12 Teaspoons sal
‘/z Teaspoon Freshly Ground Nutmeg ™ ~Q“r ~F

PROCEDURE: :

1. Scald milk, remove from heat and stir in V2 cup of butter. Allow mixture to cool to room temperature
2.Inalarge bowl, dissolve yeast in the water with 1 tablespoon white sugar. Let stand until creamy, about 10
minutes. W N

3. When yeast mixture is bubbling, add the cooled milk mixture. Whisk in the eggs.

4. Whisk in the eggs. Stir in the remaining white sugar, salt and nutmeg. Beat the flour in to the milk/egg mix-
ture 1 cup ata time.

5. When the dough has pulled together, turn it out onto a lightly floured surface and knead until smooth and
elastic, about 8 to 10 minutes.

Recipe continued on back.
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PROCEDURE CONTINUED:

6. Lightly oil a large bowl, place the dough in the bowl
and turn to coat with oil. Cover witha damp clothor =
plasticwrap and Iet rise m'a warm place until doubled
- in volume, about 2 hour
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8. Preheat oven to 375 egrees 190degreesc  Grease

2 cookie sheets or line' with parchment paperss

G make filling combine the brown sugar, ground cin
namon, chopped pecans and ¥z cup flour. Pour ¥ cup
melted butter over the cinnamon mixture and mix until}
crumbly.

1o'RoII dough halves out into large rectangles (approxnmately 1ox16 inches or so). Sprlnkle the ﬁlllng evenly
over the dough and roll up each half tightly like a jelly roll, beginning at the wide side:
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11. Bring the ends of each roll together to form 2 oval shaped rings. Place eachring on a prepared cookie sheet.
With scissors make cuts 1/3 of the way through the rings at 1 inch intervals. Let rise in a warm spot until double
in size, about 45 minutes.

"




	King Cake Recipe Card  - Copy
	King Cake Recipe Card_back  - Copy

