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Chrigtmas Rec



Day [l - Stollen Spirals

Bake A Batch Of These Sweet German Bung Over Christmas And Enjoy At
Breakfast Or Teatime... Or Both

P

Type Of Digh Dietry Congideration Recipe Serves r v" ~
Dessert - 2 - . g
Amount [ngredient .

[ Orange, Zest Plus /2 Juice

4 Thep Cointreau
85¢g Dried Cranberries
550q¢ Strong White Bread Flour,
Plug extra For Kneading
2x7qg Sachets Easy Bake Dried Yeast
85¢g Golden Caster Sugar
Good Grating Nutmeg
85¢ Butter,
Plug E xtra For Greaging
[ Large Egg
250ml Warm Milk
25¢ Pistachios, Chopped

300g Golden Marzipan



Method

(0.

.

2.

Stir Together The Zest And Juice, Cointreau, Cranberries And Mixed Fruit
[n A Small Bowl And Leave To Soak.

Mix The Flour, Yeast, Caster Sugar And Nutmeg [n A Large Bowl.
Add %2 Tep Salt And Rub [n The Butter.
Beat The Egg With The Warm Milk, Then Pour Onto The Flour Mix.

Stir With A Round-Bladed Knife, Then Use Your Hands To Bring The
Mixture Together As A Soft Dough.

Tip Onto A Work Surface And Knead For A Couple Of Ming, Adding A
Little Flour Only If You Need To Stop It Sticking.

Oil The Bowl, Return The Dough And Cover With Cling Film.

Leave To Rige For 45 ming-1 hr [n A Warm Place Until Doubled In Size.
Line And Butter A Large Roasting Tin With Baking Parchment.

Roll The Rigsen Dough Out Firmly To A Long Strip About 70 x [8em.

Add The Pigtachios To The Soaked Fruit, Then Scatter The Mix Along The
Dough.

Roll The Marzipan Into A Sausage The Same Length As The Longest Side
Of The Dough, Then Place [t Down The Centre Of The Dough And Roll Up
Together Firmly, A Bit Like Making A Sausage Roll.
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(3.

4.

(5.

(6.

Trim The Ends, Then Cut The Rest Into Even Lengths And Arrange, Cut
Side Up, [n The Tin.

Cover With Cling Film And Leave To Rige For 45 ming- hr Until Really
Well Risen.

Heat Oven To I90C/170C fan/Gas 5. Bake For [5-20 ming Until
Golden.

Brugh With Melted Butter And Dredge With lcing Sugar, Or Mix A Little
Water [nto The leing Sugar, Drizzle Over The Buns And Scatter Over The
Nuts.



//1 '

.u:.p:m:h:u‘.:::.

|

See You Tomorro
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