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Stollen
Ingredients:

400gr. plain flour

180gr. Butter (softened)

Melted butter for brushing
30gr. yeast

90gr. sultanas

50gr. cut mixed peel

50gr. almond flakes

1/8 lit milk (warmed)
2 large tablespoons rum

3 egg yolks

Grated rind of one lemon

80gr. caster sugar

1 sachet vanilla sugar

Method:

 

Soak the sultanas, mixed peel and almonds in rum and cover.  Sieve the flour into a large bowl, dissolve the yeast in warmed milk, make a well in the flour and stir the yeast into the middle. Cover with flour stand in a warm place for the yeast to prove.
Mix the soft butter, sugar, egg yolks, vanilla sugar and grated lemon rind and add to the flour and yeast mixture to create firm dough.  Kneed in the sultanas and fruit and let the mixture rest in a warm place until it has doubled in size.

 

Roll out into a square paste with melted butter and fold into three, place the Stollen on a greased baking tray, cover with a tea towel and put in a warm place and let it rise for at least 30 minutes. Bake in the middle of the oven at 170( C for about 15-minutes, then  turn the oven up to 220( C and continue cooking until the Stollen turns a golden colour, test by pushing a skewer into the centre.  If it comes out clean the Stollen is ready.
Final touch
Whilst still hot brush with melted butter and dust with icing sugar. This butter icing sugar crust will look yellowish.
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This recipe is free to use at home but may not be published or copied without the expressed permission of Stock Hill House








