Выполнить перевод
As the greatest Orthodox church feast, Russian Easter has a number of traditions. These concern not only the church ceremony but a long process of making Orthodox Easter bread – kulich. 
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Ingredients:
· Flour – 1 kg
· Yeast – 50 g (fresh) or 9 g (instant)
· Milk – 1 or 1.5 glass
· Yolks – 10 pcs
· Egg whites – 3 pcs
· Sugar – 250 g
· Butter – 200 g
· Raisins – 100 g
· Cognac – 25 g
· Candied fruit – 25 g
· Lemon zest – 3 tsp
· Nutmeg – 0.5 tsp
· Saffron infusion – 1 tsp
· Vanilla sugar – 4 tsps
· Salt  - 1 g
Cooking:
 Prepare the pre-ferment: add 100 g of flour to a 0.5 glass of boiling milk and stir it quickly with a wooden spoon to get the elastic mass.. At the same time dissolve yeast in a 0.5 glass of tepid milk and leave it for 10 minutes. After 10 minutes. Prepare a yeast mixture: combine the results of points 1 and 2, cover the bowl with a towel and leave it for 1 hour or longer.. The yeast mixture after 1.5 hour.. Prepare an egg mixture: blend yolks, egg whites, sugar and salt up to white mass.. Add a half of the egg mix to the yeast mix. Add 250 g of flour, work the dough until it comes together (I used a mixer) and let it rest for 1 hour.. The dough after 1 hour.. Add the second part of the egg mixture, add 500 g of flour.. Work until the dough does not stick to your hands. It took me 15 minutes in a food mixer. Start adding melted butter in small portions to a dough.. If you don’t have a saffron infusion, you can soak dry saffron in a spoon of water.. Add spices and cognac.. Work out for another 15 minutes and let the dough grow again. After the dough doubles in size, put it down and add candied fruit and raisins. Let it rise again. Divide the dough in two parts, place them into the forms (16 cm), cover them with a towel and let them rise in a warm place up to 2/3 of the forms.. Spread a bit of the egg whites on top and put the forms into a warmed up oven until 180 degrees Celsius and for 45 minutes.. Decorate your kulich with meringue or sugar glaze. Enjoy!
