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Foreword

The coffee klatch with seven different kinds of cookies is an important institution in Sweden. Our country is also the only place in the world that calls such an informal gathering a party. Many people love to bake sweet breads and cakes, and getting together with friends for coffee and cake is one of life’s simple pleasures. But in today’s world, there is seldom time for more than one or two kinds of cake.


The story behind the book

This recipe collection has been around for quite a few years. It was first published in 1945, in conjunction with a cake-baking contest. That was right after World War II ended, and we had lived with ration cards for a long time. Cake-baking in the home had been reduced to a minimum. There was enormous interest in the contest, and over 8000 recipes were submitted. That was a lot in those days. The recipes were assembled in a book called “Sju sorters kakor (Seven kinds of cakes)” and it became a best-seller.

The first edition sold out quickly. And over the years, changes were made. Old measurements disappeared, and substitutes for hard-to-get ingredients were no longer necessary. A new baking contest was held in 1965, and that attracted in 16,000 entries, proof that there was still great interest in baking! The contest was divided into seven categories, and the finals were held at ICA Test Kitchens in Stockholm, where 21 “bakers” prepared their best recipes.

Recipes from that competition were collected in a new edition of the book. Public health advisories calling for less fat and sugar in the diet were taken very seriously, and that could be seen in the recipes.

In 1975, it was time for a new contest. Recipes for healthy and low-caloric baked goods were in demand. Baking at home had become more popular, but many people really didn’t know how to bake. The next edition of this book focused on the beginning baker. There were basic recipes for different kinds of dough, with information about the ingredients used in baking, as well as series of pictures that showed how to make cakes and pastries step by step. Many recipes from the 1965 edition were included, but often in a new version. Modern ovens and tools demanded meticulous testing. In addition, the use of certain ingredients has changed over the years. For example, today’s recipes call for less flour.

Ten years later, in 1985, this book was revised once again. Interest in baking had hardly been satisfied. A picture of every cake was included in this edition. Beginners and everyone else needed to be convinced that baking is both easy and enjoyable. At the beginning of each chapter, there was also practical advice. Recipes that won earlier contests were also given credit in the new book.

After 60 years, Swedes still like to bake cakes and set a festive table, as was written in the foreward to the 1945 edition. Many of the recipes in the newest edition are classics that we can’t live without. That’s why we have been extra careful with our revisions of this beloved book.

Have fun and happy baking!







The oven


The right place and the right heat

For the best results, you need an oven with a reliable thermostat, so that you can select the correct temperature. Ten degrees Celsius (twenty Fahrenheit) plus or minus does not matter much.

The placement of a cake in the oven is important for the result.

Rolls, pastries, baking-powder breads, muffins, jelly rolls and cookies should be placed in the center of the oven.

Cakes, bar cookies, sweet breads and Danish or puff pastry lengths should be placed in the lower part of the oven.




Baking with a convection oven

In a regular oven, the heat comes from elements at the top and bottom, so it can hold only one baking sheet at a time.

In a convection oven, a fan forces the air around the entire oven. Since the hot air reaches all parts of the oven, several sheets of pastries can be baked at once. It is also possible to bake different things in the oven, as long as they all require the same temperature. They can, however, have different cooking times.

With a convection oven, the temperature should be around 10 percent lower.
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Cookies, rolls and muffins should be baked on the center oven shelf.











Mixing, beating and kneading by machine

Mixing, beating and kneading are hard work when done by hand. A mixer can save both time and energy. There are many kinds of machines, including blenders, heavy-duty stand mixers, hand-held electric mixers, and food processors, that are useful additions to the kitchen.


BLENDER

A blender can be purchased on its own or as an attachment to a large multi-purpose kitchen machine. It has a glass or plastic container and rotating blades that chop and blend. It is particularly useful for chopping almonds or other nuts and for pureeing fruit and berries for sauces and cake fillings.




HEAVY-DUTY STAND ELECTRIC MIXER

These machines always have a large bowl, as well as beaters and dough hooks. Although they generally come in two sizes, the smaller one, with a capacity of 5 dl (2 cups) liquid, is usually big enough for most households.

The best machines have a flat beater for creaming butter and eggs and mixing cake batter, plus another shaped like a whisk for beating egg whites.

Dough hooks can be used to beat butter and sugar for cookies, and they take the work out of kneading yeast dough.

Do not overmix. No dough should be overworked. Most cake batters are best after 3-4 minutes, while 5 minutes is usually enough for sweet yeast breads.


[image: e9781602392625_i0005.jpg]






HAND-HELD ELECTRIC MIXER

If you need a machine for beating cake batter or light kneading, a simple electric mixer will accomplish those tasks very well. Check the grip - it should sit well in the hand, and it shouldn’t be too heavy. Some mixers come with a stand as well.

For batter and dough. A hand-held mixer is good for beating eggs and sugar for sponge cakes, or beating butter and sugar for pound cakes. Use the beaters for egg whites and cream, otherwise use the dough hooks. Normally, it isn’t necessary to change attachments to prepare a batter or dough. Yeast dough that contains up to 5 dl (2 cups) liquid can be mixed with beaters.

Remember, do not beat for too long. After 3-4 minutes, an egg and sugar mixture is usually thick enough. If beaten longer, the egg white protein can break down, and the cake will be heavy and compact.




FOOD PROCESSOR

All food processors come with a rotating metal blade that chops and mixes. A food processor is good for cookie dough and small batches of yeast dough. Place all dry ingredients in the food processor bowl. Butter or margarine should be cubed (3 cm /1 inch) and added after the dry ingredients.

Yeast doughs are prepared in the same way. Fresh yeast can be crumbled or dry yeast sprinkled over the dry ingredients. Liquid should be added through the feeding tube while the machine is running.

For a moist cake containing more than 100 g (3 ounces) of butter, the butter and sugar should be processed first and the eggs added one at a time. Flour is added last.
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Practical advice

Eggs can vary in size. Unless otherwise indicated, the eggs used in these recipes should weigh around 60 g (2 ounces) each.


