Lucy Cats

A Lenten recipe for St. Lucy’s Day 
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For the dough:

1/4 cup hot water

1/4 cup crushed saffron threads

1/2 cup plain soy milk -- I recommend the Silk brand very strongly

1/8 cup sugar

1 tsp margarine

1 1/2 tsp. salt -- I recommend Redmond Real Salt
Egg substitute equivalent to 2 large eggs -- I recommend EnerG Egg Replacer

2 packets of rapid rise yeast

3-3 1/2 cups of King Arthur white flour (allowed to sit at room temp. for 24 hours)

For the Topping:

Egg substitute equal to 1 large egg
1 tsp. water

Confectioner’s sugar 
For the Dough

Place the crushed saffron in the hot water and let sit for 10 minutes to soften the crushed threads and allow spice to diffuse somewhat in water.

Add two packages of rapid rise yeast to the saffron and water mixture along with a pinch of sugar.  Mix well and let stand for another 10 minutes.

Using a large mixing bowl, beat together the saffron water, soy milk, sugar, margarine, the egg substitute that approximates two large eggs, and 2 cups of the flour.  Knead this dough for 15 minutes by hand while adding additional flour to the mixture to produce a soft dough.  It is very important to knead this dough for at least 15 minutes.

Set the dough aside and allow it to rise until very puffy (about two hours). Punch down the dough, cover it again and let it rest for about 10-15 minutes.

Divide the dough into 8-10 pieces.  Shape each into a letter "S" with a raisin for an "eye" at each end of the letter "S". Place the formed buns into lightly greased glass baking pans (use more margarine to grease the pans), cover with cloth, and let rise again until puffy (about 1 1/2 hours).  The raisin might have to be pushed back into the dough.
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Topping

Whip together the ingredients for the topping and gently paint the tops of the buns.  The mixture for the topping should be a thin jelly-like consistency.  
Heat the oven to 475 degrees Fahrenheit.   Wait until the oven is preheated before placing the buns inside to bake to prevent scorching the tops.
Bake the Lucy Cats for about 5 minutes in the oven.  Paint with the remaining topping; continue baking for another 5-6 minutes.  Be very careful to watch the baking.  The buns have a tendency to over-brown because of the confectioner’s sugar.

Cool on wire racks when finished.  Serve with coffee.  Makes 8-10 buns.
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