7 lar holiday delicac

Renaissance spirit

Panettone has been a popu-
since it
was first baked in Milan in the
15th century. Somehow,
Christmas wouldn't be
Christmas in Italy without
having one or more of these
delicious sweel yeast breads
on hand 1o savor at any hout
and to share with friends.

SARONNO
PANETTONE

1 package (13%
punces} hot toll
mlx, yeast included

¥ cup lukewarm
Amaretto di
Sarenno
Grated rind ol t
lemon
CRRY
CuUp SHgur
cup soft butter or
margarine
cup seedless ralsins
or curranis
cup chopped can-
died orange pecl
cups sifted conflec-

tloner's sugar
2 tablespoons

Amaretiodi

Saronno

Remove ycasl from mix
and pour into a large bawl.

Str in Amarctto di
Saronno,

Let stand until yeust is dis-
solved.

Add lcmon rind, eggs,
supar and buttcr or marganine,
and beat with an ¢lectric mixer
until smooth.

Add flour from hot rol} o
and beat until dough is smooth
and velvety.

Fold in raisins or cuyrrants
and orange peel.

Pour dough into a greascd
and floured 2-pound coffee
can,

lxt dough rise 1n a warm
place, covered lightly with a
picce of wax paper, unli it
comes to the 1ap of the can,

Bake in a preheated moder-
ate oven { 351° F.) for 40 or 43
minutes. or untif cake pounds

CHRISTMAS IN ITALY withaut plnrunnr would be on.
thinkahle. This version of thol heloved sweet yeast hread is
delicutely lavored nith Amarette di Saranne, another lial-

_lan favorite. A 2epound coffee can rerves an the baking pan

for the pancilone,

hollow when thumped,

Let cool in e¢an far HY min-
wes, thenunmold. Cool,

Mix confectioner’s supar

SPROUTZ

with Amarelte di Saronne and
SPHHEMY OvCEr Filﬂt'l'll]ﬁﬂ.
Cul into wedges to serve,
Muakes 1 pancitone.

%) Take a Shopping
Break in Style

Interesting Assortment of Fresh Baked Muffins
Freshiy Made Quiches

| arge Variety of Fresh Salads

Extra Thick Fresh - Made Sproutzwiches on
Whole Wheat Slices

Soft Serve Yogurt Cups or Cones

Tea in Assorted Blends & Flavours

SPROUTZA

Open 9-10 Monday-Saturday STONE ROAD MALL