1 egg yolk = 1 tablespoon 
1 egg white = around 2 tablespoons



Fat. Butter and stick margarine can be used in breads, cakes, pastries and fillings. Do not use soft margarine in rolled cookie dough. Diet margarines should not be used in baking at all. Liquid margarine and oil can be used instead of solid fat in yeast breads and some cakes.

Farmer cheese or cottage cheese or quark make yeast breads moist and can partially or completely replace the fat in a recipe.


Count on 250 g (1 cup) farmer cheese per 5 dl (2 cups) liquid in yeast dough. Add 1-2 dl (⅓—¾ cup) more flour.



Leavening agents. Modern baking powder is double acting, so cake batter can rest without deteriorating. The powder releases only a tiny amount of carbon dioxide (what makes cakes rise) at room temperature. Most is released in the oven.

Baking soda needs an acidic component. Baking powder can be substituted at twice the amount stated.

Hartshorn salt, sometimes called baking ammonia, is best in cookies that are very crisp. Baking powder can be substituted at twice the amount stated.



 Measuring syrup and honey. Remove the lid and heat the jar for 1-3 minutes at the lowest setting in the microwave oven, or dip in hot water until the desired amount is liquefied.



 Melting gelatin. Soak the gelatin sheets in cold water for around 5 minutes. Melt in a saucepan over low heat or in the microwave oven at the top setting for 30—60 seconds depending upon the number of sheets. Let the gelatin cool slightly before mixing into cream or other cold food to avoid formation of gelatin threads. In the following recipes, 1 sheet of gelatin equals ½ teaspoon powdered gelatin.


Weights and Measures

When preparing the recipes, follow the measurements either in metric or imperial; deciliters or cups (1 cup = 8 fluid ounces = 2 ½ dl). Do not combine the two systems within one recipe.







Yeast Breads
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Well-risen dough makes the best bread
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Lukewarm liquid. A baking thermometer is indispensable for making sure that the liquid is not too hot. The optimal temperatures are 37 ºC (100 ºF) for fresh yeast and 45 ºC (110 ºF) for dry yeast.
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Fresh yeast or dry yeast. They complement one another. One advantage to dry yeast is that it keeps for around 9 months.There is a difference in preparation. Fresh yeast should be dissolved in liquid, while dry yeast can be mixed in with the flour.
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Measure large amounts of flour in a large measuring cup. Pour the flour loosely into the cup. Do not pack the flour down. In most recipes, the amount of flour is approximate. Begin by adding the minimum amount. Too much flour makes the dough hard and short.
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Knead until the dough no longer sticks to the sides of the bowl. Work the dough with a heavy wooden spoon for 7-8 minutes, with a machine for around 4 minutes.The finished dough should be shiny and elastic. Sprinkle with flour and cover with a baking cloth or kitchen towel.


[image: e9781602392625_i0012.jpg]



Let rise until doubled. Let the covered dough rise at room temperature in a draft-free place for around 30 minutes.That should be enough time for it to double in size.
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Knead the dough until it is smooth and elastic. Punch down the dough. Then turn it out onto a lightly floured baking board or counter top. Knead in the remaining flour with easy, rhythmic motions, until the dough is easy to handle and does not stick to your hands or to the baking board. Use as little flour as possible.
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The right amount of rising. Cover the shaped loaves and let them rise in a warm and draft-free place for 20—40 minutes. Keep watch. Check if the dough has risen enough by sticking a finger into it. If the indentation disappears as soon as you remove your finger, the dough is ready.
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Brush for color and shine. Egg produces good color and shine.Whisk the egg with a few grains of salt to make it thinner. Brush lightly.




 Note for the English edition.

All the yeast bread recipes in this book are made with fresh yeast. Equivalent amounts of dry yeast are given in the ingredient list. Stir the dry yeast into the first amount of flour added and proceed with the recipe as written.



Coconut Horns, page 25
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CARDAMOM ROLLS

(basic dough) approx. 45 rolls

■ Oven temp: 250ºC (450ºF), convection 225°C (425ºF)

150 g (⅔ cup) stick margarine or butter 
5 dl (2 cups) milk 
50 g 1¾ ounces) fresh yeast or 2 table- 
spoons active dry yeast 
½ teaspoon salt 
1-1½ dl (½ cup) sugar 
2 teaspoons ground cardamom 
approx. 13 dl (5⅓ cups) all-purpose flour

Filling: 
100-125 g (4 ounces) almond paste 
2 teaspoons ground cardamom 
50 g (3 tablespoons) stick margarine or 
butter

Brushing and garnish: 
1 egg, lightly beaten 
pearl sugar

▶ Melt the margarine in a saucepan. Add the milk and heat until lukewarm, around 37ºC (100ºF). If using active dry yeast, heat to 45ºC (115ºF).

Crumble the yeast in a large bowl and add some of the milk mixture, stirring until dissolved. Add the remaining liquid, salt, sugar, cardamom and around ⅔ of the flour, mixing to combine.

Knead the dough until smooth and elastic. Add more flour, but reserve 1-2 dl (½-¾ cup). The dough is ready when it no longer sticks to the sides of the bowl. Sprinkle a little flour over the dough so that it doesn’t dry out. Cover with a cloth and set in a warm, draft-free place. Let rise until doubled.

Punch down the dough and knead it in the bowl for a few minutes. Turn out onto a lightly floured surface. Knead in the remaining flour. The dough is ready when it no longer sticks to the sides of the bowl and hands. If the dough is cut, the exposed surface should have even pores. If there are big holes, it hasn’t been kneaded enough.

Grate the almond paste and mix with the cardamom and butter until smooth.

Divide the dough in half. Roll each half into a flat rectangle on a lightly floured surface. Spread the filling over the dough. Roll up and cut into even slices. Place them, cut side up, in paper baking cups or on a parchment-lined baking sheet.

Cover and let rise until doubled. Brush with beaten egg and sprinkle with sugar.

Bake on the center oven rack for 8- 10 minutes.





