( Panettone )

Vegetarian

READY IN SERVINGS CALORIES
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387 kcal

Ingredients
I:‘ 1.5 teaspoons baking soda
|:| 2 teaspoons cream of tartar

I:‘ 0.5 cup currants drained for 1 hour and

I:‘ 3 egg yolks

I:‘ 2 eggs

D 3.5 cups flour all-purpose

] 1cup milk

I:‘ 2 orange zest
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1 cup sugar

0.5 cup butter unsalted softened (1 stick)

Equipment

L1000

frying pan
oven
blender
cake form

skewers

Directions
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Preheat the oven to 425 degrees F.

Butter and flour an 8-inch round deep cake pan or panettone mold. In a mixer, cream the

butter with the eggs and egg yolks until pale yellow, 3 to 4 minutes.

Replace the beater with the dough hook attachment, and with the mixer running, add half of
the flour.

Add half the milk and mix for 1 minute.

Add the remaining flour followed by the remaining milk and all of the sugar and mix well.
Continue mixing and kneading with the dough hook until the dough becomes dry enough to
handle. Turn the dough out onto a floured surface and sprinkle with the currants, orange zest,
cream of tartar, and baking soda. Knead by hand for 5 to 10 minutes.

Place the dough in the prepared pan and bake for 35 to 45 minutes, or until a wooden skewer

inserted in the center comes out clean. The top will be quite cracked.

Remove from the oven, invert onto a rack and cool. Slice into wedges to serve.

Nutrition Facts
]

PROTEIN 7.85% [ FAT 29.43% CARBS 62.72%

Properties
Glycemic Index:20.81, Glycemic Load:39.86, Inflammation Score:-5, Nutrition Score:10.091739042946%



Nutrients (% of daily need)

Calories: 387kcal (19.35%), Fat: 12.77g (19.64%), Saturated Fat: 7.15g (44.69%), Carbohydrates: 61.22g (20.41%), Net
Carbohydrates: 59.47g (21.62%), Sugar: 25.81g (28.67%), Cholesterol: 118.39mg (39.46%), Sodium: 194.32mg
(8.45%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 7.67g (15.33%), Selenium: 21.33ug (30.47%), Vitamin B
0.39mg (25.67%), Folate: 93.86ug (23.47%), Vitamin B2: 0.34mg (19.92%), Manganese: 0.34mg (17.05%), Iron:
2.52mg (14%), Vitamin B3: 2.76mg (13.8%), Phosphorus: 120.76mg (12.08%), Vitamin A: 463.89IU (9.28%),
Potassium: 264.6mg (7.56%), Fiber: 1.75g (7.01%), Calcium: 61.64mg (6.16%), Vitamin B5: 0.61mg (6.06%), Vitamin
D: 0.91ug (6.04%), Vitamin B12: 0.33ug (5.58%), Copper: 0.Img (5.09%), Vitamin B6: 0.09mg (4.69%), Zinc: 0.69mg
(4.61%), Vitamin C: 3.6mg (4.37%), Magnesium: 17.24mg (4.31%), Vitamin E: 0.55mg (3.65%), Vitamin K: 1.3ug
(1.24%)



