@w’pe; Daneﬁone (Q Loclves) Episocle H2 Kitchen

I the

Ingredients:

* 3.4 ¢ ﬂoup

* ] c very warm waler
* ]/4 C me“ed lJuHeP

* | fsp \/(]ni”CI

*1/2 fsp orange extract
*11/4 fsp sa“

*1/2 ¢ sugar

* Fruifs & almoncls,

Iis]lec] in (Jir:ecfions

* ) eggs
* | Tl)s or | pacLef qeasf

Directions:

Mix 2ec ﬂour, sugar, sa“, and qeasf ina |arqe l)owl. ACH
me“ed l)uﬂer), wafer, vani”a, orange exfr’acf, and eqggs, mix
we”. Knead in Gcldifional 1-2 ¢ ﬂour to maLe a SOH clouqh.
Covep an(J |ef rise. In a separaie l)owl, mix foqeﬂler’ 1/3 ¢

eacll ol( qolden raisins, craisins, c|r>iec| cher’Pies, (JPie(J apPicofs,

(JI’IC] invePecJ almoncls. Aﬂep (Jouqll (Joul)les in size, press

(Jouqll (Jown. Kneac] in ](r’uif (]ncl almon(J mixture and |ef rise

again. l:opm info two l)(]”s. Dlace info paper lsakinq cups or

]la" Poun(J pans an(J |ef rise ](OP a 3Pc| fime l)el(ope l)aLinq.
BaLe 10 minufes at 4OOOF, 10 minutes at 3750F, flwn

30 minufes at 350°|:. Cool on a wire FCICL.




