


“~ Pan de Muerto - °

INGREDIENTS:

31/2 cups of flour. ."
1 cup (2 sticks) of butter (needs to be at room
temperature)

3 eggs

11/4 cups of sugar.

1/2 cup of water

2 tablespoons grated orange peel
5 teaspoons of yeast

7 egg yolks

1/4 teaspoon of salt

1 tablespoon of orange blossom water (if you
can't find this, you can substitute for 2 teaspoons
of anise prepared and well loaded)

PREPARATION:

In a container put the yeast together with half a
cup of sugar and the water that should be
lukewarm (be sure that it is not hot) so that the
yeast is activated.

In a short period of time, bubbles will begin to
emerge from the mixture and that means that
the yeast already is "awake", but if that does not
happen you have to repeat the process.

On the table at home or in a blender (to make
bread), put the flour, 1/4 cup of sugar, orange
zest, salt and ORANGE BLOSSOM WATER OR
ANISE TEA AND INTEGRATE THE INGREDIENTS
LITTLE BY LITTLE; add the two whole eggs as
well as the yolks and yeast.

Knead until the mixture is smooth and is
manageable. Don't worry if at first the mixture
looks like a kind of paste that will not come off
from the table; that is normal.

At the end add the butter, in cube shapes, at
room temperature. At first it will become a little
rubbery, then it will take shape.

Then you should knead until the mixture
separates from the table, but that takes time so
cheer up. Don't forget to set aside some dough
to make the bones and skull of the pan de
muerto.

Once you have the dough you must let it rest,
covered with a damp cloth or with plastic wrap,
in a warm part of the kitchen until double its
size thanks to yeast effect. Consider this when
you choose the container where you will place
the dough, in order to prevent the mixture from
overflowing when it doubles it size.

The next step is to degas the dough, in other
words knead again eliminating the gas that
was formed.

Now you must separate a part of the dough for
the decorations (or bones) and with the rest
form the buns in the size of each individual pan
de muerto loaf you want to make, and then
place each bun on a tray with enough space
between them, considering that they will
double in size.

With the dough set aside, make the bones and
the skull (the small ball) of the bread.

Beat the egg that was not used and use it as a
type of glue in order to place the bones on the
bread as well as the small ball in the center.

Let the loaves rest, approximately for an hour,
in a warm area of the kitchen in order for them
to double in size.

Preheat the oven to 200 degrees Celsius (or 390
Fahrenheit), put the loaves in for 15 minutes
and lower the temperature at 180 degrees
Celsius (or 350 Fahrenheit) to bake for 20 more
minutes or until bread is done.

Let cool.

Separately mix a quarter cup of water and
another of sugar and heat until the sugar is
dissolved.

With the syrup obtained, varnish the breads
and sprinkle with the remaining sugar.

If you want to put an interesting spin on your
bread, you can substitute orange zest for some
lemon, grapefruit or tangerine.
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