
Ingredients

1 Bag Sturdiwheat Sweet Cardamom Bread Mix

1 Egg

1 c. candied or dried fruits, and nuts

Glaze:

1 c. powdered sugar

2 to 3 Tbsp heavy cream or milk

1/2 tsp almond or vanilla extract

Pearl sugar, if desired

Follow directions on back of Sweet Cardamom bag with these exceptions-

Bread Machine mixing and baking directions

1. Mix 1 egg and lukewarm water to make the 1 1/4 c. of liquid called for on package.

2. Add 1 cup of finely chop fruits or nuts halfway through the bread machine knead 

cycle.
3. For best results, with most bread machines, use the dark crust setting.

Conventional Oven mixing and baking directions

1. Mix 1 egg and lukewarm water to make the 1 1/4 c. of liquid  called for on package. 

2. Fold in the fruits and nuts as you knead the dough on a floured surface. Alter-
nately, mix the dough in a standing mixer on high for three minutes with a dough 
hook.  Once the dough is well developed, fold in the fruits and nuts on low speed 
until incorporated.
3. Bread can be baked in a loaf pan or formed as a boule and baked directly on a sheet 
pan or baking stone. 
 
After the bread has cooled, blend glaze ingredients and spread over bread, sprinkling 
pearl sugar over the glaze if desired. Note: you can vary the thickness of the glaze by 
adding more or less cream, making either a thin, clear glaze, or a heavier, white glaze. 

Vær så god!

julekake
christmas bread

i n g e b r e t s e n ’ s  f a m i ly  r e c i p e s


