
Stollen
 Vegetarian

DESSERT

Ingredients
0.8 teaspoon almond extract  pure 

12 ounces almond paste

5.5 ounces blanched almonds and  whole coarsely chopped 

0.5 cup rum  dark 

1 large eggs  at room temperature 

2.5 cups flour  all-purpose as needed plus more 

0.8 cup golden raisins

0.3 cup granulated sugar

READY IN

400 min.

SERVINGS

16

CALORIES

363 kcal

https://whatsheate.com


1.5 teaspoons ground cardamom

0.5 teaspoon nutmeg  freshly grated 

4 ounces orange zest

0.3 cup powdered sugar

0.8 cup raisins

1 teaspoon salt  fine 

4 tablespoons butter  unsalted () 

1  vanilla pod  split 

1.5 cups milk  whole 

0.5 ounce yeast  () 

Equipment
bowl

frying pan

baking sheet

sauce pan

baking paper

oven

knife

whisk

wire rack

sieve

blender

plastic wrap

kitchen thermometer

stand mixer

spatula

serrated knife



Directions
Combine all of the ingredients in a quart jar and seal the jar.

Let it sit at room temperature overnight or up to 3 days, turning the jar occasionally.

Alternatively, place the ingredients in a small saucepan over low heat. Warm the mixture,

stirring occasionally, just until steam starts to rise from the pan.

Heat the milk in a small saucepan over medium heat until it registers between 120°F and 130°F

on an instant-read thermometer.

Remove from the heat.

Place the flour, sugar, and yeast in the bowl of a stand mixer and whisk by hand to combine.

Add the milk and whisk until smooth.

Add the egg and whisk until evenly combined.Cover the bowl tightly with plastic wrap.

Remove the plastic wrap from the sponge, attach the bowl to the mixer, and fit the mixer with

a paddle attachment. Turn the mixer to medium speed and add the butter 1 piece at a time,

letting each piece incorporate before adding the next, about 5 minutes total.Reduce the

speed to medium low, add the sugar, cardamom, salt, almond extract, nutmeg, and vanilla

seeds, and mix until the dough starts to collect in 1 mass on the paddle, about 10 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 and attach the dough hook.

Add the reserved fruit mixture (including any unabsorbed liquid) and almonds and mix on low

speed until incorporated, about 2 minutes. Gradually add 2 cups of the flour, 1/4 cup at a time,

about 5 minutes total. Once all of the flour has been added, continue to mix until the dough is

starting to pull away from the bowl, about 3 to 5 minutes more.

Sprinkle a work surface with 1/2 cup of the flour and scrape the dough out onto it. Knead the

dough, pushing any fruit or nut pieces back in that fall out, until all of the flour is incorporated

and the dough feels slightly tacky and fairly firm, about 7 minutes. (If the dough feels very

sticky, knead in the remaining 1/4 cup of flour.)Lightly coat a large bowl with vegetable oil or

cooking spray. Shape the dough into a ball, place it in the bowl, turn it to coat it with oil, and

cover the bowl tightly with plastic wrap.

Let the dough rise in a warm place until doubled in size, about 1 hour.Turn the dough out onto

an unfloured work surface and divide it in half with a sharp knife or pasty scraper. Shape each

piece into a ball, cover with plastic wrap, and let rest for 15 minutes.Divide the marzipan or

almond paste in half and roll each piece into a cylinder about 11 inches long; set aside. Pat



each piece of dough into an oval measuring 12 inches long and 9 inches wide at its widest

point. (If the dough sticks at any point, lightly dust it with flour.) Using the side of your hand,

make a lengthwise depression down the center of each oval.

Place a cylinder of marzipan or almond paste in each depression. Lift 1 long side of each oval

over the marzipan or almond paste to enclose it (as if closing a book), placing the top flap

about 1 inch from the edge of the bottom flap. Line a baking sheet with parchment paper.

Place the stollen loaves on the baking sheet, leaving 3 inches of space between them. Cover

with plastic wrap and let rise in a warm place until increased in volume by about half, about

45 to 60 minutes. Meanwhile, heat the oven to 350°F and arrange a rack in the lower

third.Uncover the loaves and bake until browned and a thermometer inserted into the

thickest part registers 195°F (test several spots because you may hit a pocket of marzipan),

about 35 to 40 minutes. Meanwhile, melt the butter.

Transfer the loaves to a wire rack and immediately brush the loaves with the butter, using all

of it.

Place 1/4 cup of the powdered sugar in a fine-mesh sieve and sift it over the stollen (there

should be a generous coating). Repeat if the powdered sugar starts to melt in spots.

Let the bread cool completely, about 40 minutes. Before serving, dust with additional

powdered sugar if necessary. To serve, slice into 1/2-inch-thick slices with a serrated knife.

Nutrition Facts

 PROTEIN 9.01%
  FAT 38.42%

  CARBS 52.57%

Properties
Glycemic Index:24.28, Glycemic Load:19.89, Inflammation Score:-5, Nutrition Score:12.615217449872%

Flavonoids
Kaempferol: 0.18mg, Kaempferol: 0.18mg, Kaempferol: 0.18mg, Kaempferol: 0.18mg Quercetin: 0.16mg, Quercetin:

0.16mg, Quercetin: 0.16mg, Quercetin: 0.16mg

Nutrients (% of daily need)
Calories: 362.5kcal (18.13%), Fat: 15.31g (23.56%), Saturated Fat: 3.35g (20.91%), Carbohydrates: 47.14g (15.71%),

Net Carbohydrates: 42.84g (15.58%), Sugar: 19.37g (21.52%), Cholesterol: 21.9mg (7.3%), Sodium: 166.61mg (7.24%),

Alcohol: 2.57g (100%), Alcohol %: 2.8% (100%), Protein: 8.08g (16.16%), Vitamin E: 5.35mg (35.65%), Manganese:

0.59mg (29.73%), Vitamin B2: 0.37mg (21.77%), Vitamin B1: 0.32mg (21.25%), Folate: 80.92µg (20.23%),

Phosphorus: 173.78mg (17.38%), Fiber: 4.3g (17.21%), Magnesium: 68.27mg (17.07%), Copper: 0.29mg (14.35%),

Selenium: 9.52µg (13.6%), Vitamin C: 10.29mg (12.47%), Vitamin B3: 2.4mg (12.01%), Iron: 2.03mg (11.28%), Calcium:



111.41mg (11.14%), Potassium: 324.51mg (9.27%), Zinc: 1.02mg (6.8%), Vitamin B6: 0.11mg (5.4%), Vitamin B5: 0.44mg

(4.44%), Vitamin A: 171.91IU (3.44%), Vitamin B12: 0.16µg (2.63%), Vitamin D: 0.37µg (2.44%)


