
CINNAMON BUNS 

RECIPE

Ingredients (25 buns)

35 g (1¼ oz) yeast

100 g (3½ oz) sugar

300 ml (1½ cup) milk

1 egg

120 g (4 oz) butter

1 tsp salt

1 tbs ground cardamom

750 g (26 oz) flour

Filling:

100 g (4 oz) butter

50 g (2 oz) sugar

2 tbs cinnamon

Glaze:

1 egg

2 tbs water

pearl sugar

Preparation

Crumble the yeast in a bowl and stir in a few tablespoons of milk. Melt the 

butter and pour the milk on it. Add the rest of the ingredients and knead the 

dough in a dough mixer for 10–15 minutes. Let the dough rise while covered 

at room temperature for 30 minutes.

Roll out the dough so it is about 3 mm (1/8 in) thick and 30 cm (12 in) wide. 

Spread the room-temperature butter on top. Make a mixture of sugar and 

cinnamon and sprinkle it over the dough. Roll the dough the long way and 

cut the roll into about 25 slices. Place them with the cut edge upward in 

paper molds. Place on a baking sheet and let rise under a towel for about 60 

minutes or until the buns have doubled in size.

Beat together the egg and water, brush the mixture carefully on the buns and 

sprinkle pearl sugar on top. Bake in the oven (220°C/425°F) for 5–6 minutes. 

Allow to cool on a rack.

CONVERSIONS

1 g = 1 gram = 1/1,000 of a kg

1 kg = 1 kilogram = 2,2 pounds (lb)

1 dl = 1 decilitre = 100 millilitres (ml) = ½ cup

1 litre = 10 dl = 1,06 quart (qt)

1 oz = 1 ounce = 1/32 of a quart (qt) = 28 ml

1 lb = 16 oz = 450 ml

1 tsp = 1 teaspoon = 0,17 oz = 5 ml

1 tbe = 1 tablespoon = 2 teaspoons = ½ oz = 15 ml

°C = degrees Celsius (or Centigrade)

°F = degrees Fahrenheit


