Yeast Easter Cake
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Called: Drożdżowa baba wielkanocna

Traditional Easter yeast cake with easy preparation – without long pastry kneading

Time: 30 min. + 90 min. of rising
Number of portions: 20 portions

Ingredients:

3 glasses of flour 
15 dag of butter

8 tablespoons of sugar

5 yolks

10 dag of yeast

1,5 glasses of milk

Rum essence

Fat for the baking tin

3 tablespoons of raisins and almonds

1 tablespoon of potato flour

Juice of two lemons

Preparation

Prepare the leaven: crumble some yeast and pulverize it with one tablespoon of sugar, a tablespoon of flour. Leave it in a warm place to rise for about 30 min. Boil the rest of milk then pour hot milk into the ½ glass of flour, then stir it quickly. Do it fast and be carefull – not to make any lumps. After cooled add one tablespoon to the leaven and wait till it is cold and leave it for rising. Mix yolks and sugar together. The rest of flour, mixed yolks and sugar and leaven stir together, add melted and cool butter very slowly. Then knead the pastry till it starts coming away from hand. Add some rum essence, raisins and almonds then sprinkle the pastry with some potato flour. Put it into the baking tin to ½ of its height then leave it to rise. 
Bake it about 40-50 min. in the medium hot oven (180 st.C)

After cooled pour icing

Icing:

· sugar and lemon juice pour into the pot

· make it warm and stir till the sugar is melted and it starts making thicker and white.

Comment:

These ingredients are used for preparing two medium size yeast cakes.

Enjoy your meal(
