
For the bread and glaze
1 (1-quart) jar bread mix
1 large egg
1/2 cup corn oil, canola or other 
    flavorless vegetable oil
1/2 cup sour cream (may substitute plain         
    yogurt)
1/4 cup clover honey or other mild honey, 
    plus 1 tablespoon for the glaze
1/8 teaspoon vanilla, almond or 
    lemon extract
2 teaspoons hot water, plus more as 
    needed

Preheat the oven to 325 degrees. Grease 
an 81/2 -by-41/2 -inch (or similar 11/2 -quart) 
loaf pan with nonstick cooking oil spray. 

Remove the confectioners’ sugar packet 
from the jar and set aside. 

Open the raisin packet into a colander 
and rinse under hot water, then let drain 
well.

Whisk 1 large egg in a large bowl until 
lightened and very frothy. 

Whisk in 1/2 cup of corn oil, canola or 
other flavorless vegetable oil a few drops 
at a time, gradually increasing the oil flow. 
Whisk vigorously until all the oil is incor-
porated and the mixture is well blended, 
thickened and creamy-looking. 

Add the bread mix, 1/2 cup sour cream or 
plain yogurt, 1/4 cup clover honey or other 
mild honey and the drained raisins to the 
bowl, stirring just until well blended. Pour 
the batter into the pan, smoothing and level-
ing it into the corners of the pan. 

Bake on the middle oven rack for 45 to 

50 minutes or until the top is golden brown. 
Cover with foil and continue baking for 15 
to 20 minutes or until a toothpick comes out 
with just a few particles on the end and the 
loaf feels firm when pressed in the center of 
the top. 

Transfer the pan to a wire rack to cool 
until barely warm. Then set the loaf on a 
serving plate.

To make the glaze, combine the confec-
tioners’ sugar (from the bag), 1 tablespoon 
of honey, 1/8 teaspoon of either vanilla, 
almond or lemon extract, and 2 teaspoons 
of hot water in a small bowl until completely 
smooth and slightly fluid. If necessary, thin 
with more water. 

Use a round-edge knife to spread the 
glaze evenly over the loaf until the top and 
sides are coated. Gather any glaze that drips 
off and spread it over the top again.

The jar of mix can be stored at room tem-
perature for up to 1 month, and for up to 2 
months if refrigerated. The bread tastes best 
if allowed to mellow for a few hours before 
serving. Store, airtight, for up to 1 week.

Glazed Alsatian 
Honey Spice Bread

Makes 1 medium loaf (12 servings)


