
Almond Easter Bread
 Vegetarian

Ingredients
4.5 cups all purpose flour  divided sifted 

0.5 cup almonds  divided sliced 

12.5 ounce almond cake and pastry filling  canned (not almond paste) 

1 pound butter

0.5 ounce yeast  dry 

1  eggs  beaten 

2  eggs

6  dyed hard-cooked easter eggs

0.8 cup milk

READY IN

200 min.

SERVINGS

2

CALORIES

3618 kcal

HEALTH SCORE
53%

https://whatsheate.com


1 teaspoon salt

2 tablespoons additional sugar  white for sprinkling, or as desired 

0.5 cup warm water - 100 to 110 degrees f  (40 to 45 degrees C) 

0.5 cup sugar  white 

Equipment
bowl

baking sheet

baking paper

oven

plastic wrap

hand mixer

measuring cup

Directions
Dissolve 1/2 teaspoon of sugar in the warm water in a 1-cup measuring cup, and sprinkle with

the yeast. Stir to mix the yeast into the water, and let stand in a warm place until frothy and

doubled in volume, 10 to 15 minutes. Stir together 1/3 cup of sugar, 2 raw eggs, salt, the yeast

mixture, milk, and 3 cups of flour in a large bowl, and beat with an electric mixer for 3 minutes

to develop gluten.

Mix the remaining flour into the batter, and beat until the dough is shiny, soft, and elastic,

about 5 minutes. Scrape down the bowl, cover with plastic wrap, and refrigerate for 30

minutes.

Place sticks of butter 1 inch apart between 2 large pieces of waxed paper.

Roll the butter out into a square about 12 inches on a side, place the waxed paper with square

of butter onto a baking sheet, and freeze for 15 minutes.

Turn the dough out onto a well-floured work surface, turn the dough around to pick up flour

on all sides, and sprinkle the dough with flour.

Roll the dough out into a rectangle 18 inches square.

Brush off excess flour from the dough, if necessary. Peel off the top layer of waxed paper from

the butter square.



Place the square of cold butter, remaining waxed-paper side up, catty-corner onto the dough

rectangle so the corners of the dough extend out beyond the butter. Peel off the remaining

waxed paper. Fold the top and bottom points over the butter, meeting in the middle; fold the

left and right points over the butter. Pinch the sides and seams of the dough together to

enclose the butter in the dough.

Roll the flat dough envelope filled with butter, seam side down, out on the floured surface to a

rectangle 12 by 24 inches, and fold the dough in half (into a 12x12 inch square), then in half

again, to make a 6x12 inch square of dough with four butter layers. Chill the dough for about 5

minutes; then roll the dough out again to a 12 by 24-inch rectangle, and fold in quarters as

before; chill, repeat rolling and folding the dough one more time. Refrigerate dough at least 1

more hour or overnight.

Preheat oven to 350 degrees F (175 degrees C). Line 2 baking sheets with parchment paper.

Cut the dough into two pieces (you will see buttery layers). On a well-floured surface, roll out

a dough piece into a rectangle 30 by 9 inches; cut the rectangle into 3 long strips, 30 by 3

inches each.

Mix almond filling, 1/2 cup of butter, and 1/2 cup of sugar together in a bowl, and spread half

the filling mixture all down the center of the 3 strips. Fold the strips over the filling the long

way and pinch the edges closed, enclosing the filling in 3 long ropes. Braid the 3 ropes

together, and arrange the braid into a ring. Pinch the ends closed. Repeat for 2nd dough piece

and remaining half of filling, making two ring-shaped braided pastries.

Place the pastries onto the lined baking sheets, reforming into symmetrical rings if necessary.

Set 3 hard-cooked Easter eggs, wedged between braids, into top of each braided pastry.

Brush pastries, eggs and all, with beaten egg; sprinkle with additional white sugar and sliced

almonds.

Bake in the preheated oven until browned and crisp, 40 to 45 minutes.

Nutrition Facts

 PROTEIN 7.57%
  FAT 55.36%

  CARBS 37.07%

Properties
Glycemic Index:156.59, Glycemic Load:200.45, Inflammation Score:-10, Nutrition Score:64.808260710343%

Flavonoids



Cyanidin: 0.57mg, Cyanidin: 0.57mg, Cyanidin: 0.57mg, Cyanidin: 0.57mg Catechin: 0.29mg, Catechin: 0.29mg,

Catechin: 0.29mg, Catechin: 0.29mg Epigallocatechin: 0.6mg, Epigallocatechin: 0.6mg, Epigallocatechin: 0.6mg,

Epigallocatechin: 0.6mg Epicatechin: 0.14mg, Epicatechin: 0.14mg, Epicatechin: 0.14mg, Epicatechin: 0.14mg

Eriodictyol: 0.06mg, Eriodictyol: 0.06mg, Eriodictyol: 0.06mg, Eriodictyol: 0.06mg Naringenin: 0.1mg, Naringenin:

0.1mg, Naringenin: 0.1mg, Naringenin: 0.1mg Isorhamnetin: 0.61mg, Isorhamnetin: 0.61mg, Isorhamnetin: 0.61mg,

Isorhamnetin: 0.61mg Kaempferol: 0.09mg, Kaempferol: 0.09mg, Kaempferol: 0.09mg, Kaempferol: 0.09mg

Quercetin: 0.08mg, Quercetin: 0.08mg, Quercetin: 0.08mg, Quercetin: 0.08mg

Nutrients (% of daily need)
Calories: 3617.92kcal (180.9%), Fat: 224.02g (344.65%), Saturated Fat: 126.62g (791.39%), Carbohydrates: 337.6g

(112.53%), Net Carbohydrates: 325.23g (118.26%), Sugar: 95.61g (106.24%), Cholesterol: 1303.61mg (434.54%),

Sodium: 3065.52mg (133.28%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 68.91g (137.81%), Selenium:

167.69µg (239.56%), Vitamin B1: 3.22mg (214.84%), Folate: 794.48µg (198.62%), Vitamin B2: 3.22mg (189.49%),

Vitamin A: 6952.5IU (139.05%), Manganese: 2.53mg (126.62%), Iron: 21.34mg (118.53%), Vitamin B3: 20.62mg

(103.12%), Phosphorus: 995.05mg (99.51%), Vitamin E: 13.6mg (90.68%), Vitamin C: 53.18mg (64.46%), Vitamin B5:

6mg (59.96%), Vitamin B12: 3.14µg (52.28%), Fiber: 12.38g (49.5%), Zinc: 6.27mg (41.8%), Magnesium: 166.86mg

(41.71%), Calcium: 388.23mg (38.82%), Copper: 0.76mg (37.77%), Vitamin D: 5.63µg (37.51%), Vitamin B6: 0.62mg

(30.89%), Potassium: 1010.45mg (28.87%), Vitamin K: 17.67µg (16.83%)


