Stollen – from Countdown to Christmas – BBC book – 14 portions per recipe (or more with sandwich alternative)
Set aside a couple of pleasant hours to make this Stollen, a traditional German sweet festive bread.  It’s packed with boozy fruit, nuts and almond paste and it is usually served on Christmas Eve with coffee.  It’ll fill the kitchen with Christmassy aromas and make a light alternative to a traditional cake.  It is delicious served for breakfast on Christmas morning.
The raisins, currants, candied peel and almonds are soaked overnight in dark rum and orange and lemon zest.  The boozy fruits are then kneaded into a rich buttery dough, which is wrapped around home-made almond paste.  Immediately after baking, the bread is finished off with a glaze of butter and a thick dusting of icing sugar.  The plump, comforting shape of the bread is said to represent the swaddled baby Jesus in the manger.

	Ingredients
	Method

	Stage 1:

100 g/4 oz candied lemon and orange peel

50 g/2 oz blanched almonds

85 g/3 oz raisins

85 g/3 oz currants

90 ml/6 tbsps dark rum

Finely grated rind of 1 orange

Finely grated rind of 1 lemon

Stage 2:

450 g/1 lb strong white bread flour

1 tsp salt

2 sachets of fast-action yeast

100 g/4 oz butter

50 g/2 oz golden caster sugar (I only used 25g)
1 egg

250 ml/9 fl oz hand-hot milk
Stage 3:

50 g/2 oz icing sugar

50 g/2 oz golden caster sugar

100 g/4 oz ground almonds

1 egg yolk

1 tbsp fresh lemon juice

Stage 5:

25 g/1 oz butter

25 g/1 oz glace cherries, quartered

Stage 7:

25 g/1 oz butter

Icing sugar


	1   Finely chop the candied lemon and orange peel and roughly chop the almonds.  Tip the peel and almonds into a bowl with the raisins and currants.  Stir in the rum, and the orange and lemon rind and mix well.  Set aside to soak overnight.

	
	2   Tip the flour, salt and yeast into a bowl.  Cut butter into chunks and rub into the flour with your fingertips.  Stir in the sugar.  In a separate bowl, beat the egg and mix in the milk.  Stir the egg mixture into the flour and mix well to form a dough. Knead the dough on a lightly floured surface for about ten minutes until smooth and elastic.  Shape into a ball and put in a clean, lightly greased bowl.  Cover with cling film and leave in a warm place for about 1 hour until doubled in size.  You will be able to tell whether the dough has risen by lightly pressing the top.  If the indent your finger makes disappears easily, the dough is ready.

	
	3   To make the almond paste, sift the sugars into a bowl and stir in the ground almonds.  Gradually work in the egg yolk and lemon juice with your hands to form a thick paste.  Knead the paste on a work surface, lightly dusted with icing sugar, until just smooth.  Wrap in plastic film and chill until required.

	
	4   Give the risen dough a few punches then knead for two minutes. Work in the fruit, nuts and any liquid by gently kneading them into the dough.  It will take a while and the mixture will be quite sticky so keep your hands lightly floured.  

	
	5   With floured hands, press the dough into a 30 x 20 cm/12 x 8in oval.

Melt the butter in a small pan then brush half the butter over the dough.  Scatter the glace cherry pieces over the dough.  Roll the almond paste into a sausage shape slightly shorter than the length of the dough and place along the centre of the dough.  Fold dough in half, press down lightly and put on a baking sheet.  Cover loosely with oiled plastic fil.  Leave for 45 minutes – 1 hour until it has doubled in size.

	
	6   Preheat oven to 190oC/Gas 5/fan oven/170oC.  Bake for 25-30 minutes.  

	
	7   Cool for five minutes on the sheet.  Brush with butter, dust with icing sugar and cool on a wire rack.

	
	STORING THE STOLLEN

The Stollen will keep for 3-4 days wrapped in greaseproof paper and foil, or you can freeze it.  Don’t dust with icing sugar.  Wrap the cold loaf in foil and freeze for up to one month.

	
	SUSAN’S COMMENTS

Stage 4 made an extremely sticky dough.  I had to add quite a lot of strong flour to manage it.

	
	SUSAN’S SANDWICH Alternative for lots of portions
5   Pat out half the dough to fit a 30 x 20 cm/12 x 8in greased roasting tray.  Brush the dough with butter, scatter with glace cherry pieces.  Roll out the almond paste (between two layers of cling film?) to fit almost to the edges of the roasting tray and lay onto the dough.  Brush with remaining butter.  Press the remaining dough to cover the almond paste. 
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