www.t]ﬂaica( f}ﬂ’ane. com

Panettone

Ingre dients

s Flour

* Yeast

i
L

0 S erving: 10

) ¢ Sugar
‘Prqparing Time: 30 min
¢ fggs

D Total Duration: 210 min o Butter

* Milk
o Candied ﬂui‘r

¢+ Raisins

Directions

* ‘Mix cﬁmgﬁ and let rise.

¢ Knead in fmit and raisins.

¢ Sﬁa}oe into a tall mold.

¢ Bake at 350°F until 50[6{2311 and cooked rﬁrougﬁ.

s Cool ﬁefore sﬁcing,

Notes

A tall, sofr ﬂofi’d'ay bread ﬁﬂécf with candied ﬁ’uit and
raisins. Ligﬁt, sweet, and }Jmfec’c with ccjj(ee.




