
Gluten-Free Christmas Stollen

Dough:
351g gluten free flour
100g granulated sugar
1 ½ teaspoon baking powder
½ teaspoon salt
¾ teaspoon xanthan gum
113 cold butter
170g ricotta cheese
2 large eggs
1 teaspoon vanilla extract
Grated rind of 1 small lemon or ¼ teaspoon lemon oil
160g mix of dried cranberries, dried apricots cut into small pieces, and candied orange peel
35g slivered almonds, toasted and cooled
1 package of marzipan.

Topping:
85g butter
85g confectioner’s sugar

Preheat oven to 325 degrees F. Lightly grease a baking sheet or line it with parchment.
Whisk together the flour, sugar, baking powder, salt and xanthan gum in a mixing bowl.
Cut the butter into small chunks, then blend it into the flour mixture to form uneven crumbs.

In a separate bowl, mix together the cheese, eggs, vanilla, and flavors.
Toss the dried fruit and almonds with the flour mixture until evenly distributed. Then combine the
wet and dry ingredients, mixing until most of the flour is moistened.

Turn the dough out onto a lightly floured work surface and knead it two or three times, until it
holds together. Divide it in half.

Pat each piece of dough into an 8” x 7” oval about ½” thick. Roll the marzipan into a 7”x 1/2”
diameter long log and place down the center of one oval dough. Fold the dough over the
marzipan and press the edge of the dough to seal it.

Carefully place the shaped stollen on the baking sheet. Bake the stollen until lightly browned,
about 40 minutes. Remove the stollen from the oven and transfer to a wire rack. Brush each
with 2 T melted butter. Sprinkle heavily with confectioner’s sugar. Let the stollen cool, then brush
with butter again, and sprinkle with sugar again.

Wrap in plastic wrap until ready to serve. If desired, sprinkle with more sugar just before serving.
Makes 2 1-pound stollen loaves.


