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C Pecan Praline Trellis )

(2, Vegetarian

READY IN SERVINGS CALORIES

©

486 kcal

Ingredients

1 eggs beaten to blend (for glaze)

3 large egg yolk

1.5 cups brown sugar

6 ounces pecans

0.8 teaspoon salt

0.1 teaspoon sea salt fine

0.5 cup cream sour

4.5 tablespoons sugar
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|:| 3 tablespoons unbleached all purpose flour ()
|:| 6 tablespoons butter unsalted room temperature ()
|:| 1 tablespoon vanilla extract

|:| 1.5 teaspoons vegetable oil

|:| 3 tablespoons water (105°F to 115°F)

|:| 1.5 teaspoons yeast instant (measured from 1 envelope)

Equipment
bowl

baking sheet
baking paper
oven

whisk
blender
plastic wrap
aluminum foil

offset spatula
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Directions
Mix 3 tablespoons flour and yeast in small bowl to blend.
Add 3 tablespoons warm water; whisk until smooth.

Let mixture stand until puffed, about 12 minutes.
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Combine 2 1/4 cups flour, sour cream, sugar, egg yolks, vanilla, salt, and yeast mixture in large
bowl of heavy-duty mixer fitted with paddle attachment. Beat on medium speed until dough

is sticky, adding 1to 2 tablespoons water if mixture is too dry, about 5 minutes.
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Add butter; beat until dough is smooth and soft, adding more flour by tablespoonfuls until
dough is slightly firmer and pulls away from sides of bowl, about 5 minutes. Cover bow! with

plastic wrap.

Let dough rise in warm draft-free area until at least doubled in volume, about 2 hours.
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Preheat oven to 400°F. Toss pecans and oil on rimmed baking sheet to coat.
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Bake until aromatic, about 5 minutes.
Sprinkle nuts with 1/8 teaspoon sea salt; cool on sheet. Coarsely chop pecans.

Scrape dough out onto floured surface. Toss dough to coat with flour and press gently to

deflate. Line work surface with long sheet of parchment paper; sprinkle paper with flour.

Roll out dough on prepared parchment to 16x14-inch rectangle. Using offset spatula, spread

butter lengthwise in 5-inch-wide strip down center of dough.
Sprinkle sugar, then nuts over butter.

Cut unfilled dough on either side of filling into 3/4-inch-wide diagonal strips. Fold alternating
strips over filling on slight diagonal, forming lattice top. Fold loose ends under bottom edge of
bread. Slide parchment with bread onto large rimmed baking sheet. Cover with plastic wrap
and let rise in warm draft-free area until very puffy, about 11/2 hours.

Position rack in top third of oven and preheat to 350°F.
Brush bread with egg glaze.

Bake until golden, turning sheet after 15 minutes, about 25 minutes total. Slide parchment with
bread onto rack and cool at least 1 hour.

Serve warm or at room temperature. (Can be made 1day ahead. Cool completely, wrap in foil,
and store at room temperature.)

Nutrition Facts
]

PROTEIN 3.73% [ FAT 53.44% CARBS 42.83%

Properties
Glycemic Index:10.01, Glycemic Load:4.8, Inflammation Score:-4, Nutrition Score:9.2569565332454%

Flavonoids
Cyanidin: 2.28mg, Cyanidin: 2.28mg, Cyanidin: 2.28mg, Cyanidin: 2.28mg Delphinidin: 1.55mg, Delphinidin: 1.55mg,

Delphinidin: 1.55mg, Delphinidin: 1.55mg Catechin: 1.54mg, Catechin: 1.54mg, Catechin: 1.54mg, Catechin: 1.54mg

Epigallocatechin: 1.2mg, Epigallocatechin: 1.2mg, Epigallocatechin: 1.2mg, Epigallocatechin: 1.2mg Epicatechin:

0.17mg, Epicatechin: 0.17mg, Epicatechin: 0.17mg, Epicatechin: 0.17mg Epigallocatechin 3-gallate: 0.49mg,

Epigallocatechin 3-gallate: 0.49mg, Epigallocatechin 3-gallate: 0.49mg, Epigallocatechin 3-gallate: 0.49mg

Nutrients (% of daily need)
Calories: 486.07kcal (24.3%), Fat: 29.76g (45.79%), Saturated Fat: 9.08g (56.75%), Carbohydrates: 53.68g
(17.89%), Net Carbohydrates: 51.4g (18.69%), Sugar: 48.36g (53.73%), Cholesterol: 120.37mg (40.12%), Sodium:



283.23mg (12.31%), Alcohol: 0.56g (100%), Alcohol %: 0.6% (100%), Protein: 4.67g (9.35%), Manganese: 1.02mg
(50.8%), Vitamin B1: 0.24mg (16.24%), Copper: 0.3mg (14.85%), Selenium: 8.24pg (11.77%), Phosphorus: 116.59mg
(1.66%), Vitamin A: 485.541U (9.71%), Folate: 36.96ug (9.24%), Fiber: 2.27g (9.1%), Vitamin B2: 0.15mg (9.07%), Zinc:
1.32mg (8.8%), Magnesium: 33.26mg (8.31%), Calcium: 78.63mg (7.86%), Iron: 1.26mg (7.02%), Vitamin B5: 0.66mg
(6.64%), Vitamin E: 0.89mg (5.96%), Vitamin B6: 0.1Img (5.49%), Potassium: 188.24mg (5.38%), Vitamin D: 0.61ug
(4.08%), Vitamin B12: 0.22ug (3.7%), Vitamin B3: 0.73mg (3.63%), Vitamin K: 3.32ug (3.16%)



