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Renato bosco’s panettone (Desserts) 

 

  
Preparation  

The starter dough is made with water, flour, egg yolks, and natural yeast to the third
refreshment. Mix together and leave to rise for 14-16h at 18-20°C. Transfer the starter
dough to a food mixer, add the flour and knead well for 10 minutes until the dough is
firm and has a very pliable consistency. Add the pastry cream and allow it to be
absorbed slowly so that the dough does not lose its shape and integrity. Once the
pastry cream is blended in add the sugar. Amalgamate the sugar and add the egg
yolks slowly. Then add the butter mixed with vanilla beans. Leave to combine in the
food mixer at a very low velocity. Add the salt: the salt is added to give the perception
of sweetness and to help the formation of the gluten and therefore retain gas in the
rising phase. Add the orange essence to give more flavour. Add the raisins as the last
ingredient. When you’ve finished mixing, store it in a large bowl or basin and let it rest
for 50 minutes at room temperature so that it reactivates. Then transfer to a well-
greased board and divide it into 1.1kg pieces. Once divided out, take a portion and
place it on a work surface. Start the ‘pirlatura’, whereby you simply turn the portion of
dough in a circle with your hands while it sits on the work surface, giving it a rounded
shape. Then put the cake in the baking container. Let it rise for 6 hours at 26°C.
Proceed with the ‘scarpatura’ phase: cut a cross in the surface of the cake with a
razor blade, raise the flaps and insert in the open centre a knob of butter, then close
the flaps. Bake the cake for 50 min at 170°C. Once cooked, clamp it and allow it to rest
for 10 hours upside down at room temperature.  

Tips  

To make panettone you usually use a rather strong flour, for example Manitoba  

Trivia  

Panettone is an all-Italian cake which originally came from Milan  

Information  

Preparation 600 minutes
Total Time 50 minutes
Serves X Serves 60 persons
Level of difficulty  Difficult

   
Ingredients  

Egg yolks
Sugar
Plain flour
Raisins
Butter
Salt
Vanilla pod
Crema pasticcera
Orange essence
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