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An Easter dove-shaped sweet bread
symbolizing peace and the Holy Spirit.

Prep: 15 mins, Bake: 26 mins.

Overnight starter ingredients

1/8 teaspoon

1/2 cup (113g)
ceelwater

1 cup (120g)
King ‘Qnithun Unbleached
QU-Purpose Floun

inatant yeast

1 tablespoon

2 1/4 cups (270g)

1/3 cup (67g) King Qnrthun
oranulated, Unbleached
ougan QU -Purpcoe
Flowr
4 tablespoons (57g)
butter, at voom
temperature
1 1/4 teaspoons (8g)
takle salt
2 lange eggo plus
lange egg yolie

White reserved for topping;

1 cup (170g) room temperature preferred

1/8 teaspoon

.. zesl
Gioni di / ona;.{#ge
Sicili
1large
egg white
Reserved
from dough
2 tablespoons (25g)
grorudated sugon
3 tablespoons
King ‘Qnthun
Qlmond Flour
5to 6 teaspoons (28g)
WWW 2 tablespoons (14g)
on Swedioh peant sugar  sliced almonds

® Weigh your flour; or measure it by
gently spooning it into a cup, then
sweeping off any excess. The night
before you want to make the bread,
mix together the biga (overnight start-
er) ingredients. Cover the bowl, and
leave it at room temperature for up to
15 hours.

m The following day, combine the
bubbly starter with all of the remaining
dough ingredients except the grated or-
ange rind and the fruit. Mix to combine.

H sing the dough hook, knead for
about 12 minutes at medium speed,
stopping the mixer every 3 minutes
to scrape the bottom and sides of
the bowl. By the end of the kneading
time, the dough should be elastic and
satiny.

M It should be starting to leave the
bottom and sides of the bowl, though
it won't form a smooth ball.

m Knead in the grated orange rind and
dried fruit.

m Cover the bowl, and let the dough
rise for 2 hours

m Divide the dough in two pieces,
with one slightly larger than the other.
Shape one into a 10" log, with one ta-

pered end; and the other into a 7" log.

H Place the longest log lengthwise on
a lightly greased or parchment-lined
baking sheet; use the edge of your
hand to form a crease in the center.

M Lay the shorter log crosswise
across it, right at the crease. Shape
the shorter log into "wings" by pulling
it into a crescent shape.

H Cover the shaped loaf with a cover
or lightly greased plastic wrap, and
set it aside to rise until it's puffy; this
will take about 1 to 2 hours. Toward
the end of the rising time, preheat the
oven to 375°F.

B Make the topping by mixing the egg
white, ground almonds, and sugar.
Gently paint this glaze all over the loaf.
Sprinkle with the sliced almonds, then
the pearl or coarse sugar.

M Bake the loaf for 15 minutes, then
reduce the oven heat to 350°F and
bake for an additional 20 minutes,
tenting it for the final 10 minutes of
baking.

H The finished loaf will be golden
brown, and an instant-read thermome-
ter inserted into the center will register
190°F.
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EASTER DISHES FROM
AROUND THE GLOBE

A bread pudding that serves as a Lenten staple, with ingredients representing
the crucifixion (cinnamon sticks for the wood cross, cloves for nails).

Prep: 25 minutes; Cook Time: 40 minutes; Servings: 8-10

3 cones
Dil il
6 cups
wolen
3 whole
cloves
3 full sticks
Menci A
1cup
.
1/2 cup 12 thick slices
eauoted, kolille oh Fhench bread
aolted,
peanuts
2 cups
shredded Monterey
Jack Cheese

B Preheat over to 350 degrees.

In a medium-sized stockpot, add the water,
piloncillo, cinnamon sticks, and cloves over
medium-high heat. Allow the piloncillo to
completely dissolve and the syrup to thicken
(about 10 to 15 minutes).

m Slice the bolillos about 1/3 inch thick and
assemble on a baking sheet. Place in the
oven for about 15 to 20 minutes to toast.

M In a deep 9x9 inch baking dish, use some
cooking spray on the bottom of the baking
dish.

M In layers, add the toasted bread, raisins,
peanuts, and cheese. Continue with the next
layer until you have a full baking dish adding
extra cheese and raisins on top.

B Spoon the syrup over the assembled dish
until all the bread is moist.

m Bake for 40 minutes until golden brown.
Enjoy warm.

lllustration: Faby Rodriguez
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A savory pie historically made with 33 layers of dough to honor

the years of Christ’s life, stuffed with spinach and eggs.

Prep: 30 mins; Cook time:

1 hour

1 Tbsp. 2 either
olive cil homemade or
store-bought 1 (14 0z.) chopped,
pie crusts defrosted and drained
11b. 96 i
ucom' d leew
1 medium chopped
onion 6 egge

4 for the top of the pie,

one for the filling, and

one for the egg wash
1(140z.) 99 " ted
chopped 4 cup grate
defrosted and Parmesan cheese
drained % cup shredded
bag fre 2 roasted and
chard chopped

) hed peppens
4-5 m.lnced cloves 6 chopped
1tsp. peppadent peppens % tsp. freshly ground
aji molidh ! !
block pepper

B Preheat the oven to 350°F. Lightly grease a deep tart pan

or springform pan with baking spray.

B [n a medium skillet, heat the olive oil over medium heat.
Sweat the onion and garlic together in the skillet until
translucent. Remove from the heat, and allow the onion

and garlic to cool.

M In a large bowl, stir together the onion, garlic, spinach,
and chard (make sure both are thoroughly drained), ricotta,
mozzarella cheese, parmesan cheese, roasted peppers,
peppadews (if using), nutmeg, aji molido, salt, and pepper.

B Taste the mixture and adjust the seasoning as need-
ed. Add 1 egg to the mixture and mix well. Carefully line
the bottom of the pan with one of the pascualina shells.
Spoon the filling into the tart pan.

B Smooth the top of the filling, and make four deep, evenly
spaced depressions in the filling. Crack an egg into each
hole (hold back a bit of the white if it looks like it will
overflow).

B Place other pascualina shell on top. Bake for one hour.