PLAIN ROLLS approx. 60 rolls


Oven temp: 250ºC (450ºF), convection oven 
225ºC (425ºF) 
1 batch Cardamom Roll dough 
2 dl (¾ cup) raisins (optional)

Brushing: 
1 egg, lightly beaten

▶ Prepare the dough according to the recipe for Cardamom Rolls.

Knead the raisins into the dough, if desired. Divide the dough into three equal parts. Cut into 20 pieces of equal size. Roll each piece lightly against the baking board with a cupped hand. Press hard to begin with, more gently as the ball becomes round and smooth. Place on greased or parchment-lined baking sheets.

Cover and let rise until doubled. Brush with beaten egg. Bake on the center oven rack for 8-10 minutes.





CINNAMON SWIRLS approx. 45 rolls


■ Oven temp: 250ºC (450ºF), convection oven 225ºC (425ºF)

1 batch Cardamom Roll dough

Filling: 
75-100 g (5-7 tablespoons) stick 
margarine or butter, softened 
1 dl (⅓ cup) sugar 
2 teaspoons ground cinnamon 
Brushing and garnish: 
1 egg, lightly beaten 
pearl sugar 
chopped almonds

▶ Prepare the dough according to the recipe for Cardamom Rolls.

Divide the dough in half. Roll each half into a flat rectangle on a lightly floured surface. Combine the ingredients for the filling and spread over the dough. Roll up and cut into even slices. Place them, cut side up, in paper baking cups or on parchment-lined baking sheets.

Cover and let rise until doubled. Brush with beaten egg and sprinkle with sugar and almonds.

Bake on the center oven rack for 8-10 minutes.



Cinnamon Swirls
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Plain Rolls
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Cardamom Rolls









VEGA ROLLS approx. 45 rolls


■ Oven temp: 250ºC (450ºF), convection 225ºC (425 ºF)

1 batch Cardamom Roll dough 
Filling: 
75-100 g (5-7 
tablespoons) 
stick margarine 
or butter, 
softened 
1 dl (⅓ cup) sugar 
2 teaspoons 
vanilla sugar 
or 1 teaspoon 
vanilla extract 
Brushing: 
1 egg, lightly beaten
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▶ Prepare the dough according to the recipe for Cardamom Rolls.

Divide the dough in three pieces of equal size. Roll each piece into a flat rectangle, around 30 × 50 cm (12 × 20 inches) on a lightly floured surface. Combine the ingredients for the filling and spread over the dough. Roll up and cut into 2-3 cm (1 inch) slices. Press each slice down in the center with the handle of a wooden spoon, so that the ends turn up. Place on greased or parchment-lined baking sheet.

Cover and let rise until doubled. Brush with beaten egg. Bake on the center oven rack for 8-10 minutes.





SNACK ROLLS 24 buns


Good, extra protein-rich and not too sweet, these rolls make the perfect between-meal snack.

■ Oven temp: 250ºC (450ºF), convection 225ºC (425ºF)

25 g (2 tablespoons) stick margarine or butter 
2½ dl (1 cup) milk 
25 g (1 ounce) fresh yeast or 1 tablespoon 
active dry yeast 
½ dl (3 tablespoons) sugar 
100 g (½ cup) cottage cheese 
approx. 8 dl (3⅓ cups) all-purpose flour

Brushing: 
1½ tablespoons milk + 2 teaspoons sugar or 
1 egg, lightly beaten

▶ Melt the margarine in a saucepan. Add the milk and heat until lukewarm, around 37ºC (100ºF). If using active dry yeast, heat to 45ºC (115ºF).

Crumble the yeast in a large bowl and add some of the milk mixture, stirring until dissolved. Add the remaining liquid, salt, sugar, cottage cheese and around ⅔ of the flour, mixing to combine.

Knead the dough until smooth and elastic. The dough is ready when it no longer sticks to the sides of the bowl. Sprinkle a little flour over the dough so that it doesn’t dry out. Cover with a cloth and set in a warm, draft-free place. Let rise until doubled.

Punch down the dough and turn out onto a lightly floured surface. Knead in the remaining flour. Roll into balls. Place on greased or parchment-lined baking sheets.
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Cover and let rise until doubled. Brush with milk mixed with sugar or beaten egg. Bake on the center oven rack for 8-10 minutes.





SWEET PRETZELS 16 pretzels


✩ This recipe won a prize in 1965. The dough needs only one risin
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■ Oven temp: 275ºC (475ºF), convection 225ºC (425ºF)

100 g (7 tablespoons) stick margarine 
or butter 
3 dl (1¼ cups) milk 
1 dl (½ cup) sugar 
50 g (1 ¾ ounces) fresh yeast or 2 table- 
spoons active dry yeast 
8½ dl (3½ cups) all-purpose flour

Brushing: 
beaten egg (optional)

▶ Melt the margarine in a saucepan. Add the milk and heat until lukewarm, around 37ºC (100ºF). If using active dry yeast, heat to 45ºC (115ºF). Pour the milk mixture into a mixer bowl. Add the sugar and yeast, stirring until dissolved. Add half the flour, mixing at high speed. Knead in the remaining flour, working the dough until smooth and elastic. If it sticks to the sides of the bowl, let it rest a few minutes, then turn it out onto a lightly floured surface. It should be quite loose and feel “alive” and warm.

Divide the dough into 16 pieces of equal size. Form each into long strips and twist into pretzels. Place on a greased or parchment-lined baking sheet. Cover and let rise for around 30 minutes

Brush with beaten egg if desired. Bake on the center oven rack for around 5 minutes.





COFFEE ROLLS approx. 20 rolls


These rolls are also called Quick Rolls because they are made with baking powder

■ Oven temp: 225ºC (425ºF), convection 200ºC (400ºF)

5 dl (2 cups) all-purpose flour 
2½ teaspoons baking powder 
¾ teaspoon ground cardamom 
100 g (7 tablespoons) stick margarine or but- 
ter 
1 egg 
2 dl (¾ cup) milk

Brushing and garnish: 
1 egg, lightly beaten 
pearl sugar 
chopped almonds

▶ Combine flour, baking powder, sugar and cardamom. Cut the butter into the flour mixture. Add the egg and milk, working quickly to combine.

