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60 Christmas Bread Recipes in This CookbookChristmas is a wonderful time for good food and

gathering together. One of the best things about Christmas is fresh backed holiday bread with

cranberries, nuts, fruits and cinnamon.These wonderful breads are great during the holiday

feast or as a separate snack.Try a few of these homemade bread recipes and you will never

want to buy bread from the store again!Recipes IncludeGerman Christmas StollenFinnish

NissuaItalian Panettone LoavesTraditional Christmas FruitcakeChocolate Chip Pumpkin

BreadPumpkin Swirl BreadPumpkin GingerbreadPumpkin Cranberry BreadBanana Pumpkin

BreadApple Cider Cranberry BreadCranberry Orange BreadCranberry Orange Nut

BreadPistachio BreadBanana Nut BreadBlueberry Banana Nut BreadBanana Nut Raisin

BreadOatmeal Banana Nut BreadMilk BreadOnion BreadPepperoni BreadSalsa BreadGarlic

and Herb Pull Apart BreadCherry BreadCherry Pecan BreadApricot Nut BreadApricot Orange

BreadBlueberry Orange BreadZucchini BreadBlueberry Zucchini BreadPumpkin Cheese

BreadMango BreadMonkey BreadZucchini BreadBlueberry Zucchini BreadChocolate Zucchini

BreadLemon Zucchini BreadBanana Zucchini BreadZucchini Pineapple BreadCarrot

BreadCinnamon Raisin BreadRum Raisin BreadIrish Soda BreadPumpernickel BreadNew York

Jewish Rye BreadRye Beer BreadSauerkraut Rye BreadPolish Sourdough Rye

BreadSteakhouse Black BreadRussian Black BreadFrench BaguettesTraditional White

BreadWhole Wheat BreadAmish White BreadMarbled RyeSourdough BreadSourdough

Tomato BreadAmish Friendship Bread StarterCracked Wheat Sourdough BreadAmish

Friendship Chocolate BreadAmish Cinnamon Bread
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MerchIntroductionChristmas is a wonderful time for good food and gathering together. One of

the best things about Christmas is fresh backed holiday bread with cranberries, nuts, fruits and

cinnamon.These wonderful breads are great during the holiday feast or as a separate

snack.Try a few of these homemade bread recipes and you will never want to buy bread from

the store again!German Christmas StollenIngredients:1 ½ cups milk½ cup white sugar¾ cup

butter½ tsp. salt2 eggs2 egg yolks5 !T cups all-purpose flour1 oz. active dry yeast½ tsp. ground

cardamom½ cup raisins½ cup candied citrus peel½ cup candied cherriesDirections:Scald

milk.Add sugar, butter, and salt, and cool to lukewarm.Add 2 whole eggs, and 2 yolks.Mix.Add

to 3 cups flour and yeast in food processor. Process and let rise until double.Add cardamom,

raisins, citron, and cherries, and rest of flour. Process and put on floured board and knead. Let

rise in greased bowl.When risen, cut into 3-4 pieces.Roll each into an oval, butter, and fold in

half lengthwise. Put on greased baking sheet, cover, and let rise until double.Bake at 375

degrees F (190 degrees C) for 25 minutes. Remove to rack. When cool, frost with white

butter frosting and decorate with candied cherry halves and sprinkle with colored sugar.Finnish

NissuaIngredients:2 cups milk½ cup margarine1 cup white sugar1 tsp. salt2 (.25 oz.) packages

active dry yeast½ cup warm water (110 degrees F/45 degrees C)3 eggs1 tsp. ground

cardamom7 ½ cups bread flour2 tbsps. butter, softened1 cup confectioners' sugar½ tsp. vanilla

extract2 tsps. milkDirections:Heat the milk in a small saucepan until it bubbles, then remove

from heat.Stir in the margarine, sugar and salt until melted. Let cool until lukewarm.In a small

bowl, dissolve yeast in warm water. Let stand until creamy, about 10 minutes.Pour milk mixture

into a large bowl. Beat in eggs, 1 1/2 cup flour, cardamom and yeast mixture.Cover and let

stand for 20 to 30 minutes, or until bubbly.Stir in the remaining flour, 1/2 cup at a time, beating

well after each addition. When the dough has pulled together, turn it out onto a lightly floured

surface and knead until smooth and supple, about 8 minutes.Lightly oil a large bowl, place the

dough in the bowl and turn to coat with oil.Cover with a damp cloth and let rise in a warm place

until doubled in volume, about 1 hour.Deflate the dough and turn it out onto a lightly floured



surface. Divide the dough into three equal pieces and then divide each piece into thirds.

Roll out with your hands until the pieces are long enough to braid. Braid three pieces together

to form a loaf; repeat twice to make three loaves. Place on lightly greased baking sheets

and let rise for 40 minutes, until nearly doubled. Meanwhile, preheat oven to 350 degrees F

(175 degrees C). Bake in preheated oven for 30 minutes, until golden brown. Move to a

wire rack to cool completely. In a small bowl, mix together butter and confectioners' sugar.

