PULLA   (Finnish Cardamom Bread)

Version 1 

· 2 pks (1/4 oz each) active dry yeast 

· 1/4 Cup warm water (110 degrees to 115 degrees) 

· 2 Cups warm milk (110 degrees to 115 degrees) 

· 3/4 Cups sugar 

· 1/2 Cup butter or margarine, softened 

· 1 1/2 Teaspoon salt 

· 3/4 teaspoon of ground cardamom 

· 2 eggs 

· 7 to 8 cups of all purpose flour 

In mixing bowl, dissolve yeast in warm water. Add milk, sugar, butter, salt, cardamom, eggs and 3 cups of flour. Beat until smooth. Stir in enough remaining flour to form a soft dough ball. Turn onto a floured surface; knead until smooth and elastic (6 -8 minutes). Place in a greased bowl, turn once to grease top. Cover and let rise in warm place until doubled. (About an hour)

Punch dough down. Turn onto lightly floured surface. Divide into halves. Then divide each half into thirds. Shape each piece into 13" ropes. Place three ropes onto greased sheet pan. Braid ropes and pinch ends of ropes together to seal ends, then tuck under. Repeat for remaining pieces. Cover and let rise again (45 minutes). 

Bake 350 degrees for 25 to 30 minutes. Remove from pans to wire racks to cool.

Yields 2 loves.
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Version 2

Ingredients:

2 cups milk

½ cup warm water (110 degrees)

1 (.25 oz) package active dry yeast

1 cup white sugar

1 tsp salt

1 tsp ground cardamom

4 eggs, beaten

9 cups all-purpose flour

½ cup butter, melted

1 egg, beaten 

2 tbsp white sugar

Directions:

1. Warm the milk in a small saucepan until it bubbles, then remove from heat.  Let cool until lukewarm.

2. Dissolve the yeast in the warm water.  Stir in the lukewarm milk, sugar, salt, cardamom, 4 eggs, and enough flour to make a batter (about 2 cups).  Beat until the dough is smooth and elastic.  Add about 3 cups of the flour and beat well – the dough should be smooth and glossy in appearance.  Add the melted butter and stir well.  Beat again until the dough is glossy.  Stir in the remaining flour until the dough is stiff.

3. Turn out of bowl onto a floured surface, cover with an inverted mixing bowl, and let rest for 15 minutes.  Knead the dough until smooth and satiny.  Place in a lightly greasted mixing bowl and turn the dough to grease the top.  Cover with a clear dishtowel.  Let rise in a warm place until doubled in bulk, about an hour.  Punch down, and let rise again until almost doubled.

4. Turn out again on a floured surface, and divide into three parts.  Divide each third into three again.  Roll each piece into a 12-16 inch strip.  Braid three strips into a loaf (you should get three large braided loaves.  Lift the braids onto greased baking sheets.  Let rise for 20 minutes.

5. Brush each loaf with egg wash and sprinkle with sugar.

6. Bake at 400 degrees  for 25-30 minutes.  Check occasionally because the bottom burns easily. 

VERSION 3  (dough made in the bread machine)

Finnish pulla bread (made in the bread machine)

Ingredients

2 eggs
1/2 cup sugar
2/3 cup milk
1 stick butter, minus one tablespoon
1 heaping tsp ground cardamom (more or less, to taste)
1 Tbsp pure vanilla extract
1/2 tsp salt
4 cups flour (preferably King Arthur)
2 tsp yeast (not rapid-rise type)

Directions

Beat eggs with sugar. In a small saucepan (or in the microwave), warm the milk, and melt the butter in the warm milk. Add cardamom, vanilla and salt. Mix above ingredients until well blended and pour liquids in bottom of the bread machine pan. (Note: Follow your individual bread machine instructions as to adding ingredients. But do not mix salt with yeast. Salt will negate the action of the yeast.)

Add the flour, make a small dent in flour and place yeast in dent. Set machine on dough setting.

Preheat oven to 350°F.

When cycle is finished, remove dough and cut into two pieces. Cut each of the two pieces into three pieces for braids. Braid dough and shape. Let rise until about double.

Make an egg wash by beating one egg with one teaspoon of water. Brush on, then sprinkle with sugar.

Bake 15 to 20 minutes, until bread has risen and the loaves are golden brown. Transfer to a wire rack to cool.

