German Christmas Stollen

Ingredients:

e 81/2 109 cups all-purpose flour

e 1 cup plus 2 tablespoons sugar, divided
e 2 1/4 oz each packages active dry yeast
e 2 teaspoons salt

e 2 cups milk

e 13/4 cup butter, softened

and divided

e 4eggs

e 11/2 teaspoons almond
extract

¢ 1teaspoon grated lemon peel
(zest)

e 1teaspoon rum extract

e 2 tablespoons cherry liqueur
or maraschino cherry juice

e 11/2 cups slivered almonds

e 1 cup chopped candied
cherries A O

e 1cup chopped candied lemon i iiiiirts k"' A
peel

e 1 cup chopped candied orange peel

e 1 cup chopped candied pineapple

e 1 cup golden raisins

e 2 cups sifted confectioners' sugar of dusting

Directions:
In alarge mixing bowl, combine 3 cups flour, 1 cup sugar, yeast and salt.

In a saucepan, heat the milk and 1-1/2 cups butter to 120-130 degrees. Add to dry
ingredients; beat just until moistened. Beat in eggs until smooth. Stir in enough remaining
flour to form a soft dough. Add the almond extract, lemon peel, rum extract and cherry
liqueur, if using. Stir in the almonds, candied cherries, lemon peel, orange peel, pineapple
and raisins. (dough will be slightly stickTurn dough out onto a heavily floured surface;



knead until smooth and elastic, about 6 to 8 minutes. Place in a greased bowl, turning once
to grease top. Cover and let rise in a warm place until almost doubled, about 1-1/2 hours.

Punch dough down; turn onto a lightly floured surface. Divide into thirds. Roll each portion
into a 15 x 8 inch oval. Melt remaining butter. Brush each oval with 1 tablespoon butter and
sprinkle with 2 teaspoon of the remaining sugar. Fold long side of oval to within 1/2 inch of
the opposite side; press edges lightly to seal. Place on parchment lined or lightly greased
baking sheets. Curve ends slightly. Cover and let rise for 30 minutes.

Bake at 350° for 30 to 35 minutes or until golden brown. Brush with remaining melted
butter; remove from pans, place on wire racks to cool.

When cool, sprinkle loaves heavily with sifted confectioners sugar.

Yield: 3 loaves

A recipe from Lynn Huntley of https://www.turnips2tangerines.com/
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