< WHATSHEATE .

Ll
N
-

C Christmas Stollen Il

\_/

(2, Vegetarian

READY IN SERVINGS

G}

20

DESSERT

Ingredients

0.8 tablespoon active yeast dry

0.3 teaspoon almond extract

0.5 cup blanched slivered almonds

0.3 cup butter melted

3 tablespoons candied cherries chopped

3 ounces candied citrus peel mixed

2 tablespoons confectioners' sugar

3 tablespoons currants dried

CALORIES
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192 kcal
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|:| 1 eggs

|:| 4 cups flour all-purpose

|:| 0.5 tablespoon lemon zest grated

|:| 0.5 cup milk

|:| 3 tablespoons raisins

|:| 4 tablespoons rum

|:| 0.5 teaspoon salt

|:| 1.5 tablespoons warm water 110 degrees F/45 degrees C

|:| 6 tablespoons sugar white

Equipment
| bowl

|| baking sheet
|| oven

|| wire rack

Directions

Place the fruit in a bowl with the rum, and soak for at least 1 hour.

Sprinkle 11/2 tablespoons flour into the fruit, together with the almonds. Stir until the flour is
completely absorbed.

In a small bowl, stir the yeast and 1 teaspoon sugar into the water.
Let stand for 15 minutes.

Warm the milk until it is lukewarm, and stir in the remaining sugar until it has dissolved. Stir in
the almond extract and lemon rind.

Place all but 1/4 cup of the flour in a large bowl with the salt, and make a well in the center.
Pour in the yeast mixture, and stir in a little of the flour from the edge of the well.

Add egg and the milk and sugar mixture. Beat in softened butter.
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Mix together to form a dough.



Turn dough onto a floured work surface. Knead, using the rest of the flour, for 15 minutes, or
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until no longer sticky. Knead in fruit and almonds. Clean and dry the bowl, and brush the inside
with 1tablespoon melted butter.

Brush the top of the dough with another 2 teaspoons melted butter or margarine, and place it
in the bowl. Cover the dough with a clean cloth.

Let rise for 2 hours, or until doubled in size.
Punch down the dough, and let it rest for 10 minutes.

Roll it out into a 8 x 12 inch rectangle.
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Brush with remaining melted butter or margarine. Bring one long side across it, overlapping it
in place with seam by about 1inch. Press the edge gently to keep it in place. With floured
hands, taper the ends of the loaf slightly and push the sides gently together to mound it in
the center. The finished loaf should be about 3 1/2 inches wide and 14 inches long.
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Place the loaf on a floured baking sheet, and brush it with any remaining melted butter or

margarine. Leave it in a warm place for 1 hour, or until doubled in size.

[

Bake at 375 degrees F (190 degrees C) for 45 minutes, or until golden and crusty. Cool on a
wire rack. Just before serving the stollen, sift the confectioners' sugar over the top.

Nutrition Facts
I

PROTEIN 8.28% [ FAT 21.21% cARrBs 70.51%

Properties
Glycemic Index:16.59, Glycemic Load:17.78, Inflammation Score:-3, Nutrition Score:5.2304348090421%

Nutrients (% of daily need)

Calories: 192.44kcal (9.62%), Fat: 4.42g (6.8%), Saturated Fat: 1.79g (11.21%), Carbohydrates: 33.05g (11.02%), Net
Carbohydrates: 31.71g (11.53%), Sugar: 10.75g (11.94%), Cholesterol: 15.02mg (5.01%), Sodium: 88.83mg (3.86%),
Alcohol: 1.02g (100%), Alcohol %: 2.2% (100%), Protein: 3.88g (7.76%), Vitamin B1: 0.23mg (15.25%), Selenium:
9.48pg (13.54%), Folate: 52.01ug (13%), Manganese: 0.24mg (12.18%), Vitamin B2: 0.18mg (10.39%), Vitamin B3:
1.7mg (8.51%), Iron: 1.4mg (7.8%), Phosphorus: 56.41mg (5.64%), Fiber: 1.34g (5.35%), Vitamin E: 0.75mg (5.02%),
Copper: 0.08mg (4.1%), Magnesium: 15.57mg (3.89%), Potassium: 97.74mg (2.79%), Calcium: 23.28mg (2.33%),
Zinc: 0.34mg (2.27%), Vitamin B5: 0.2mg (2%), Vitamin A: 95.39IU (1.91%), Vitamin B6: 0.04mg (1.75%)



