JULE KAGA (SWEDISH BREAD)

	PRIVATE
1 Pound
	Ingredients
	

	
	
	

	1-pound recipe
	Christmas Anise Bread
	1 1/2 pound recipe

	1/2 teaspoon
	Ground cardamom
	3/4 teaspoon

	1/4 cup
	Dark raisins
	1/3 cup

	1/4 cup 
	Sliced candied red cherries
	1/3 cup

	1/4 cup
	Diced mixed candied fruits and peels
	1/3 cup

	1/4 cup
	Sliced almonds
	1/3 cup

	1 recipe
	Powdered sugar icing (see below)
	1 recipe

	
	Sliced candied red cherries
	

	
	Sliced almonds
	


Select loaf size. Prepare dough for Christmas Anise Bread as directed, except add cardamom to machine according to manufacturer's dough cycle directions. When cycle is complete, remove dough from machine. Knead in raisins, candied 
cherries, candied fruits and peels, and almonds. Cover and let rest for 10 minutes.

Shape dough into a round loaf.  Place on a greased baking sheet. Cover and let rise about 30 minutes or till nearly double. Bake in a 350 degree oven for 40-50 minutes or till golden brown; cover with foil for the last 15 minutes to prevent over-browning, if necessary. Cool on a wire rack. Frost with Powdered Sugar Icing. Decorate with additional cherries and almonds. Small loaf serves 16. (Lavan, I don't use the icing)

POWDERED SUGAR ICING

In a small mixing bowl stir together 1/2 cup sifted powdered sugar and enough milk (2-3 teaspoons) to make icing of drizzling consistency.

