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( Lemon-Glazed Lemon Bread )

Vegetarian

READY IN SERVINGS
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CALORIES

©

45 min. 1

4988 kcal

Ingredients

I:‘ 0.5 cup apricot preserves

I:‘ 2 tablespoons brandy dark

I:‘ 4.5 cups bread flour divided ()

I:‘ 3 large eggs

I:‘ 3 tablespoons strained lemon juice fresh
I:‘ 3 tablespoons lemon zest packed grated ()
I:‘ 1.3 cups powdered sugar ()

I:‘ 2.5 teaspoons salt

I:‘ 0.7 cup sugar
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10 tablespoons butter unsalted chilled cut into 1/2-inch cubes ()
1 vanilla pod split
1.3 cups milk whole

1 envelope rapid-rise yeast instant

Equipment
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bowl

frying pan

sauce pan

oven

whisk

blender

plastic wrap

kitchen thermometer
aluminum foil

kugelhopf pan

Directions
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Pour milk into small saucepan. Scrape in seeds from vanilla bean; add bean. Bring to simmer.

Remove from heat; cover and let steep 20 minutes. If necessary, rewarm milk until instant-
read thermometer inserted into mixture registers between 105°F and 115°F before continuing.

Blend sugar and lemon peel in processor.

Mix 11/2 cups flour and yeast in bowl of heavy-duty mixer fitted with paddle attachment.
Discard vanilla bean and add warm milk to bowl; beat to blend.

Let stand until slightly puffed, about 15 minutes.

Add 3 cups flour, eggs, and brandy to yeast mixture; beat on medium speed until smooth and
slightly firm dough forms, adding more flour by tablespoonfuls if dough is sticky or adding
water by tablespoonfuls if dough is dry, about 6 minutes.

Add sugar-lemon peel mixture and salt. Beat on medium speed 5 minutes.



Add butter and beat until absorbed and dough is smooth and soft, about 5 minutes longer.
Cover bowl tightly with plastic wrap.

Let dough rise in warm draft-free area until doubled in volume, about 2 hours.

Generously butter 12-cup Bundt pan. Turn dough out onto lightly floured surface; knead
gently into ball. Using fingers, make hole in center of dough, creating doughnut shape.

Transfer to prepared pan, pushing hole in dough over center tube in pan. Cover pan with
plastic wrap; refrigerate overnight (dough will rise to top of pan).

Let dough rise in warm draft-free area until dough no longer springs back when gently

pressed with fingers, about 1 hour 30 minutes (dough will rise above pan by 1to 11/2 inches).

Meanwhile, position rack in lowest third of oven and preheat to 350°F.
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Bake bread until well browned on top, about 20 minutes. Wrap sheet of foil loosely over top
and sides of pan to prevent overbrowning. Continue to bake bread until deep brown on top
and tester inserted near center comes out clean, rotating pan occasionally for even baking,
about 40 minutes longer. Immediately invert bread onto rack.

Stir preserves in small saucepan over medium heat until melted.

Brush preserves all over warm bread. Cool completely, at least 3 hours.
Sift 11/3 cups powdered sugar into small bowl.

Add lemon juice and whisk to blend.

Add more powdered sugar by tablespoonfuls if glaze is too thin to adhere to bread.
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Drizzle glaze over cool bread and let stand until glaze sets, about 1 hour. (Can be made 1day
ahead. Wrap loosely in foil and store at room temperature.)

Nutrition Facts
]

PROTEIN 8.23% [l FAT 27.11% CARBS 64.66%

Properties
Glycemic Index:190.09, Glycemic Load:363.16, Inflammation Score:-10, Nutrition Score:65.592174447101%

Flavonoids

Catechin: 0.37mg, Catechin: 0.37mg, Catechin: 0.37mg, Catechin: 0.37mg Epicatechin: 0.33mg, Epicatechin:
0.33mg, Epicatechin: 0.33mg, Epicatechin: 0.33mg Eriodictyol: 2.2mg, Eriodictyol: 2.2mg, Eriodictyol: 2.2mg,
Eriodictyol: 2.2mg Hesperetin: 6.51Img, Hesperetin: 6.51mg, Hesperetin: 6.51mg, Hesperetin: 6.51Img Naringenin:



0.62mg, Naringenin: 0.62mg, Naringenin: 0.62mg, Naringenin: 0.62mg Kaempferol: 0.07mg, Kaempferol: 0.07mg,
Kaempferol: 0.07mg, Kaempferol: 0.07mg Myricetin: 0.0lmg, Myricetin: 0.01mg, Myricetin: 0.0lmg, Myricetin:
0.01mg Quercetin: 0.53mg, Quercetin: 0.53mg, Quercetin: 0.53mg, Quercetin: 0.53mg

Nutrients (% of daily need)

Calories: 4988.29kcal (249.41%), Fat: 149.68g (230.27%), Saturated Fat: 84.14g (525.88%), Carbohydrates: 803.12g
(267.71%), Net Carbohydrates: 785.34g (285.58%), Sugar: 360.8g (400.89%), Cholesterol: 898.04mg (299.35%),
Sodium: 6234.23mg (271.05%), Alcohol: 10.02g (100%), Alcohol %: 0.74% (100%), Protein: 102.23g (204.46%),
Selenium: 281.81ug (402.58%), Manganese: 4.62mg (23112%), Phosphorus: 1259.91mg (125.99%), Vitamin B2: 1.9mg
(1M.98%), Folate: 436.65ug (109.16%), Vitamin A: 5101.09I1U (102.02%), Vitamin B1: 1.49mg (99.51%), Vitamin B5:
7.22mg (72.16%), Fiber: 17.78g (7112%), Copper: 1.36mg (68.07%), Calcium: 661.25mg (66.12%), Vitamin C: 51.07mg
(61.9%), Zinc: 8.93mg (59.51%), Vitamin D: 8.68pug (57.86%), Vitamin B12: 3.33ug (55.58%), Magnesium: 214.53mg
(53.63%), Vitamin E: 7.5mg (50.01%), Iron: 8.85mg (49.17%), Vitamin B3: 9.1Img (45.56%), Potassium: 1531.85mg
(43.77%), Vitamin B6: 0.85mg (42.32%), Vitamin K: 12.94ug (12.33%)



