
Panettone
 Vegetarian

BREAD

Ingredients
0.3 ounce yeast  dry () 

3 large egg yolk  at room temperature 

2 large eggs  at room temperature 

0.8 cup flour  all-purpose 

10 ounces golden raisins

0.8 cup granulated sugar

2 tablespoons honey

1 medium lemon zest  finely grated 

READY IN

1250 min.

SERVINGS

8

CALORIES

419 kcal

https://whatsheate.com


1 medium orange zest  finely grated 

1 teaspoon salt  fine 

1 tablespoon butter  unsalted plus more for coating the molds 

1.5 teaspoons vanilla extract

8 servings vegetable oil  for coating the bowl 

8 servings water

Equipment
bowl

baking sheet

oven

knife

blender

plastic wrap

stand mixer

kitchen towels

spatula

skewers

serrated knife

Directions
Place the water in the bowl of a stand mixer fitted with a paddle attachment and sprinkle the

yeast on top. Set aside until the mixture bubbles, about 10 minutes.

Add the sponge, eggs, flour, and sugar and mix on low speed until the dough just starts to

come together and looks shaggy, about 2 minutes. Increase the speed to medium, add the

butter 1 piece at a time—letting each piece incorporate before adding the next—and mix until

the dough forms a sticky ball on the paddle, about 4 minutes total.Stop the mixer, scrape

down the paddle with a rubber spatula, and cover the bowl tightly with plastic wrap.

Let the dough rest in a warm place until doubled in size, about 1 hour. Wash and dry the

paddle attachment and fit it back onto the mixer.For the second dough:Fit the bowl with the



first dough onto the stand mixer.

Add the eggs, yolks, sugar, honey, vanilla, and salt and mix on low speed until combined, about

1 minute. Increase the speed to medium high, add the butter pieces, and mix until smooth,

about 2 to 4 minutes.Decrease the speed to low, gradually add the flour, and mix until smooth,

about 2 minutes. Stop the mixer and, using a rubber spatula or rubber bowl scraper, scrape

down the sides of the bowl and the paddle.

Remove the paddle attachment and attach the dough hook.

Remove the dough from the refrigerator and transfer it to a work surface. Using a sharp knife

or pastry scraper, divide the dough into 2 equal pieces and form each into a ball. Cover with

plastic wrap and let sit at room temperature for 1 1/2 hours. Meanwhile, prepare the molds and

filling.Generously coat 2 (6-by-4-inch) panettone molds with butter.

Place the molds on a baking sheet and set them aside.

Place the raisins in a medium bowl, cover them with water, and let them soak for 30 minutes.

Drain the raisins, wipe the bowl dry, pat the raisins dry, and return them to the bowl.

Add the candied zest, lemon zest, orange zest, and 3 tablespoons of the flour and toss to

evenly coat; set aside.When the dough balls are ready, place the remaining 3/4 cup of flour in

a small bowl to use while finishing and shaping the dough (you may not use all of the flour).

Generously dust the work surface with flour, place the dough balls on it, and dust the tops

with more flour.Using floured hands, pat each ball into an oval measuring 13 1/2 by 12 inches

(about 1/4 inch thick), flouring the dough as needed. Evenly sprinkle a quarter of the fruit

mixture over each oval and gently press it into the dough. Starting at a shorter end, roll each

oval into a log. Using floured hands and flouring the dough as needed, pat each log into an

oval measuring 16 by 7 inches (about 1/2 inch thick). Divide the remaining fruit mixture in half.

Evenly sprinkle half over 1 oval and the remaining half over the other oval and gently press the

fruit into the dough. Starting at a shorter end, roll each oval into a log and arrange them

seam-side down. Tuck the ends of each log under itself and shape each into a ball, pushing

any fruit pieces back in that fall out. Using a sharp knife or razor blade, cut a shallow 4-inch

“X” into the top of each ball and place them in the prepared molds. Cover the molds with

plastic wrap and let the panettone rise on the baking sheet in a warm place until increased in

size by half, about 2 hours. Meanwhile, heat the oven to 400°F and arrange a rack in the

bottom third.Using the sharp knife or razor blade, retrace the “X” in each loaf.

Cut the tablespoon of butter in half and tuck 1 portion into the center of each “X.”

Place the baking sheet with the panettone in the oven and bake for 10 minutes. Reduce the

oven temperature to 375°F and bake for 10 minutes more. Reduce the heat to 350°F and bake

until the tops of the panettone are golden brown and a wooden skewer inserted into the



center comes out clean, about 35 to 40 minutes more. Meanwhile, twist 2 clean, dry kitchen

towels into ropes and arrange them in a small circle. Repeat with 2 more towels.

Remove each panettone from the oven and arrange it on its side cradled in a towel circle. (If

you cool the panettone upright, they’ll collapse.)

Let them cool completely before slicing, at least 1 1/2 hours.

Remove the panettone from the molds, slice with a serrated knife, and serve.

Nutrition Facts

 PROTEIN 4.98%
  FAT 38.65%

  CARBS 56.37%

Properties
Glycemic Index:31.75, Glycemic Load:36.98, Inflammation Score:-3, Nutrition Score:9.1395652294159%

Flavonoids
Kaempferol: 0.96mg, Kaempferol: 0.96mg, Kaempferol: 0.96mg, Kaempferol: 0.96mg Quercetin: 0.85mg,

Quercetin: 0.85mg, Quercetin: 0.85mg, Quercetin: 0.85mg

Nutrients (% of daily need)
Calories: 419.38kcal (20.97%), Fat: 18.71g (28.78%), Saturated Fat: 4.12g (25.72%), Carbohydrates: 61.4g (20.47%),

Net Carbohydrates: 59.18g (21.52%), Sugar: 44.24g (49.15%), Cholesterol: 119.11mg (39.7%), Sodium: 329.01mg

(14.3%), Alcohol: 0.26g (100%), Alcohol %: 0.09% (100%), Protein: 5.42g (10.85%), Vitamin K: 27.23µg (25.93%),

Selenium: 11.89µg (16.99%), Vitamin B2: 0.26mg (15.33%), Folate: 59.13µg (14.78%), Vitamin B1: 0.21mg (14.06%),

Phosphorus: 109.74mg (10.97%), Copper: 0.21mg (10.37%), Manganese: 0.21mg (10.32%), Vitamin E: 1.54mg

(10.24%), Iron: 1.65mg (9.14%), Potassium: 318.63mg (9.1%), Vitamin B6: 0.18mg (9.1%), Fiber: 2.22g (8.88%), Vitamin

B3: 1.49mg (7.45%), Vitamin B5: 0.62mg (6.18%), Magnesium: 20.32mg (5.08%), Vitamin C: 4.17mg (5.06%),

Calcium: 47.73mg (4.77%), Vitamin A: 209.84IU (4.2%), Vitamin D: 0.62µg (4.14%), Zinc: 0.62mg (4.13%), Vitamin

B12: 0.24µg (3.99%)


