PANETTONE-ITALIAN SWEET BREADPRIVATE 

Ingredients:

½ cup butter

1 ½ cup sugar

3 eggs

1 cup milk

3 tsp. rum

3 tsp. anise seed

3 tsp. vanilla extract

3 cups all-purpose flour

3 tsp. baking powder

1 cup raisins

½ cup walnuts

Preheat oven to 350 degrees F.  Cream butter and sugar.  Beat eggs with wire whisk.  Combine with milk and add to butter and sugar mixture.  Add rum, anise, and vanilla, mixing well.  Combine flour and baking powder and add to mixture.  Blend in raisins and walnuts.

Pour into greased Bundt pan for 65 minutes.

Serves 10.

Recipe from John Elias Andrews.

