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This Festive Breod Can Be Made Ahead And Frozen
And Makes A Lovely Treat For Breakfast On Christmas Morming

45049 Strong White Bread Flour,
Plus Extra For Kneadina
# Tsp Salt
2 Tsp Ground Cinnamon
859 Light Muscovado Sugor
2 Tsp Easy-Blend Yeast
200m| Full-Fat Mik
50q Unsalted Butter, Plus Extra For Greoasing
2 Medium Eggs, Beaten
509 Walnut Pieces, Lightly Toasted
85 9 Raisins
| Egq Yok, To Glaze
Butter And Jam, To Serve




Take The Classic Summer Eton Mess Combo OF Cream And Merinaue And Give I+ A Festive

Twist With Frozen Mixed Berries, Cinnamon And Blackcurrant Liqueur

| - Sift The Flour, Salt And Cinnamon Into A Bowl. Stir In The Sugar And Yeast, Then Make A

Well In The Centre. Pour The Mik Into A Small Pan, Add The Butter And Warm Gently Unti
The Butter Has Melted. Pour Into The Wel, Then Add The Beaten Eggs. Gradually Mix To
Make A Soft, Slightly S+icky Dough.

2 - Turn The Dough Out On To A Lightly Floured surface And Knead Vigorously For 5

Minutes until Smooth. Put The Dough Into A Clean Bowl, Cover With Olled Cling Fim And

Leave Somewhere Warm For | I/2 hours Or uUntil The Dough Has Doubled In Size. Lightly
Butter A 9009 Loaf Tin.

3 - Punch The Air Out OF The Dough And Turn i Out On To A Lightly Floured surface
Again Knead Once More unti Smooth, Then Knead In The Walnuts And Raisins. Divide The
Dough Into Three And Shape Each Piece Into An Oval Ball. Drop Each Ball Side By Side Into
The Prepared Tin And Cover Loosely With Oiled Cling Fim. Leave Somewhere Warm For 30
Minutes Until The Douﬁh Has Reached The Top OF The Tin. Meanwhile, Preheat The Oven To
Fan 180C/Conventional 200C/Gas G.

4 - Mix The Egg Yok With | Tbsp OF Water And Brush oOver The Top OF The Risen Loak.
Bake For 20 Minutes, Covering Loosely With A Double Sheet OF Foil Once it+'s Nicely
Browned. Then, Lower The Temperature To Fan I6OC/Conventional IBOC/Gas 4 And Bake
For A Further 20 Minutes. Turn The Loaf Out OF s Tin And Tap The Base - i Wil Sound
Hollow = The Loaf Is Done. IF i+ Doesn't, Return i+ To The Oven Out OF s Tin And Bake
For Another 5-0 Minutes. Cool The Loaf On A Wire Rack. (The Loaf Can Be Sedled In A
Plostic Bag And Frozen For Up To | Month. - You Slice it Before Freezing You Can Toast
The Slices S+r'aigh+ From The Freezer, Otherwise You Need To Remove The Whole Loaf
From The Freezer The Night Before) serve Lightly Toasted, With Butter And Jom




Coming UF‘
Tomorrow -
Chriskmas Gin!




