Saffron Panettone with Crushed Sugar
Topping

Vegetarian

READY IN SERVINGS

CALORIES

©

372 kcal

Ingredients

I:‘ 2 envelopes yeast dry

I:‘ 4.5 cups flour

I:‘ 1 cup candied orange peel diced
I:‘ 1 egg whites beaten to blend

I:‘ 4 large eggs

I:‘ 1 cup golden raisins

I:‘ 8 cardamom pods green

I:‘ 0.1 teaspoon saffron threads crumbled
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|:| 0.8 teaspoon salt
|:| 1 teaspoon sugar
|:| 8 coarsely sugar cubes crushed

|:| 0.5 cup butter unsalted room temperature (1 stick)

|:| 1 cup milk whole

Equipment

bowl

frying pan

sauce pan

oven

sieve

plastic wrap

cake form

kitchen thermometer
aluminum foil

stand mixer

OO nbonc

spatula

Directions

[

Combine milk, cardamom pods, and saffron in small saucepan; bring to simmer. Swirl pan to
distribute saffron; remove from heat. Cover and let steep until instant-read thermometer
inserted into milk mixture registers 110°F, about 20 minutes.

Strain milk mixture into bowl of stand mixer fitted with paddle attachment; discard solids in
strainer.

Sprinkle yeast and 1 teaspoon sugar over milk mixture.
Let stand until yeast is dissolved and mixture is foamy, about 10 minutes.
Mix in remaining 1/2 cup sugar, butter, 4 eggs, and salt.

Add 2 cups flour and beat on low speed until smooth. Increase speed to medium. Gradually
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add 2 1/2 cups flour; beat until smooth. Beat in candied orange peel and raisins. Continue
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beating until dough pulls away fromsides of bowl in long stretchy strands, about 3 minutes
(dough will be sticky). Butter large bowl; scrape dough into bowl and cover with plastic wrap,
then towel.

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

Butter 10x4-inch angel food cake pan. Using rubber spatula, press lightly on dough to release

air. Turn out onto lightly floured surface; form into 18- to 20-inch rope.

Transfer to prepared pan and wrap around center tube, pushing and pinching ends together
and pressing top of dough slightly with rubber spatula to distribute evenly. Cover loosely with

plastic wrap, then towel.

Let dough rise in warm draft-free area until almost doubled, about 45 minutes.
Position rack in center of oven and preheat to 350°F.

Brush top of dough with beaten egg white.

Sprinkle with crushed sugar cubes.

Bake until golden brown and tester inserted near center comes out clean, about 45 minutes.
Cool in pan on rack about 30 minutes. Turn out onto rack to cool completely. (Can be made 1

day ahead. Wrap in foil; store at room temperature.)
*Candied orange peel can be found at specialty foods stores or at chefshop.com.

Beating the dough until it forms stretchy strands traps air bubbles that expand with heatthus
helping the dough rise.

Nutrition Facts
]

PROTEIN 9.59% [ FAT 25.39% CARBS 65.02%

Properties
Glycemic Index:32.07, Glycemic Load:33.53, Inflammation Score:-5, Nutrition Score:12.286956447622%

Flavonoids
Kaempferol: 0.33mg, Kaempferol: 0.33mg, Kaempferol: 0.33mg, Kaempferol: 0.33mg Quercetin: 0.29mg,

Quercetin: 0.29mg, Quercetin: 0.29mg, Quercetin: 0.29mg

Nutrients (% of daily need)

Calories: 372.01kcal (18.6%), Fat: 10.62g (16.34%), Saturated Fat: 5.87g (36.7%), Carbohydrates: 61.19g (20.4%), Net
Carbohydrates: 58.56g (21.29%), Sugar: 21.42g (23.8%), Cholesterol: 84.78mg (28.26%), Sodium: 197.43mg (8.58%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 9.03g (18.06%), Manganese: 0.75mg (37.73%), Vitamin BI:



0.52mg (34.57%), Selenium: 22.26ug (31.8%), Folate: 121.66ug (30.42%), Vitamin B2: 0.42mg (24.87%), Vitamin B3:
3.43mg (17.15%), Iron: 2.92mg (16.24%), Phosphorus: 131.14mg (13.11%), Fiber: 2.64g (10.54%), Vitamin B5: 0.73mg
(7.26%), Vitamin A: 361.68IU (7.23%), Copper: 0.14mg (6.99%), Potassium: 233.31Img (6.67%), Vitamin B6: 0.12mg
(6.07%), Magnesium: 23.64mg (5.91%), Zinc: 0.87mg (5.82%), Calcium: 58.05mg (5.81%), Vitamin D: 0.7ug (4.66%),
Vitamin B12: 0.28ug (4.62%), Vitamin E: 0.45mg (3.01%), Vitamin K: 1.38pg (1.31%)



