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German Stollen Bread &
Evangeline Pinot Noir

INGREDIENTS

FOR THE DOUGH
e 1 cup lukewarm whole milk
e 3 teaspoons active dry yeast
e 1/2 cup sugar
e 31/2 cups all purpose flour

- e 2 large eggs

e 3/4 cup unsalted butter

e 1 teaspoon salt

e 1/2 teaspoon ground cardamom

e 3/4 teaspoon ground mace

‘ } e 1/2 teaspoon cinnamon

e & ounces marzipan or almond paste,

if desired

EQUIPMENT

3-quart Dutch oven

INSTRUCTIONS

FOR THE FRUIT & NUT MIXTURE

* 9 ouncesraising

e 1/4 cup dried currants

e 1/3 cup candied lemon peel, finely
diced

e 1/3 cup candied orange peel, finely
diced

e 1/2 ounce chopped toasted almonds

e 1/4 cup dark rum

FOR THE TOPPING
e 1/4 cup butter

e  powdered sugar

e In asmall bowl, combine the raisins, currants, candied orange peel, candied
lemon peel, almonds, and rum. Stir until the mixture is evenly coated with the

rum. Cover the bowl and set it aside for at least two hours. For more intense

flavor, assemble the fruit and nut mixture a day in advance.

 In asmall saucepan, heat the milk until it is lukewarm. Remove the pan from the

heat, and whisk the yeast and 2 tablespoons of the sugar into the milk. Proof the

yeast by waiting for 10-15 minutes, or until the yeast begins to bubble.

e Combine the flour, remaining sugar, eggs, butter, vanilla extract, lemon zest, salt

)

cardamom, mace, and cinnamon in the bowl of a stand mixer fitted with a dough

hook.
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German Stollen Bread &
Evangeline Pinot Noir

INSTRUCTIONS

Turn the mixer on to medium speed, then slowly add the milk with the dissolved
yeast into the bowl. Continue mixing for around 5 minutes until the dough forms
a ball that no longer sticks to the side of the bowl. Remove the dough from the
mixing bowl, and form it into a ball. Lightly spray the bowl with oil, then return
the dough to the bowl. Cover the bowl with plastic wrap or a wet dishtowel.
Place the dough into a warm place and allow the dough to rise, for an hour to an
hour and a half, or until the mixture has doubled.

Add the fruit and nut mixture to the bowl, and mix until the fruit is evenly
distributed into the dough. Take care not to overmix.

Turn the dough out onto a floured surface and cut it into two halves. If the
dough is too sticky, add more flour. Press or roll each piece into an oval that is
approximately 1" thick. If you are adding marzipan, roll it into a log, cut it in half
and place it in the center of the dough. Fold the dough over the marzipan, then
gently pinch the edges, so that the marzipan is completely encased in the dough.
Line a baking sheet with parchment paper and place the two loaves on the sheet.
Loosely tent them with plastic wrap or a proofing bag, giving the dough a second
rise for another 45-50 minutes.

While the dough is rising, preheat the oven to 350° and place a rack at the center
of the oven.

Bake the stollen for around 30-40 minutes, until golden brown, and until a
toothpick inserted into the center of the loaf comes out clean.

Remove the stollen from the oven. While the loaves are cooling, melt the butter
in a microwave-safe bowl. Use a toothpick to poke holes all over the surface of
the loaves, then brush them generously with butter. Place the powdered sugar in
a sieve and dust each loaf until it is completely coated and white.

Serve it with our Evangeline Pinot Noir. The loaves can be made well ahead of
your gathering and will keep for up to two weeks if tightly wrapped in aluminum

foil or plastic wrap.