Stir in vanilla and 2 tsps. milk to make a spreadable frosting. Spread the frosting over the

cooled bread.Italian Panettone LoavesIngredients:!S cup warm water (110 degrees F/45 degrees

C)2 (.25 oz.) packages active dry yeast4 cups all-purpose flour½ cup warm milk!T cup white

sugar4 eggs2 egg yolks1 tsp. vanilla extract12 tbsps. unsalted butter2 cups candied mixed fruit2 	

½ tsps. grated lemon zest2 tbsps. orange zest2 tbsps. butter, melted1 egg yolk1 tbsp.

creamDirections:To make sponge, warm a small bowl by rinsing it with hot water.Pour in warm

water and sprinkle 1 package yeast on it. Let stand until yeast has dissolved.Stir in 1/2 cup

flour, cover with plastic wrap, and let stand 30 minutes, or until doubled.Sprinkle remaining

yeast over warm milk. Let stand until dissolved. Beat together sugar, eggs, egg yolks, and

vanilla.Stir in milk-yeast mixture.Add sponge and stir until well incorporated.Combine butter

and remaining 3 1/2 cups flour until crumbly. Slowly pour in egg mixture and beat on high

speed 3 to 4 minutes, until dough is elastic looking and long strands form. Beat in fruit and

zests. Turn dough into oiled bowl, cover with plastic wrap, and leave in a warm place to rise

until doubled, about 2 to 3 hours.Fold down bags to form a 3-inch cuff. Brush inside and out

with melted butter. Turn out dough onto a lightly floured work surface and knead a few times to

deflate. Divide dough into 3 pieces.Roll each piece into a ball and drop into prepared bags.

Place bags on a baking sheet about 4-inches apart and cover loosely with plastic wrap. Let rise

in a warm place until doubled again, about 2 hours. Heat oven to 400 degrees F (200

degrees C). Cut an X in top of each loaf with oiled scissors. Combine egg yolk with

cream. Brush tops of loaves lightly with egg wash. Place baking sheet in bottom 1/3 of

oven. After 10 minutes, lower heat to 375 degrees F(190 degrees C). Bake for 30 more

minutes; if tops get too brown, cover with foil. Loaves are done when a wooden skewer inserted

into centers comes out clean. Cool on wire rack.Traditional Christmas FruitcakeIngredients:1/8

cup chopped dried cherries1/8 cup chopped dried mango1/4 cup dried cranberries1/4 cup

dried currants2 tbsps. chopped candied citron1/4 cup dark rum1/2 cup butter1/4 cup packed

brown sugar1 egg1/2 cup all-purpose flour1/8 tsp. baking soda1/4 tsp. salt1/4 tsp. ground

cinnamon1/4 cup unsulfured molasses2 tbsps. milk1/4 cup chopped pecans1/4 cup dark rum,

dividedDirections:Soak cherries, mango, cranberries, currants, and citron in 1/4 cup rum for at

least 24 hours.Cover tightly, and store at room temperature.Preheat oven to 325 degrees F

(165 degrees C).Butter a 6x3-inch round pan or loaf pan and line it with parchment paper.In a

large bowl, cream together butter and brown sugar until fluffy. Beat in egg. Whisk together flour,

baking soda, salt, and cinnamon; mix into butter and sugar in three batches, alternating with

molasses and milk.Stir in soaked fruit and chopped nuts. Scrape batter into prepared pan.Bake

in preheated oven for 40 to 45 minutes. Cool in the pan for 10 minutes, then sprinkle with 2

tbsps. rum.Cut out one piece parchment paper and one piece cheesecloth, each large enough

to wrap around the cake. Moisten cheesecloth with 1 tbsp. rum.Arrange cheesecloth on top of

parchment paper, and unmold cake onto it. Sprinkle top and sides of cake with remaining

rum. Wrap the cheesecloth closely to the surface of the cake, then wrap with paper.

Place in an airtight tin, and age for at least 10 weeks. If storing longer, douse with additional

rum for every 10 weeks of storage.Chocolate Chip Pumpkin BreadIngredients:Cooking spray1

(14.5 oz.) can pumpkin puree1 cup white sugar1 cup brown sugar4 eggs, beaten!T cup



vegetable oil2 tsps. vanilla extract2 tsps. pumpkin pie spice3 cups self-rising flour1 (16 oz.)

package semisweet chocolate chipsDirections:Preheat oven to 350 degrees F (175 degrees

C). Spray two 9x5-inch loaf pans with cooking spray.Beat pumpkin puree, white sugar, brown

sugar, eggs, vegetable oil, vanilla extract, and pumpkin pie spice together in a bowl; add flour

and beat until batter forms. Fold chocolate chips into batter; divide between the 2 prepared loaf

pans.Bake in the preheated oven until a toothpick inserted in the center comes out clean,

about 1 hour. Cool bread in pans for 15 minutes before removing.Pumpkin Swirl

BreadIngredients:1 (8 oz.) package cream cheese1/4 cup white sugar1 egg, beaten1 3/4 cups

all-purpose flour1 	1/2 cups white sugar1 tsp. baking soda
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