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Redregon's Sinful Cinnamon Buns

Dough ingredients:

1.5 tsp yeast.

1/2 cup water (luke-warm.)

1 cup milk (warmed.)

1/4 cup brown sugar

1/4 cup honey.

1 cup butter (melted.)

1 tsp salt.

2 eggs (beaten.)

Approximately 4-6 cups all-purpose flour*.

Filling ingredients:

1/4 cup white sugar.

1/4 cup ground cinnamon (this is a rough estimate..)

1-2 tbsp butter (melted.)

Tools:

A mixing bowl or a stand-mixer with a dough-hook.

A clean surface to roll out the dough when ready.

Plastic wrap to cover the dough when it's rising and to cover the buns when proofing.

Tools to measure.

Tools to mix.

A rolling pin (a clean dowel rod of adequate thickness will suffice if you don't have a pin.)

A 10-15 inch baking pan or two 10 inch spring-form baking pans (greased with butter.)

Preparation time: 2-4 hours or so.

Baking time: 25-30 minutes.

Baking temp: 375f.

* It's tricky getting the proper amount of flour as the volume can change depending on how densely

packed the flour is. Also, since this is a bread recipe, when it comes time to adding the flour, it's best to

add it slowly in small quantities and waiting for it to be blended. This will help since the texture you

want to aim for when making this recipe is to have a slightly tacky dough that pulls together nicely. Too

much flour and it will make the buns tough. Too little and they will be difficult-if-not-impossible to

work with when it comes time to roll them into the iconic cinnamon bun shape.

1. Take the yeast and bloom it in the 1/2 cup of water in a mixing bowl. Blooming the yeast will

activate it and it will also aid mixing. This shouldn't take more than 5-10 minutes or so.

2. Add the milk, brown sugar, honey, butter, salt, eggs and flour into the bowl.

3. Mix gently.

4. Slowly add flour while mixing. Keep adding flour until the dough becomes a slightly tacky

mass. This is a tricky step to describe but the point is to add enough flour so that makes a mass

of dough that is only slightly tacky to the touch but not so much flour that it gets dry. What I

personally do is I take my finger (clean, of course) and touch the dough. I press in for a second

then pull away. If the dough creates a crater or it clings to your finger, add a bit more flour and



try adding a little bit more flour.

5. Once the dough has been mixed, place in an oiled bowl and turn it to ensure it's coated.

6. Cover with plastic wrap and let rise until it has doubled in bulk. This should take about 1-2

hours depending on the temperature of your work-space and how active/alive the yeast is.

7. After it has risen, take the dough and put it on a clean, lightly dusted with flour working surface

and roll out to about 1/4-1/8 inch thick. You should not need to add more flour because the

butter should prevent sticking but if it does, dust your rolling pin with flour as needed.

8. Aim to make a rectangle that's about 2 feet wide.

9. Take the 2 tbsp of melted butter and spread it over the dough (you can use your hand if it's

clean. It's a lot easier and quicker that way and it washes off easily.)

10. Sprinkle the white sugar evenly over the dough.

11. Sprinkle the cinnamon evenly over the dough.

12. Take the wide edge and begin rolling the dough in on itself. Try not to stretch the dough too

much while you do this as you may end up with uneven spirals.

13. Once the log of dough has been rolled, cut off 2-3 inch segments and place in your pans (make

sure your pans are greased with butter before you do this. When you place them in the pans,

give them about 1 inch of space between each bun.

14. You can sprinkle additional sugar and cinnamon on top at this point if you wish.

15. Cover the pans with plastic wrap and let them proof until they're double in size or the space

between the buns has been filled in.

16. Bake for 25-30 minutes in a pre-heated oven at 375f.

17. Once done, if you want to use a glaze, put the glaze on the buns as they're taken right out of the

oven. If you want frosting, it may be best to let them cool for about 5 minutes to set up first.

18. Serve and enjoy.

NOTE: If you have a bun right as it's come out of the oven, the dough may feel under cooked. This is

not abnormal but if you tear the bun it should tear like a soft white bread. This should not happen when

you have let them set up. So, unless you like them to feel very, VERY soft and very moist, it's best to

let them set up by cooling for a few minutes before eating them.

Author's note: These buns feel very sinful to eat. They are at their best when they still have some ovenwarmth and served with a glass of milk. They're not the kind of buns you want to binge on either as

they are rather decadent.
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