Spoon into paper baking cups. Brush with beaten egg and sprinkle with sugar and almonds.

Bake on the center oven rack for around 10 minutes.
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ALMOND PUCKS 25 pucks


Cultured buttermilk can be used instead of sour cream, and 4 teaspoons baking powder can be used instead of hornsalt or baking ammonia.

■ Oven temp: 225ºC (425ºF), convection 200ºC (400ºF)

100 g (7 tablespoons) stick 
margarine or butter, 
softened 
1½ dl (⅔ cup) sugar 
1 egg
2 dl (¾ cup) dairy sour cream 
2 teaspoons hornsalt (baking ammonia) or 4 
teaspoons baking powder 
5½ dl (2¼ cups) all-purpose flour 
½ teaspoon almond extract
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Garnish: 
pearl sugar 
chopped almonds (optional)

▶ Beat the butter and sugar until light and fluffy. Add the remaining ingredients.

Form the dough into a roll and slice. Place on greased or parchment-lined baking sheets. Pat into lightly rectangular shapes. Sprinkle with sugar and almonds, if desired.

Bake on the center oven rack for around 10 minutes.





FILLED ROLLS (basic dough) around 20 rolls


The filling gives these rolls their name. It can be varied in many ways.

2 dl (¾ cup) half and half 
25 g (1 ounce) fresh yeast or 1 tablespoon 
active dry yeast 
75 g (5 tablespoons) stick margarine or 
butter, softened 
3 tablespoons sugar 
1 egg 
approx. 8 dl (3⅓ cups) all-purpose flour

▶ Heat the half and half until lukewarm 37ºC (100ºF). If using active dry yeast, heat to 45ºC (115ºF). Crumble the yeast in a little of the liquid.

Beat the butter and sugar until light and fluffy. Add the egg, the dissolved yeast and the remaining liquid. Knead in the flour until smooth and elastic. Cover and let rise until almost doubled.

Proceed according to the following recipes.





VANILLA ROLLS 20 rolls


■ Oven temp: 250ºC (450ºF), convection 225ºC (425ºF)

1 batch Filled Roll dough

Filling: 
3 dl (1¼ cups) vanilla custard cream or 
pudding

Brushing and garnish: 
melted butter or margarine 
sugar

▶ Prepare the dough according to the recipe for Filled Rolls.
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Prepare the filling.

Roll the dough into a large rectangle. Cut out rounds with a plain cookie cutter, around 9 cm (3 ¾ inches) in diameter. Top with a spoonful of filling. Pinch together into balls. Place, seam side down, on greased or parchment-lined baking sheets. Let rise until almost doubled.

Bake on the center oven rack for around 10 minutes.

Brush the finished rolls with melted butter and dip in sugar.





APPLE ROLLS 20 rolls


■ Oven temp: 250ºC (450ºF), convection 225ºC (425ºF) 1 batch Filled Roll dough

Filling: 
2 dl (1 cup) thick 
applesauce 
1 teaspoon 
cinnamon 
Brushing and
garnish: 
1 egg, lightly beaten 
pearl sugar
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▶ Prepare the dough according to the recipe for Filled Rolls.

Combine the applesauce and cinnamon.

Roll the dough into a large rectangle. Cut out rounds with a plain cookie cutter, around 9 cm (3¾ inches) in diameter. Top with a spoonful of filling. Pinch together into balls. Place, seam side down, on greased or parchment-lined baking sheets. Let rise until almost doubled.

Brush with beaten egg and sprinkle with pearl sugar. Bake on the center oven rack for around 10 minutes.





ODEN ROLLS 20 buns


■ Oven temp: 250ºC (450ºF), convection 225ºC (425ºF)

1 batch Filled Roll dough 
Filling: 
100 g (4 ounces) almond paste 
2 teaspoons ground cardamom 
2 tablespoons stick margarine or butter

Brushing and garnish: 
1 egg, lightly beaten 
sliced almonds

▶ Prepare the dough according to the recipe for Filled Rolls.

Grate the almond paste and mix with the cardamom and butter.

Roll the dough into a large rectangle. Cut into squares. Top each with a spoonful of filling. Pinch together into small square packets. Place, seam side down, on greased or parchment-lined baking sheets. Let rise until almost doubled.

Brush with beaten egg and sprinkle with almonds. Bake on the center oven rack for around 10 minutes.
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CINNAMON BRIOCHES approx. 30 rolls


■ Oven temp: 250ºC (450ºF), convection 225ºC (425ºF)

2 dl (¾ cup) milk 
50 g (1¾ ounces) fresh yeast or 
2 tablespoons active dry yeast 
4 dl (1⅔ cups) all-purpose flour 
½ teaspoon salt 
150 g (⅔ cup) stick margarine or butter 
5 eggs 
approx. 1 liter (4 cups) all purpose flour

Filling: 
125 g (½ cup) stick margarine or 
butter, softened 
2 dl (¾ cup) sugar 
2-3 teaspoons 
cinnamon




 Brushing:
1 egg, lightly beaten
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▶ Heat the milk to 37ºC (100ºF). If using active dry yeast, heat to 45ºC (115ºF). Crumble the yeast into the milk, stirring until dissolved. Add the first amount of flour and salt. Knead this “basic dough” until smooth and elastic. Cover and let rise until doubled.

Beat the margarine and sugar. Beat in the eggs, combining well. Add to the dough and gradually knead in the remaining flour. Turn out onto a lightly floured surface and knead until smooth and elastic. Form into smooth balls. Place on a parchment-lined baking sheet. Combine all ingredients in the filling. Lightly flatten the rolls and make a deep hole in the middle of each. Fill with the cinnamon mixture. Let rise until almost doubled.

Brush with beaten egg. Bake on the center oven rack for 8-10 minutes.





