King Cake Method
· Add the yeast and 1 Tbsp sugar to the lukewarm water.  Let it rest for 10 minutes.

· Heat milk and dissolve the sugar and salt.  Let it cool to 100 degrees F.  Add lemon peel.

· Sift 4 cups of the flour, add nutmeg.

· Make a well in the dry ingredients and add the yeast mixture and the milk and eggs.

· When the mixture is coming together beat in the ½ c of butter bits.

· Continue to knead for about 2 minutes longer until the dough can be gathered into a softball.

· Knead the dough and slowly add ½ c of the flour if necessary while kneading.

· When the dough is no longer stick, but slightly tacky, continue to knead for 10 minutes longer to develop the gluten.

· Spray the entire surface of the dough with “Pam,” place in a greased bowl, cover with a towel and allow to rise until double in size or loosely with plastic wrap.

· Punch the dough down, then sprinkle the citron (optional) over the top.

· Knead the dough into a 2 x 20 in. long strand braid then shape into an oval.

· Place on the sheet pan and pinch the ends together to make an oval.

· Preheat the oven 375 degrees.

· Drape with a plastic wrap and proof until doubled in size.

· Brush the top and sides with the egg and milk mixture.

· Bake for 25 minutes or until done.

· To make the colored sugars, divide the sugar into 3 equal parts.

· Mix some food color with the sugars.

· Mix the ingredients for the icing together until smooth.

· Carefully pour the icing over the cake.

