GRANDMA ZERRS APRICOT KUCHEN
Dough

1¼ 
cups whole milk

1 
envelope active dry yeast

1 
large egg

4 
cups all-purpose flour, plus more for rolling

1/3 
cup sugar

1 
teaspoon salt

1½ 
sticks (6 ounces) unsalted butter, softened

Pastry Cream

¼ 
cup all-purpose flour

½ 
cup sugar

1½ 
cups whole milk

2 
large eggs

1 
teaspoon pure vanilla extract

1 
pound plump dried Turkish apricots—soaked in boiling water for 1 hour, drained and 
patted dry (see Note)

Frosting

3 
tablespoons unsalted butter, softened


Pinch of cinnamon

¾ 
cup sugar

3 
tablespoons all-purpose flour
Make the topping:
Heat the milk to 110° and transfer it to a small bowl. Stir in the yeast and let stand for 5 minutes, until dissolved. Stir in the egg. In a large bowl of a standing electric mixer fitted with a dough hook, mix the 4 cups of flour with the sugar and salt; add the warm milk mixture and knead at medium-low speed until a stiff dough forms, about 3 minutes. Add the softened butter and knead at medium speed until the dough is silky and soft, about 5 minutes. Transfer the dough to a buttered bowl, cover with plastic wrap and refrigerate overnight.
In a medium bowl, combine the flour with ¼ cup of the sugar and ¼ cup of the milk and whisk to a paste. Whisk in the eggs and vanilla. In a medium saucepan, heat the remaining 1 ¼ cups of milk and ¼ cup of sugar over moderate heat until the sugar is dissolved. Gradually whisk the hot milk into the egg mixture, then cook the mixture in the saucepan over moderate heat, whisking constantly, until thickened and no floury taste remains, about 4 minutes. Transfer the pastry cream to a bowl and cover with plastic wrap, pressing it directly onto the surface. Refrigerate overnight.
Butter four 9-inch pie plates. Divide the dough into 4 pieces and flatten into disks (it will be a firm dough). On a lightly floured work surface, roll out each disk of dough to a 9 ½-inch round. Place each round in a pie plate, making sure that the dough doesn't extend past the rims. Cover the pie plates with plastic wrap and let stand at room temperature until the dough has risen slightly, about 1 hour.
Preheat the oven to 350° and set racks in the upper and lower thirds. Lightly press the dough with your fingers to deflate it. Arrange the apricots on the bottom in a single layer. Spread the pastry cream evenly over the apricots.
In a medium bowl, combine the sugar with the flour and butter and rub with your fingers until the texture is sandy. Sprinkle the topping over the pastry cream and dust lightly with cinnamon. Bake the kuchens for 40 minutes, until the crusts are deeply golden. Transfer the kuchens to a rack to cool completely before serving.
Make Ahead

The baked kuchens can be wrapped in foil and frozen for up to 1 month. Rewarm before serving.
Notes

In summer, in place of dried apricots, you can use 2 pounds of fresh apricots, pitted and cut into eighths.
Kuchen is a traditional German fruit- or cheese-filled yeast cake that's common in North Dakota (Nancy Olson says it's in countless church cookbooks) and served at any time of day. This is Olson's adaptation of her grandmother's version. "I love that this is a hearty, rustic, belly-filling pastry; nothing dainty about it," she says. More Cakes

MAKES: 4, 9 inch kuckens






 Nancy Olson