LENTEN BUNS 12-15 buns


■ Oven temp: 250ºC (450ºF), convection 225ºC (425ºF)

100 g (7 tablespoons) stick margarine or 
butter 
3 dl (1¼ cups) milk 
50 g (1¾ ounces) fresh yeast or 2 table- 
spoons active dry yeast 
½ teaspoon salt 
1 dl (⅓ cup) sugar 
1 egg 
1½ teaspoons baking powder 
scant 1 liter (4 cups) all-purpose flour

Brushing: 
1 egg, lightly beaten

Filling 1: 
150 g (5 ounces) almond paste

Filling 2: 
125 g (1 cup) ground almonds 
crumbs from inside of buns 
1 dl (⅓ cup) hot milk 
1 dl (⅓ cup) sugar

Garnish: 
2 dl (¾ cup) whipping cream 
powdered sugar

▶ Melt the butter and add the milk. Heat to 37ºC (100ºF). If using active dry yeast, heat to 45ºC (115ºF).

Crumble the yeast in a large bowl and add salt, sugar, milk mixture and egg. Combine baking powder and flour and add, kneading until smooth and elastic. Cover and let rise for 30 minutes in the bowl.

Turn out onto a lightly floured surface and knead until smooth and elastic. Form into round balls. Place on a greased or parchment-lined baking sheet. Cover and let rise until doubled.

Brush with beaten egg. Bake on the center oven rack for 8-10 minutes.

Let cool.

Cut off the tops of the buns and remove some of the crumbs in the center, but do not break through the outer surface of the buns. Fill with some of the fillings.

Filling 1: Place a little almond paste in each bun. It can be mixed with a little of the cream for garnish, if desired.

Filling 2: Combine all ingredients to a loose filling.

Whip the cream and place a spoonful on top of the filling, or pipe around the filling. Top with the lid. Sift powdered sugar over.
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GIANT BUNS 2 buns


One large bun can be served in wedges like a cake with coffee.

■ Oven temp: 200ºC (400ºF), convection 175ºC (350ºF)

Form the dough into two large buns, around 18 cm (7 inches) in diameter. Bake for 15-20 minutes. Fill according to the above recipe.





COCONUT HORNS 24 rolls


■ Oven temp: 250ºC (450ºF), convection 225ºC (425ºF)

50 g (1¾ ounces) fresh yeast or 2 table- 
spoons active dry yeast 
150 g (⅔ cup) stick margarine or butter 
3 dl (1¼ cups) milk 
¾ dl (⅓ cup) sugar 
½ teaspoon salt 
1 egg 
approx. 11 dl (4½ cups) all-purpose flour

Filling: 
50 g (3 tablespoons) stick margarine or 
butter 
½ dl (¼ cup) grated coconut 
1 tablespoon sugar 
1 teaspoon ground cinnamon 
grated zest of 1 orange

Brushing: 
beaten egg

▶ Crumble the yeast in a large bowl. Melt the butter and add the milk. Heat to 37ºC (100ºF). If using active dry yeast, heat to 45ºC (115ºF). Pour over the fresh yeast, stirring until dissolved. Add the sugar, salt, egg and most of the flour.

Knead the dough until smooth and elastic with a machine or by hand. Sprinkle a little flour over the dough. Cover and let rise for around 30 minutes.

Prepare the filling. Combine all ingredients until smooth.

Turn the dough out onto a lightly floured surface. Knead with the remaining flour until smooth and elastic.
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Coconut Horns





Divide the dough into three equal parts. Roll each into a round cake, 30 cm (12 inches) in diameter. Cut each into 8 triangles.

Place spoonfuls of filling on the wide ends. Roll into crescents. Place on a parchment-lined baking sheet. Cover and let rise for around 30 minutes. Brush with beaten egg.

Bake on the center oven rack for 6-8 minutes.





MECKA’S KARLSBAD ROLLS 12 rolls


■ Oven temp: 250ºC (450ºF), convection 225ºC (425ºF)

25 g (1 ounce) fresh yeast or 1 tablespoon 
active dry yeast 
100 g (7 tablespoons) stick margarine or 
butter 
2½ dl (1 cup) milk 
2 tablespoons sugar 
½ teaspoon salt 
1 teaspoon hornsalt (baking ammonia) or 2 
teaspoons baking powder 
2 egg yolks 
approx. 8 dl (3⅓ cups) all-purpose flour

Filling: 
350 g (10 ounces) almond paste 
1-2 egg whites

Brushing and garnish: 
1 egg, lightly beaten 
sliced almonds

▶ Crumble the yeast in a large bowl. Melt the butter, add the milk and heat to 37ºC (100ºF). If using active dry yeast, heat to 45ºC (115ºF). Pour over the yeast, stirring until dissolved. Add the sugar, salt, hornsalt and egg yolks, beating well. Knead in most of the flour. Knead with a machine or by hand until the dough no longer sticks to the sides of the bowl. Sprinkle with a little flour. Cover and let rise for 30 minutes.
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Prepare the filling. Grate the almond paste in a food processor or by hand. Add enough egg white to form a smooth, spreadable mixture.

Turn the dough out onto a lightly floured surface. Knead in the remaining flour. Roll into a 28×60 cm (11×24 inch) rectangle. Cut into 12 pieces. Place a spoonful of filling in the center of each piece and spread it to cover the center ⅓ of the dough. Fold the sides of dough over the filling to form a 3 cm (1¼ inch) wide roll. Place, seam side down, on a parchment-lined baking sheet. Cover and let rise for around 30 minutes.

Brush with beaten egg and sprinkle with almonds.

Bake on the center oven rack for 6-7 minutes. Remove from the oven, cover and let cool.





KARLSBAD WREATH one wreath


Also called Mayor’s wreath with filling 2.

