
Christmas Stollen
(Three Loaves)

By Merrifield  Chef  Lilienne Conklin

Ingredients
1/2 cup candied fruit
1 cup melted butter plus 3 additional tablespoons
1/2 cup water
5 3/4 cups flour

1 teaspoon of salt

1/2 cup chopped nuts
1 teaspoon cinnamon

1/2 cup brown sugar

Directions
Combine milk, butter and water in a saucepan and heat until warm. Bubbles will begin to form. 
Combine flour, sugar, salt and yeast in a large bowl. Add lemon and orange rind, fruit, nuts and mix. 

Gently stir in milk mixture and eggs. Cover and refrigerate overnight.

Put dough on floured clean kitchen towel and roll into 18 x 12 rectangle. Mix brown sugar and 
cinnamon, and spread over the 3 tablespoons of softened butter. Spread over the dough and roll up, 
starting with the 18” side. Cut into 3 loaves. Place on greased cookie sheet. Score the tops of each loaf
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2 pkgs. dry yeast
2 beaten eggs
1/2 teaspoon lemon rind
1/2 orange rind
1/2 cup raisins

1 cup milk
1/2 cup sugar



Christmas Stollen
(Three Loaves)

By Merrifield  Chef  Lilienne Conklin

Directions
¾ through at 1-inch intervals. Place in cold oven, uncovered for 1 hour to rise.
Bake in a preheated 350 degree oven for 25 to 30 minutes. Glaze, if desired, with 1 cup confectioner’s 

sugar, 2 tablespoons melted butter and 1 tablespoon fresh lemon juice while the loaves are still warm.
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