Stollen

3 1/2 c. flour

4 tsp. baking powder

1 cup sugar

2 eggs

l cup cottage cheese, blended

1 cup chopped nuts

1 cup raisins

1 3/4 sticks butter, cut into small pieces

1/4 tsp. grated lemon peel

l package vanilla sugar ( or 1 tsp vanilla)

1/2 tsp. rum or almond extract

Preheat oven to 350 degrees.

Put the flour in a large bowl.  Mix in baking powder and add sugar. Make a well in the center of the dry ingredients.  Put the eggs, cottage cheese, chopped nuts, raisins and pieces of butter in the well.  Add the lemon peel, extract and vanilla. 

Knead the dough well.  Do not skip this step.  If you don’t know how to do this there is a good one minute demo on You Tube: 

http://www.youtube.com/watch?v=xMK6mYhhtPI
The history of the stollen with good pictures:

http://en.wikipedia.org/wiki/Stollen

Form the dough into an oval, about 1 1/4 inches thick.  On the long direction of the oval: Fold one-third of one side over—the stollen should look like an uneven taco.  

Bake at 350 degrees for one hour.   Sift powdered sugar over warm stollen. 

May be served for breakfast or as a dessert.

It is also good with whipped cream, but it is moist, so this is not necessary.  This is a very easy recipe.  EHS families like it.  It is a Christmas tradition in Germany.
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