Lucia buns

4 baking sheets

3 1/2 hour before baking
butter
milk

@ 200g
M 4d

@ Let temperate.

2 1/2 hour before baking

yeast ® 50g
sugar @ 200g9
salt ® ltsp
beaten egg 1
saffron water @)

wheat flour M 900g

Crumble into the bowl with milk.
Put in the bowl.
Mix well.

Put in the bowl.

Mix in machine.

Continue when dough is even.
Put the butter in the bowl.

Mix in machine for 20 minutes.
Let rise.
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1 hour before baking

@ Divide dough into small portions.
& Roll into sausages.

Form figures.

€ Second rise for 40 minutes.

baking
Zante currants

Put currants in.

Bake in 225°C oven with water.
Take out when browning starts.
€ Let cool on wire rack.

Dont sprinkle the tabletop with flour
when rolling the dough-sausages.
That will only make it harder. If the
dough is made properly, its internal
adhesion is so good, it doesnt leave
residue on the things it touches.

The large combined figures are
easiest to assemble on the baking
paper.

owl loom

yule pig boy

Eat the buns cold. When they are
warm the taste is weaker. You can eat
them buttered or unbuttered however
you like.

& Lucia buns are eaten at Christmas
time in Scandinavia. They are parti-
cularly popular in Sweden.
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