Czech-Inspired Holiday Bread
Makes 3 small loaves

Ingredients:
flour
milk
yeast
eggs
butter
sugar
salt

First:

Mix and let bubble for at
least a half hour

1/2 cup flour
1/2 milk, room temperature
2 tsp active dry yeast

sultanas (aka Golden Raisins)

Chopped Apricots
12.5 oz can Almond Paste

Then add:

5 large eggs
2 cups softened butter
3 tbl sugar
1 1/2 tsp Kosher salt
3 1/2 cups flour
1 cup sultanas
1 cup chopped apricots

Knead well until all flour is
incorporated. Put in fridge
and let rise overnight. Can
be kept in the fridge for up
to 2 days.

AlmondPaste

When you are ready to make the loaves, you will need:
a flat surface for rolling
a rolling pin
flour to dust the board and rolling pin
1 12.5oz can Almond Paste
Butter knife for spreading the almond paste
3 loaf pans sized: 8.5in x 4.5in x 2.5in

Let the dough warm up a little bit to
not quite room temperature. The
butter makes this dough less springy
and very easy to roll out. Cut block
of dough into 3 pieces.

Roll the dough into a rectangle. The short side should be as long as the loaf pan and
then make it at least 3 times longer. The dough should be about 1/2 inch thick.
Spread almond paste across
the surface, leaving a little
room on the edges to seal
the dough.

Roll up the dough and seal
edges. Place in greased loaf
pan. Repeat with other two
pieces of dough.

Let rise at least a half
hour or until doubled.

Brush loaves with a wash
of 1 egg mixed with 1/4
cup of water.

Preheat oven to 350F and bake for 30-40 minutes.

Bread is done when a toothpick comes clean and the
edges are pulling away from the pan. Let cool
before tucking in! Makes amazing French Toast!
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