■ Oven temp: 200ºC (400ºF), convection 175ºC (350ºF)

100 g (7 tablespoons) stick margarine or 
butter 
2 dl (scant 1 cup) milk 
25 g (1 ounce) fresh yeast or 1 tablespoon 
active dry yeast 
pinch salt 
½-1 dl (⅓ cup) sugar 
2 egg yolks 
approx. 7 dl (scant 3 cups) all-purpose flour

Filling 1: 
100 g (4 ounces) almond paste 
50 g (3 tablespoons) stick margarine or 
butter

Filling 2: 
1-2 tablespoons stick margarine or butter 
1½ dl (⅔ cup) raisins 
50 g (3 tablespoons) chopped candied 
orange peel 
1 dl (⅓ cup) chopped almonds

Brushing: 
1 egg, lightly beaten
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Karlsbad Wreath





▶ Melt the butter. Add the milk and heat to 37ºC (100ºF). If using active dry yeast, heat to 45ºC (115ºF). Crumble the yeast in a large bowl and add a small amount of the liquid, stirring until dissolved. Add the remaining liquid. Knead in the salt, sugar, egg yolks and flour.

Knead until the dough no longer sticks to the sides of the bowl. Sprinkle with a little flour. Cover and let rise until doubled. Turn the dough out onto a lightly floured surface. Roll the dough into a 60×25 cm (24×10 inch) rectangle. Make filling 1 by combining the almond paste and butter. Spread over the dough. Or use filling 2 and spread the butter over the dough and sprinkle with the remaining ingredients. Leave a 5 cm (2 inch) strip at one end bare. Roll up lengthwise, starting at the filling-covered end. Place, seam side down, on a greased or parchment-lined baking sheet. Make a few slashes in the dough with a sharp knife, if desired. Cover and let rise until almost doubled. Brush with beaten egg. Bake on the lowest oven shelf for 15-20 minutes.





SWEET WREATH one wreath


■ Oven temp: 200ºC (400ºF), convection 175ºC (350ºF)

1¼ dl (½ cup) half and half 
25 g (1 ounce) fresh yeast or 1 tablespoon 
active dry yeast 
50 g (3 tablespoons) stick margarine or 
butter 
approx. 5 dl (2 cups) all-purpose flour 
pinch salt 
2 teaspoons sugar 
1 egg 
1 teaspoon ground cardamom

Filling: 
100 g (7 tablespoons) stick margarine or 
butter 
¾ dl (⅓ cup) sugar 
1 teaspoon ground cardamom

Brushing and garnish: 
1 egg, lightly beaten 
pearl sugar 
chopped almonds

▶ Heat the half and half to 37ºC (100ºF). If using active dry yeast, heat to 45ºC (115ºF). Crumble the yeast in a large bowl and add the liquid, stirring until dissolved.

Cut the butter into most of the flour. Add the liquid and remaining ingredients. Knead until smooth and elastic. Cover and let rise until smooth and elastic. Cover and let rise until almost doubled.

Turn the dough out onto a lightly floured surface. Lightly knead in the remaining flour.



Sweet Wreath
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Roll the dough into a 30 × 50 cm (12 × 20 inches) rectangle.

Beat the butter, sugar and cardamom until smooth. Spread over the dough. Roll up lengthwise and cut into 10 pieces. Place them, cut side up, in a greased tube pan, around 21 cm (9 inches) in diameter. Or cut the roll into 20 pieces and place them, slightly overlapping, in a 24 cm (10 inch) springform pan. Cover and let rise until doubled, around 40 minutes.

Brush with beaten egg. Sprinkle with pearl sugar and almonds. Bake on the lowest oven shelf for 15-20 minutes. The wreath can be moved to the middle of the oven toward the end of the baking time.





APPLE WREATH one wreath


■ Oven temp: 200ºC (400ºC), convection 175ºC (350ºF)

100 g (7 tablespoons) stick margarine or 
butter 
2 dl (¾ cup) half and half 
25 g (1 ounce) fresh yeast or 1 tablespoon 
active dry yeast 
pinch salt 
3 tablespoons sugar 
2 egg yolks 
approx. 8 dl (3 cups) all-purpose flour
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Apple Wreath





Filling: 
1½ dl (⅔ cup) applesauce or grated 
apples with a little sugar 
2 teaspoons cinnamon 
Brushing and garnish: 
1 egg, lightly beaten 
pearl sugar

▶ Melt the butter in a saucepan. Add the half and half and heat to 37ºC (100ºF). If using active dry yeast, heat to 45ºC (115ºF).

Crumble the yeast in a large bowl and add some of the liquid, stirring until the yeast is dissolved.

Add the remaining liquid along with the rest of the ingredients, reserving a little flour for later. Knead until smooth and elastic. Cover and let rise for 20-30 minutes.

Turn the dough out onto a lightly floured surface. Knead for a few minutes. Roll into a 30 × 50 cm (12 × 20 inch) rectangle. Spread the applesauce or the grated apples over the dough. Sprinkle with cinnamon.

Roll up lengthwise. Place, seam side down, on a greased or parchment-lined baking sheet. Form into a wreath. Make a few slashes in the dough with a sharp knife. Cover and let rise until almost doubled, around 40 minutes.

Brush with beaten egg. Sprinkle with pearl sugar. Bake on a low oven rack for 20-25 minutes.





QUICK WREATH one wreath


■ Oven temp: 200ºC (400ºF), convection 175ºC (350 ºF)

6 dl (2½ cups) all-purpose flour 
2½ teaspoons baking powder 
1 dl (⅓ cup) sugar 
100 g (7 tablespoons) stick margarine or but- 
ter 
1 egg 
2 dl (¾ cup) milk 
1 dl (⅓ cup) raisins 
½ dl (3 tablespoons) chopped candied 
orange peel

Brushing and garnish: 
1 egg, lightly beaten 
pearl sugar

▶ Combine the flour, baking powder and sugar. Cut the butter into the flour mixture. Whisk egg and milk and add, mixing lightly. Stir in the fruit. Form the dough into a wreath on a greased or parchment-lined baking sheet. Brush with lightly beaten egg. Sprinkle with pearl sugar.

