C ranber ry Walnut L oaf

]ngfedémfs (/M%%afﬂ;@ 25 stices):

100 gy drried cranberries, , 5 T64Sps apple juice; 500 g flowr, 250 mb mile
(plus 2 T64Sps), one 42 g block of fresh yeast, 50 g bulfer, 50 g sugar, one
package vomillo sugar, 2 eggs, 1 pinch of salk, 100 gy wabnuts, 2 apples, 2
TMS/% reds cunrant or ommé@mg 9@5&3 3 TMSP»S heney, 1 TMSp run o
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Seale The cromberries wvfh@app&/w Puffh@f&}w/ W&wé@&w@, Mld/é@—v‘m/
a well in the middbe. Tn ar small Gowd, d«'és&&wfh@cgw/s?‘mZESO mb bubeewonm
mille and, powr the mufure info-the flownr well. Lef rest for app: 15 minufes.

Medt the Gulfer. Add sugar, vamillo sugar, ene egey, sall and, buffer o fhe dough,
thew stir well wntil smooth. Lef r%féw andther 30 minudes. Roast the wabnufs
inv o paww ands chep them infe- pieces. Drain The cramberries. From one egg,
separale the eggy whife from the yole

Mq&fh&eggtgo@@wéfhz TMSP»S méibe. Wash, MWWWW@S My
npp&é willv cramberries, 9@@ honey, wabufs, ey whife and, the rum.

OVU&UWSM r&eewf&wd@ughmd/fdpdfuﬁhﬁwomw%@w%wmdw&
BWW%?‘MWMS#& m@@?‘h@d@u@hup. I¢it s wawgwg/gw
onby one loaf. cut if in fhe middbe. Lef rest again for 10 mere minufes. Coal with
eggy yole-mible minfure; Thew Gakee for 35-40 minufes af ZOO°C.
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