
Holiday Julekage

Recommended:  You can mix the dough in the evening, refrigerate it overnight and bake 
it the next day.

Ingredients for Cake:
• 2 tsp. Yeast
• ¼ cup warm water
• ¼ cup sugar
• ¼ cup butter
• ½ cup milk
• 2 eggs
• 1 ½ cups all purpose flour
• 1 ½ cups bread flour
• ½ tsp. Salt
• 1 tsp. Lemon zest, minced
• 8 – 10 oz. Mixed dried fruit (I used apricots, pineapple, craisins and dates)

Glaze:
• 1 1/3 cups powdered confectioners sugar
• 2 – 3 T milk, cream or sour cream

--------------------------------------------------------

Directions:
1. In large bowl of stand mixer combine yeast and warm water.  Let it sit about 10 

minutes or until yeast is completely dissolved.
2. Put milk in a medium glass bowl and warm it in microwave.  Add the butter and 

sugar and stir to dissolve butter.  When mixture is cool, beat in the two eggs.
3. Add butter/egg  mixture to the yeast mixture.
4. Add the lemon zest, along with the salt and 1 cup each of bread flour and all 

purpose flour.  Stir by hand and gradually add the remaining flour.
5. Attach the dough hook and mix on medium speed for up to 5 minutes.  If the 

dough doesn’t form a ball, cover the bowl and let it rest for 30 minutes.  Resume 
mixing on low speed until the dough forms a ball.  Cover bowl and refrigerate 
overnight.

6. First thing the next day, take out the dough and let it warm up at room temperature
7. Prepare the dried fruits – coarsely chop the fruits by hand, then place them in a 

food processor. Using short pulses, chop up the fruit into small pieces.
8. When the dough is at room temperature, leave it in the bowl.  Wet your hands and 

gently work the dough using the stretch-and-fold technique*.  Cover the bowl and
let the dough rest for 30 minutes.  Repeat the stretch-and-fold process plus 30 
minute rest period twice more.  Now sprinkle the chopped fruit on the dough and 
work it into the dough with a last stretch-and-fold. Shape the dough into a ball.



9. Now prepare two baking sheets lined with parchment paper.
10.Use a kitchen scissors to cut the dough ball into two equal pieces.  Form each 

piece into a ball and place each ball on a baking sheet.  Cover the dough with a 
large metal bowl (as shown)  and let loaves double in size, about 45 minutes to an 
hour.

11.Preheat the oven to 425 degrees F. - use baking stones if you have them.  Transfer 
the loaves to the oven.  If you have baking stones you can use a peel to slide under
the parchment paper.  If not, transfer the loaves to the oven on their baking sheets.

12.Bake loaves for 20 minutes, then cover loaves with foil to prevent burning while 
they finish baking another 8 minutes.

13.Remove loaves and cool to room temperature on a wire rack.
14.Mix the glaze:  Combine all ingredients in a medium bowl.  Stir until the mixture 

is smooth and all sugar lumps are gone.  Drizzle glaze on cooled cakes and serve 
at room temperature.

*


