BRAIDED FRUIT DANISH
Yield: Two braids
Time: Two hours, plus overnight in the fridge
Crust Ingredients
2 1/4 tsp active dry yeast
1/4 cup warm water
1 tsp sugar
1 egg
1/2 cup milk, room temperature
1/4 cup sugar
1 tsp salt
3 cups flour
1 cup unsalted butter, chilled and cubed
1 egg white + 1 tsp water, sugar

Apple Filling Ingredients
2 tbsp butter
5 medium apples, peeled and sliced
1/2 cup sugar
1 1/4 tbsp flour
1/2 tsp cinnamon
Berry Filling Ingredients
your favorite berries or jelly/jam (thick)
spreadable cream cheese or Nutella
powdered sugar for dusting

	
  

Directions
1. PREPARE THE DOUGH: In a medium bowl, add the yeast, 1 tsp sugar, and warm water. Let the yeast rest for about five
minutes, or until it proofs (i.e., gets foamy and frothy). While the yeast is proofing, put the flour and cubed butter into the
bowl of your mixer (with whisk attachment) or food processor. Combine until the butter is in tiny pieces. After the yeast has
proofed, add the egg, milk, sugar, and salt. Whisk together, add to the flour/butter bowl, and mix until a soft dough forms.
2. KNEAD THE DOUGH: Place the dough onto a floured work surface and shape into a cohesive dough ball before rolling
into a rectangle roughly 9 by 13 inches. Add flour as necessary to keep the dough together. Next, start a process where you
fold the dough into thirds along the long side (like folding a letter), then turn and fold into third again (this time along the
other side). After the dough is all folded up, flip it over and roll it out into the 9 by 13 inch rectangle again. Repeat this
process of folding and rolling a total of three times. Finally, cut the dough in half, wrap each piece tightly in plastic wrap, and
place in the fridge overnight.
3. PREPARE THE FILLING: The next morning, peel and slice the apples, placing them in a bowl when ready. Heat 2 tbsp of
butter in a medium pot until it begins to foam. Add the sugar, flour, and cinnamon to the apples and toss to coat. Add the
apple mixture to the pot with the butter. Cook until all the butter/sugar has thickened and the apples are tender, about 20
minutes. Remove from the heat and let cool for 30 minutes. (It is important to let the apples cool before placing them on the
chilled dough, so don't skip this step!) For the strawberry braid, remove the jelly and cream cheese from the fridge to come to
room temperature.
4. PREHEAT THE OVEN: Preheat the oven to 400 ºF.
5. PREPARE THE APPLE BRAID: Remove one piece of dough from the fridge. Flour your baking mat or a piece of
parchment paper and then place the dough in the center. Roll into a 9 x 13 inch rectangle. Turn the mat/paper so it is lying
vertically in front of you. Next, pretend you are making a Christmas tree by cutting 1" slits along the right and left thirds of
the dough. Create a "trunk" at the bottom of the tree, and another one at the top. (Cut away two triangle pieces on each each.
Those pieces are just extra dough that is not needed for the braid.) After you've finished the cuts, pour the apple mixture
down the middle third (in the center of the "tree"). Start the braid at the top by folding over the top trunk, and then fold each
strip over the apples, alternating side strips. About four strips before the bottom, fold the bottom trunk up over the filling,
then finish braiding the remaining strips.
6. PREPARE THE BERRY BRAID: Repeat Step 5 up until the point where you add the filling. Use a knife and spread the
cream cheese over the middle third of the dough. Add a layer of cream cheese that is thick enough so you can no longer see
the dough in that space. Next, add a layer of jelly/jam that covers the cream cheese fully. Ultimately the amount you use is up
to your personal taste, but consider the apple filling as a guideline. Braid the dough over the filling as outlined in the second
half of Step 5.
7. MOVE BRAID TO THE OVEN: Gently lift the mat or parchment paper with each braid, and place onto baking sheets.
Brush the top of each pastry with an egg wash and sprinkle with sugar. Bake for 15 - 20 minutes or until golden brown on
top. Dust warm braid with powdered sugar. Serve warm.
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Note: Dough can be stored in the fridge for up to five days or the freezer for three months. 	
  