Bake on the center oven rack for 15-20 minutes. Serve on the same day.
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Quick Wreath









CARDAMOM LENGTHS 3 or 4 lengths


■ Oven temp: 200ºC (400ºF), convection 175ºC (350ºF)

150 g (⅔ cup) stick margarine or butter 
5 dl (2 cups) milk 
50 g (1¾ ounces) fresh yeast or 2 table- 
spoons active dry yeast 
½ teaspoon salt 
1-1½ dl (½ cup) sugar 
2 teaspoons ground cardamom 
1 egg 
approx. 15 dl (6¼ cups) all-purpose flour 
Brushing and garnish: 
1 egg, lightly beaten 
pearl sugar, if desired

▶ Melt the butter in a saucepan. Add the milk and heat to 37ºC (100ºF). If using active dry yeast, heat to 45ºC (115ºF).

Crumble the yeast in a large bowl and add a little of the milk mixture, stirring until dissolved. Add the remaining ingredients, but only a little over half the flour. Knead the dough until shiny, porous and elastic. Knead in the remaining flour by hand, reserving a little for later. Knead until the dough no longer sticks to the side of the bowl. Sprinkle with flour. Cover and let rise for 30-40 minutes.

Turn the dough out onto a lightly floured surface. Knead until smooth and elastic. Divide into 3 or 4 equal parts. Form into flat lengths. Place on a greased or parchment-lined baking sheet. Cover and let rise until almost doubled.

Brush with beaten egg. Sprinkle with pearl sugar, if desired. Bake on a low oven rack for 15-20 minutes.





BRAIDS 3 braids


■ Oven temp: 200ºC (400ºF), convection 175ºC (350ºF)

1 batch Cardamom Length dough 
Brushing and garnish: 
1 egg, lightly beaten 
pearl sugar, if desired

▶ Prepare the dough according to the recipe for Cardamom Lengths. Divide into 3 equal parts. Knead each part until smooth and elastic. Divide each into 3 or 4 pieces. Roll into smooth, even ropes. Braid them.

Place the braids on a greased or parchment-lined baking sheet. Cover and let rise until almost doubled.

Brush with beaten egg. Sprinkle with pearl sugar, if desired. Bake on a low oven rack for 15-20 minutes.
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BRAIDED WREATHS 2 or 3 wreaths


▶ Follow the recipe for Braids, but make longer ropes. Form the braids into wreaths when placing on the baking sheet.





FILLED LENGTHS 3-4 lengths


■ Oven temp: 200ºC (400ºF), convection 175ºC (350ºF)

1 batch Cardamom Length dough

Cinnamon filling: 
100 g (7 tablespoons) stick margarine or 
butter, softened 
¾ dl (⅓ cup) sugar 
½-1 tablespoon cinnamon

Almond or other nut filling: 
125 g (1 cup) ground or finely chopped 
almonds or other nuts 
100 g (7 tablespoons) stick margarine or 
butter, softened 
1 dl (⅓ cup) sugar

Brushing: 
1 egg, lightly beaten

▶ Prepare the dough according to the recipe for Cardamom Lengths. Divide into 3-4 equal parts. Roll each into a 20 × 35 cm (8 × 14 inch) rectangle.

Prepare the filling.
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Filled Lengths





Cinnamon filling: Combine all ingredients, mixing well.

Almond or other nut filling: Combine all ingredients, mixing well.

Spread the filling over the dough. Roll up horizontally. Place, seam side down, on a greased or parchment-lined baking sheet. Slice ¾ through at 3 cm (1¼ inch) intervals. Press one slice to the left, one to the right, alternating for the entire length of the dough. Cover and let rise until almost doubled. Brush with beaten egg. Bake on a low oven rack for 15-20 minutes.
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Quadruple Braided Dough









STREUSEL CAKE one cake


■ Oven temp: 225 ºC (425 ºF), convection 200ºC (400ºF)

1 dl (½ cup) milk 
2 tablespoons stick margarine or butter 
25 g (1 ounce) fresh yeast or 1 tablespoon 
active dry yeast 
3½ dl (1½ cups) all-purpose flour 
pinch salt 
2 teaspoons sugar 
½ egg

Brushing and garnish: 
½ dl (¼ cup) all-purpose flour 
½ dl (¼ cup) sugar 
½ dl (¼ cup) chopped almonds 
2 tablespoons stick margarine or butter 
½ egg, lightly beaten

▶ Heat the milk and butter to 37ºC (100 ºF). If using active dry yeast, heat to 45ºC (115ºF). Crumble in the yeast, stirring until dissolved. Place around half the flour in a large bowl. Add the yeast mixture, salt, sugar and egg. Knead until smooth and elastic. Add the remaining flour, reserving a little for later. Cover and let rise for around 1 hour.

Turn the dough out onto a lightly floured surface. Knead lightly and form into a round, smooth cake, around 22 cm (9 inches) in diameter. Place on a greased or parchment-lined baking sheet. Cover and let rise until doubled, around 30 minutes at room temperature.

Combine flour, sugar, almonds and butter. Brush the cake with beaten egg. Sprinkle with streusel mixture. Bake on the center oven rack for 12-15 minutes.





WINDSOR CAKE one cake


■ Oven temp: 225ºC (425ºF), convection: 200ºC (400ºF)

1 batch Streusel Cake dough 
Filling: 
1½ dl (⅔ cup) milk 
2¼ teaspoons potato starch or cornstarch 
2 teaspoons sugar 
1 egg yolk 
2-3 teaspoons vanilla sugar or 1 teaspoon 
vanilla extract 
100 g (7 tablespoons) stick margarine or but- 
ter, softened 
2 tablespoons powdered sugar

▶ Bake the Streusel Cake according to the previous recipe. Let cool completely. Divide horizontally.

Combine milk, potato starch, sugar and egg yolk in a saucepan. Heat, stirring frequently, until thickened. Let cool. Stir in the vanilla.

Beat the butter and sugar. Add the cold vanilla cream by the tablespoonful. Beat at high speed to make a light, frothy cream.

Spread over the lower layer, then top with the streusel layer. Refrigerate for at least one hour before serving.
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Streusel Cake







Windsor Cake
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BRAIDED SWEET BREAD one cake


Instead of making a separate filling, you can add the filling ingredients to the dough.

