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The Blackboard

STOLLEN

Soaking time: 12 hours
Preparation time: 30 minutes
Proving time: 30 minutes
Cooking time: 35 minutes
Use: 30em x 19cm [12in x 7'/:in) roasting tin
Serves: 10

75g (30z) mixed dried fruit, chopped
25g (10z) mixed peel, chopped

65ml (2'f:fl oz) dark rum

zest and juice of 1 orange

100g (3'f: 0z) Maya Gold Choeolate,
or good-quality dark orange chocolate

509 (20z) glacé cherries

DOUGH

375g (130z) strong white flour
25g (10z) cocoa powder

/s teaspoon salt

'/: teaspoon grated nutmeg

1 teaspoon mixed spice

2 teaspoons casy blend yeast
150ml [/« pint) milk

125q (4'/: 0z) unsalted butter
50q (20z) golden caster sugar

2 medium eggs

COCOA MARZIPAN

100g (3'/202) ground almonds
759 (30z) icing sugar

25g (10z) cocoa powder

T make the marsipan, mix l||gl"|]'u:r the _gmuml
almonds, icing sugar and cocoa with the reserved egg
white. Knead |ighl|}' Ingc'[]n,-]‘ in the bowl untl a
pliable ball forms, Roll out to an oblong about the
|L‘tlg1.|l ol the tin,

Melt lu_gfn.'ihrr the remaining butter and rum.

Turn the duugh out on to a lighll\ flevred board.
Knead a |itl|L'I then roll it out into an ul‘-inng about
Smam (' in) thick.

Brush the dough with some melted butter and rum.
:

Place halt the Truit mixture on the top two thirds of

the duu_gh, then fold the bottom third, two-thirds of

the way up the ablong, then fold down the top third
over it. Seal the L'[Igl‘!i with the ]'r:]ling pi_n, Turn the

DECORATION
40g (1'/: 02) icing sugar
25g (10z) cocoa powder

Mix the mixed dried fruit and mixed peel in half of
the rum and stir in the orange zest and juice. Leave to
soak overnight.

Roughly chop the chocolate into small chunks and
quarter the cherries. Mix with the soaked fruits.

1o make the dough, begin by ('nmhin[ng the Aour,
cocoa, salt, nutmeg, mixed spice and the yeast. Next,
gently melt lugr:tht-r the milk and 75g (3oz) of the
butter, stir in the caster sugar until dissolved. Leave to
t.'un|, .‘lvpar;ll_v [$12 15 nltlhr ('gg&, rq-ﬁ(‘r\'ing lhe \‘\-l‘:ite.
Beat the yolk with the other egg and whisk into the
cooled milk mixture. Make a well in the centre of the

dry ingredients, add the liquid and mix well,

Turn out and knead gently on a lightly Noured board,
Place in the bowl, cover with clingfilm and leave to
rise in a warm place for 30 minutes while you make
the marzipan,

Line the roasting tin with greaseprool paper.

Preheat the oven ta 190°C/ T]‘-'cha"gas mark 5,

lll'PLI__L[i'I clockwise so that the |'1'ght-h.1nf| I_'llgg' is mow at
the bottom, then rell it out into an ablong again.
Brush again with the butter and rum and cover the top
two-thirds with the remaining fruit mixture, fuld, scal

and roll again as before. Do not turn it this time.,

Place the marsipan in the centre of the dough, fold in
the two sides to mect in the centre and place, join-side
down, in the lined tin, Brush the top with butter and

rum and bake for 35 minutes.

As soon as you remove the stollen from the oven,
brush with the J'L'll'ldillijl:i__{ butter and rum mixture
{which you may need to reheat -ilighl,l_\'r and then
1ir"l.'dgl.' hr.-.!\jl_\' with icing sugar. Allow to coocl, then

S])]'i.!lkl.&' with cocoa [II’H‘I'{Et'I' 1o serve,

HINT: If you like a soft crust on your stollen, place a roasting tin filled with water

in the bottom of your oven when you bake it, The steam produced will stop the crust from hardening,

kaicollective

ring Kindrod Family Sarvices. Click here

RayWhite

Commitment

Two Dedicated
Salespersons Every Listing

Your Written Property Appraisal will include:

FREE GIFT CARD(TEC's}

Allprofessionaily bound plus an electronic copy for your Broker, Banker or Financial Advisor
& Team Commitment

|

/
P e

$1,000 as a personal
thank you from us.

It’s on the house!

From 1983 through to 2009, Jasmine Sergeant enjoyed a successful career both as a Fine Dining Chef and as a Hospitality Consultant.

Sharing here with you is a growing database of +1000 recipes. Free.

Call Jasmine Sergeant of Team Commitment whenever you are curious of the value of your home.
Until then, please enjoy & feel free to share this evolving and growing recipe database. (I3 uike
Email: jas.sergeant@raywhite.com Phone:021 184 2626
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