Pumpkin Brown Sugar Babka

Ingredients

Instructions

2/3 ¢ Milk (plus 2 tablespoons)

7 T Unsalted Butter

2t Yeast

2 T Sugar

2 t Cinnamon

1t Ground Ginger

1/2 t Ground Nutmeg
1/4 t Ground Cloves

4 1/4 ¢ Flour

1t Salt

1 Egg Yolk

1 1/4 ¢ Pumpkin Puree
1t Vanilla Extract

3/4 ¢ Dark Brown Sugar
2 0z Cream Cheese
2/3 c Powdered Sugar

1.Heat 2/3 cup milk and 3 tablespoons butter in
the microwave until butter is melted and mixture

is warm to the touch, but not hot, about 45
seconds. Stir the yeast and sugar into the milk
and butter mixture and set aside for 5 minutes.
2.In a small bowl stir together the cinnamon,
ginger, nutmeg and cloves. Set aside. Add flour,
1/2 teaspoon salt and half of your spice mixture

to the bowl of a stand mixer, and mix with a
spatula to combine.

3.Add the yeast mixture to the dry ingredients
along with the egg yolk, 1 cup pumpkin puree, and
vanilla. Using a dough hook attachment, mix for
7-8 minutes. The dough should pull away from the
edges of the bowl and stick to the bottom. It will

still be sticky to the touch. Add more flour a
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tablespoon at a time, if needed.

4.Place the dough in a greased bowl and cover with
plastic wrap. Let it rise in a warm spot for about

an hour, or until it has doubled in size. After

the hour, transfer the dough to a well-floured
surface and roll into a rectangle 12 by 18

inches.

5.In a small bowl mix together 4 tablespoons
softened butter, 1/2 teaspoon salt, dark brown
sugar, 1/4 cup pumpkin puree, and the remaining
spice mixture. Spread this mixture all over the
dough in an even layer, leaving a Avz inch space on
one of the long sides.

6.Starting at the long end without the A¥z inch
space, roll the dough into a tight log. Work in

small increments from left to right and then back
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the other direction. When youa€™ve reached the end
pull the remaining dough up and over the top of

your roll and pinch to seal all the way across to

form a seam.

7.Slice the whole roll down the middle,

vertically. Move the two pieces so that the

filling is exposed and facing up. Then carefully

move one piece under and over the other and repeat
until you have a braided twist. Bring the ends of

the braid to meet and pinch together to form a

ring. Transfer the babka ring to a 9 inch

spring-form pan lined with parchment, cover with
plastic wrap and let rise for 45 minutes.

8.While the babka ring rises, preheats your oven

to 375A° F. Remove the plastic wrap and bake your
babka for 45-55 minutes, or until it reaches an
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internal temperature of 195A° F. Place your pan on
top of a rimmed baking sheet, in case it leaks.
9.Let the babka cool in the pan for 15 minutes.
Then remove from the pan and finish cooling on a
rack. Meanwhile, whisk together cream cheese,
powdered sugar, and 2 tablespoons milk in a small
bowl. Drizzle with icing, slice and serve.
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