
KIM’S SELF-ISOLATION FRUIT BREAD BAKEALONG 

 

About 5 cups all purpose flour 
1 1/2cups milk 
1/3 cup butter 
2 eggs 
3 tsp instant yeast 
1 ½ tsp Cinnamon 
Nutmeg (I use whole nutmeg and a microplane) 
2 tsp Salt 
About 1/4 cup sugar: you can add more if you like your bread sweet  
A total of about 1 1/2 cups chopped dried fruit: I will use apricots, craisins, dates, candied ginger and some leftover 
fruitcake fruit 

 

1. First things: put your eggs in a bowl and pour really hot water over them let 
them sit for 10 minutes or so while you get everything ready. 
Put your milk in a microwaveable bowl: add sugar and butter and microwave for 
about a minute until butter is mostly melted. Yes you can use margarine; in a pinch 
vegetable oil will work too: use a little less 

 
2. In your mixer bowl (or just a big bowl if you are hand mixing), put your flour. Spoon 

your yeast in on one side and about 2 tsp salt in on the opposite side of the bowl (salt is 
a yeast inhibitor so we don’t put them in direct contact to start) 

3. Use scissors or a food processor to chop your fruit (no need to 
chop raisins or craisins): I over pulsed my apricots a bit. You will 
want your pieces a bit bigger than this.  

4. Stir all your fruit together: if it’s sticky, you can dust with a bit of 
flour. If it seems dry, you can soak in hot apple juice or just hot 
water for 5 minutes or so then drain and proceed. 

 
5. Beat your eggs into milk/sugar/butter mixture. This should feel slightly warm to the 

touch.  
 

6. Dump the liquid all at once into flour 
 

7. Mix, either with a stand mixer fitted with a dough hook or by hand with a wooden spoon or a 
Danish dough whisk. It will be really wet and sloppy: if you’re using a stand mixer, you will 
need to stop the mixer occasionally and scrape down the sides and bottom to incorporate all 
the flour. 

8. One cup at a time, beat in additional flour. You should begin to see gluten forming as the 
dough starts to “ribbon” as it pulls away from the sides of the bowl.  
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Here’s after the second additional cup. Dough should be forming one 
big ball around the hook and mostly cleaning the sides of the bowl 

9. Dough should peel off dough hook easily. If it does not, add a bit 
more flour and continue to beat for a while. Bowl should be fairly 
clean without any scraping.  

Dust your counter with flour 

10. Knead in only enough flour to keep from sticking. Keep kneading until it 
feels like the dough doesn’t want to flatten any more. It should be smooth.  
11. Use the ends of your fingers to stretch and pull to flatten the dough out 
into a rough square(ish) 
12. Dump all the fruit on top of the square and then fold and knead it: it will 
look like there’s way too much fruit, but it will be fine! Keep kneading, adding 
just enough flour to keep it from becoming a sticky mess. You’ll need to 
corral bits of escaping fruit as you work, but it will eventually go back into a 
smooth-ish ball. When I cut my ball in half, 
you can see the airy texture 
13. Grease your bowl either by spraying 
with baking spray or with oil or butter. 
Place your dough into the bowl and turn it 
to coat with oil/butter or if you used 
baking spray, just give it a quick spritz to oil 
the top. 

14. I use a shower cap; you can use lightly tented saran wrap to cover the bowl. Turn your 
oven on to 200 for 5 minutes, then turn it off and put the racks on the lowest level. Put the 
dough in the warm (not hot!) oven to rise for about 1 ½ hours 
15. Dough should be big and puffy, though it might not be quite doubled.  
16. Dump it out on a floured counter and use a serrated knife to cut the dough 
in half. Work with one piece at a time, flatten it out into a square. Fold as if you 

were folding a letter in thirds.  
17. Turn 90 degrees and fold in thirds again. Then turn so the fold is on the bottom, and rock the 

dough back and forth into a squat log shape, tucking the ends under as you go. Handle fairly 
gently: no need to be aggressive here. ***Place in well-greased pan, making sure the seam 
side is down. Repeat with the other half. 

18. Cover with saran or shower caps: if you use 
saran, you probably want to grease it lightly to keep it 
from sticking to the top of your loaves. Put back in the oven for 
about ½ hour to rise 
19. After half an hour, take loaves out 
of oven and set in a warm place to 

continue rising while the oven is heating 

 

20. Turn oven to 350° and move oven racks up to the middle of the oven.  
 

21. When oven has finished heating, and when bread has risen to about 1” above the edge of the pan, put the 
bread in the oven, making sure there’s room for air to circulate between the loaves. Bake for about 40 
minutes, checking after 30. You can brush with a bit of milk and return to the oven to get a shinier crust. 
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22. Turn out of pan and give a knuckle tap on the bottom: if it’s done, it should sound hollow. If it thuds, it’s 
not done, so put it back in for a few minutes more. Cool on racks. 
 

23. Let cool before cutting. I like a soft crust, so I rub the loaves with a bit of butter as soon as I take them out 
of the oven. Enjoy! Send me any questions you have: I’ll try to answer as quickly as I can. 

 

 

***If you want, you can also just make free-form balls to have rustic loaves: place these on parchment paper 
covered baking sheets and tent with saran to rise. Slash the top with a serrated knife or razor blade just before 
baking. OR you can make one or both loaves into buns by dividing into 16 lumps each and rolling each lump into a 
ball. Place balls in greased 9” square baking pan to rise. 


