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The panettone is the Christmas cake, born in Milan but inevitable on the tables of celebrations throughout Italy. In addition to its dough soft and rich, the particularity of the cake is its dome shape that makes it unmistakable.

The ingredients for the cake are very simple, the dough is made from flour, eggs, milk, sugar flavored with raisins and candied fruit. Prepare the cake at home is not complicated, it is necessary to be patient and take a whole day to prepare for the cake it takes time to rise long enough. In the version that we present, the cake was prepared using the yeast rather than the natural one, this speeds up the very leavening phases that would otherwise require several days. The origins of the cake (literally pan Toni) are controversial, some legends say that this tasty bread is born out of love. A recipe was invented by accident Messer Ughetto Atellani that to win the baker's daughter came to take as apprentice, and to revive the shop tried to knead this bread cake that was very successful. Another legend has it that during a Christmas dinner at the court of Ludovico il Moro, the cook  burned the sweet. Given the desperation of the cook, one kitchen garbage boy named Toni, proposed to serve out the sweet bread prepared by him that morning, the cake was brought to the table and roused the enthusiasm of all the diners.
https://youtu.be/rEZaqdgT2sE