■ Oven temp: 200ºC (400ºF), convection 175ºC (350 ºF)

1½ dl (⅔ cup) milk 
25 g (1 ounce) fresh yeast or 1 tablespoon 
active dry yeast 
grated zest of ½-1 orange 
1 dl (⅓ cup) orange juice 
1 dl (½ cup) creamed cottage cheese, sieved, 
or quark 
1 dl (½ cup) sugar 
1 egg (reserve a little for brushing) 
7-8 dl (approx. 3 cups) all-purpose flour

Brushing and garnish: 
beaten egg 
2 dl (¾ cup) powdered sugar 
2-3 tablespoons orange juice

▶ Heat the milk to 37ºC (100ºF). If using active dry yeast, heat to 45ºC (115ºF). Crumble the yeast in a large bowl and add the milk, stirring until the yeast is dissolved. Add the orange zest and juice, cottage cheese and sugar.

Beat the egg and add most to the dough liquid, reserving the rest for brushing.

Knead in most of the flour. The dough should be smooth but not to stiff. Cover and let rise for around 30 minutes.

Turn the dough out onto a lightly floured surface. Knead with the remaining flour until smooth and elastic.

Divide the dough into 3 equal parts. Roll each piece into a 40 cm (16 inch) long rope. Braid the ropes into a long tight braid.

Form the dough into a round loaf on a greased or parchment-lined baking sheet. Cover and let rise for around 30 minutes. Brush with the remaining egg.

Bake on the center oven rack for 20-25 minutes. Remove from the oven and place on a rack. Cover and let cool. Stir the powdered sugar into the juice. Drizzle over the loaf.





CARDAMOM CAKE one cake


■ Oven temp: 175ºC (350ºF), convection 150ºC (300ºF)

200 g (1 scant cup) stick margarine or 
butter 
2 eggs 
3 dl (1¼ cups) sugar 
8 dl (3⅓ cups) all-purpose flour 
1 tablespoon baking powder 
2½ teaspoons ground cardamom 
3 dl (1¼ cups) milk

Garnish: 
3-4 tablespoons pearl sugar 
coarsely chopped almonds

▶ Grease and flour a 26 cm (10 inch) round cake pan.

Melt the butter and let cool.

Beat eggs and sugar until light yellow and very thick. Add the flour, baking powder, cardamom, milk and melted butter, mixing until combined.

Pour into the prepared pan. Sprinkle with pearl sugar and almonds.

Bake on a low oven rack for around 1 hour. Remove from the pan and cool completely.



 Variation: Pour the batter into a greased and floured 30 × 40 (12 by 16 inch) pan. Bake for around 25 minutes. Cool completely. Cut into 40 squares.
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FESTIVE GIANT SWEET PRETZEL 2 pretzels


■ Oven temp: 225ºC (425ºF), convection 200ºC (400ºF)

25 g (1 ounce) fresh yeast or 1 tablespoon 
active dry yeast 
2 dl (¾ cup) cold milk 
2 tablespoons sugar 
150 g (⅔ cup) stick margarine or butter, soft- 
ened 
approx. 6 dl (2⅓ cups) all-purpose flour

Filling: 
150 g (⅔ cup) stick margarine or butter 
1 dl (½ cup) sugar 
3-4 teaspoons vanilla sugar or 2 teaspoons 
vanilla extract

Brushing and garnish: 
1 egg, lightly beaten 
sugar

▶ Crumble the fresh yeast in a large bowl and add the milk, stirring until the yeast is dissolved. Add sugar, butter and most of the flour. Knead until smooth and elastic.

Turn the dough out onto a lightly floured surface. Knead in the remaining flour. Divide the dough in half. Roll each piece into a 15 × 90 cm (6 × 36 inch) sheet.

Combine ingredients for the filling. Spread over the dough, thick in the middle, thin toward the edges.

Roll each long side toward the middle, leaving around ½ cm (¼ inch) of space between the two rolls. They should not touch. Form the lengths into pretzels on parchment-lined baking sheets.

Let rise, uncovered, at room temperature for around 2 hours. Brush with beaten egg and sprinkle with sugar.

Bake on a low oven rack for around 10 minutes. Let cool slightly, then transfer to a rack.

Pictured on page 15.
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HANNELORE’S PAN ROLLS 24 rolls


■ Oven temp: 200ºC (400ºF), convection 175ºC (350ºF)

Approx. 8 dl (3 ⅓ cups) all-purpose flour 
¾ dl (⅓ cup) sugar 
½ teaspoon salt 
50 g (3 tablespoons) stick margarine or 
butter 
grated zest of 1 lemon 
2½ dl (1 cup) milk 
50 g (1 ¾ ounces) fresh yeast or 2 table- 
spoons active dry yeast 
1 egg

Filling: 
24 pitted prunes 
100 g (4 ounces) almond paste

Brushing and garnish: 
2 tablespoons stick margarine or butter 
powdered sugar

▶ Combine most of the flour (reserve 1 dl /½ cup), sugar and salt in a large bowl. Cut in the butter with an electric mixer or by hand. Add the lemon zest.

Heat the milk to 37ºC (100ºF). If using active dry yeast, heat to 45ºC (115ºF). Crumble in the yeast, stirring until dissolved. Pour over the flour mixture and add the egg. Knead until smooth and elastic. The dough should not stick to the sides of the bowl. Sprinkle with a little flour. Cover and let rise for around 45 minutes.

Stuff each prune with a little chunk of almond paste.

Turn the dough out onto a lightly floured surface. Knead in the remaining flour. Form into a narrow rope. Divide into 24 pieces. Roll each into a round ball. Press one almond paste-filled prune into each, making sure that they are covered completely with dough.

Grease a 20 × 30 cm (8 × 12 inch) pan. Melt the butter, brush or dip the bottom half of the balls in the butter. That makes them easy to pull apart after baking. Place them close together in the pan.

Let rise for around 30 minutes. Brush with more butter, if desired.

Bake on a low oven rack for around 25 minutes. Let cool in the pan. Just before serving, sift over a little powdered sugar.
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