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Traditional Italian (Milanese)
Panettone

1 - Mix yeast, salt, honey, eggs, melted butter, extracts and
zest with the water in a 5-quart bowl, or lidded (not airtight)
food container.

2 - Mix in flour and dried fruit without kneading, using a spoon,
14-cup capacity food processor (with dough attachment), or
a heavy-duty stand mixer (with paddle attachment). You
may need to use wet hands to get the last bit of flour to
incorporate if you’re not using a machine. The dough will be
loose, but will firm up when chilled.

3 - Cover (not airtight), and allow to rest at room temperature
until dough rises and collapses (or flattens on top), approxi-
mately 2 hours.

4 - Refrigerate in a non-airtight lidded container and use over
the next 5 days.

5 - Grease a panettone or brioche pan with butter, and then
dust the surface of the refrigerated dough with flour and cut
off a1 %2 — pound (grapefruit-size) piece. Dust the piece
with more flour and quickly shape it into a ball by stretching
the surface of the dough around to the bottom on all four
sides, rotating the ball a quarter-turn as you go. Place the
ball into the pan, seam side down.

6 - Loosely cover the dough with oiled plastic wrap and allow
to rest at room temperature for at least 1 hour.

7 - Twenty minutes before baking time, preheat the oven to
375°F with the rack in the middle. Then remove the plastic
wrap and brush the Panettone with egg wash and sprinkle
with the sugar. Bake in the center of the oven without steam
for about 50-55 minutes until golden brown and hollow
soundin? when tapped. The amount of dough and baking
times will vary depending on pan size.

8 - Allow to cool before slicing, and enjoy!

Traditional Italian (MNilanese) Panettone

1% cups lukewarm water

12 tablespoons granulated yeast (1 1/2 packets)
12 tablespoons kosher salt

2 cup honey

8 eggs, lightly beaten

1 cup (2 sticks) unsalted butter, melted and cooled
slightly, plus more for greasing pan

1 teaspoon lemon extract

2 teaspoons vanilla extract

2 teaspoons lemon zest

72 cups unbleached all-purpose flour

2 cups mixed dried and/or candied fruit, chopped
(golden raisins, dried pineapple, dried apricots,
dried cherries or candied citrus).

Egg wash (1 egg beaten with 1 tablespoon of
water)

Sugar for sprinkling on the top of the loaf

COOK’S NOTE:

Originally from Milan, Panettone is a sweet
yeasted, dome-shaped bread loaf studded with
rainsin, cranberries or candied citrus peels. In
taste, it is somewhere between a bread and a cake
and it is traditionally served around Christmas and
New Years in Italy

Bon Apetit!

-George
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