C Italian Easter Bread (Anise Flavored) )

(2, Vegetarian

READY IN SERVINGS

CALORIES

©

120 min. 258 kcal

Ingredients

1 teaspoon anise extract

2 tablespoons butter at room temperature

1 eggs beaten

2 eggs

3 cups flour all-purpose divided

0.7 cup milk

1 teaspoon salt

0.3 cup sugar white
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0.3 ounce rapid rise yeast

Equipment

OO0

bowl

baking sheet
sauce pan
oven

wire rack
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Mix 1 cup of flour with sugar, salt, and yeast in a bowl, stir well.

Place milk and anise extract into a small saucepan over low heat, and warm to about 110
degrees F (43 degrees C). Make a well in the center of the flour mixture with your hand, and
pour in the milk mixture; swirl with your hand in a circular motion to combine the flour mixture

with the milk mixture.

Mix in butter and eggs, one at a time, then mix in remaining flour until dough begins to pull

together.

Turn the dough out onto a floured work surface, and knead until soft but elastic, about 8

minutes. Cover with a damp cloth, and let dough rest for 10 minutes; cut dough into halves.

On floured work surface, roll each half into a ball, then shape the balls into 2 long pieces,
about 11/2 inches thick and 18 to 20 inches long. Pinch the 2 top ends together, and loosely
twist the pieces to form a twisted loaf; pinch the bottom ends together, and tuck the two
ends underneath the loaf. (Alternately, form the twist into a ring, and pinch the ends
together.)

Grease a baking sheet, lay the loaf onto the prepared sheet, and cover with a damp towel; let
rise until doubled, about 1 hour.

Brush loaf with beaten egg, and sprinkle with colored decorating dragees.
Preheat oven to 350 degrees F (175 degrees C).

Bake the decorated loaf in the preheated oven until golden, 20 to 25 minutes. Watch closely
towards the end of the baking time that the bread does not begin to burn.

Transfer to wire rack immediately after baking to cool.

Nutrition Facts



I PrOTEIN 12.46% [ FAT 19.7% CARBS 67.84%

Properties
Glycemic Index:29.14, Glycemic Load:30.6, Inflammation Score:-4, Nutrition Score:9.6408696887286%

Nutrients (% of daily need)

Calories: 258.46kcal (12.92%), Fat: 5.61g (8.62%), Saturated Fat: 2.78g (17.34%), Carbohydrates: 43.43g (14.48%),
Net Carbohydrates: 41.93g (15.25%), Sugar: 7.41g (8.23%), Cholesterol: 71.35mg (23.78%), Sodium: 345.8mg
(15.03%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 7.98g (15.95%), Vitamin B1: 0.48mg (32.24%),
Selenium: 21.49ug (30.69%), Folate: 114.37ug (28.59%), Vitamin B2: 0.37mg (21.93%), Manganese: 0.33mg (16.44%),
Vitamin B3: 3.16mg (15.79%), Iron: 2.49mg (13.83%), Phosphorus: 110.32mg (11.03%), Vitamin B5: 0.66mg (6.58%),
Fiber: 1.5g (6.02%), Zinc: 0.7mg (4.66%), Vitamin B12: 0.26pg (4.39%), Calcium: 42.63mg (4.26%), Copper: 0.08mg
(4.21%), Vitamin A: 209.511U (4.19%), Magnesium: 15.29mg (3.82%), Vitamin B6: 0.07mg (3.72%), Vitamin D: 0.55ug
(3.69%), Potassium: 112.91mg (3.23%), Vitamin E: 0.29mg (1.95%)



