsalted butter (one stick) 

 3 eggs (two for dough, one for egg wash)  

 Large muffin tin (12), or two regular muffin tins (24)   



Laid off in 2016 or 2017?  

Need training for a new job 

but cannot afford the tuition? 

Your new and rewarding career path  
is now within reach 

Fuel lifelong success by empowering people with skills and awareness to reach higher personal potential.  
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SUMMIT COLLEGE is a Canadian-owned accredited career college, registered with the Ministry of 
Advanced Education and Skills Development, that has been instrumental in helping adults succeed in 
rewarding career paths since 2001.  
 
Our programs are relevant to today’s high demand jobs and are offered at eight campuses across 
southern Ontario. Our students succeed because of our learning-centred model powered by 
humanist principles that respect every person as a whole. Accordingly, our unique teaching 
approaches are customized to optimize learning and increase your chances for success in the 
workplace.  
 
Whether you are interested in Medical Office Administration, Customer Service, Retail Sales, Office 
Administration, Security Guard training, or just want to upgrade your academic or job skills, we can 
help you get the education and certification you need to start your career today. 

Visit our website at www.SummitCollege.ca  

or call us toll-free at 1.877.262.2289  

to learn more and start your new career today!  

Summit College is offering a summer tuition bursary for workers laid off any time between 
December 2016 to present.  
 
Up to $1000 will be granted to those students who enroll in a Summit College diploma program, in 
Office Administration or Medical Office Administration,  by August 31, 2017.  The bursary is 
available at all eight campuses across southern Ontario. 
 
Summit College is a Canadian-owned accredited career college, registered with the Ministry of 
Advanced Education and Skills Development, that has been instrumental in helping adults succeed 
in rewarding  vocations and career paths since 2001.  
 
Our programs are relevant to today’s high demand jobs and our unique teaching approaches are 
customized to optimize learning and increase your chances for success in the workplace.  

Note:  Bursary cannot be combined with other program discounts.  All bursaries must be reported to Second Career for potential funding of full tuition. 

http://www.SummitCollege.ca

