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For the Dough:

3 C. Bread Flour
2 1/2 tsp. 50% Faster Active Dry Yeast
1/3 C. Instant Nonfat Dry Mill Solids
1 TBSP unsalted butter
1 tsp. Salt
2 TBSP Sugar
1 C. Hot Water (120-130 F)

Cinnamon Sugar Coating:

1 Stick Butter Melted
1 C. Sugar combined with 2.5 tsp. Cinnamon

How to:

1. In a food processor bowl fitted with the steel blade, add flour, yeast, dry milk, butter, salt, 
and sugar. Process to blend for about 10 seconds. You can also mix this up in a Kitchenaid 
Mixer with the regular steel blade, just make sure butter is soft so it blends together easier.

2. Heat your water in a glass measuring cup (I do use the microwave for this... approximately 
45 seconds to a minute). With the motor running, drizzle the water in very slowly into the dry 
ingredients, holding back the last portion of liquid to see if dough will form a ball.

3. Process until dough begins to leave the side of the bowl (add last amount of liquid only if 
necessary). Knead dough in the machine for 45 seconds, adding flour as necessary if dough 
seems sticky. Dough should feel soft, smooth, elastic, and warm.

4. Remove dough from mixing bowl and prepare to rise. To do this I preheat my oven on the 
lowest setting it has for a couple minutes to create a warm, draft free area for the dough. 
Knead the dough a little and place in a stick-free pan (I use a loaf pan). Cover pan with a 
damp tea towel and let rise until dough doubles in bulk (about 45 minutes).

5. Remove dough from pan onto a lightly floured surface and knead down by hand for a few 
seconds into a smooth ball.

6. Line up your dough and remaining ingredients and the pan that you want to bake your bread 
in. I like using a bundt pan, but a loaf pan would work too.

7. Tear of pieces of dough and roll them into balls. I'm not too precise with the size, but about 
the size of a walnut or a little smaller. I prefer to make a whole bunch of balls with the dough, 
then dip them in the butter, and roll in the cinnamon and sugar mixture and assemble them 
in a lightly greased pan. If you want to do one ball at a time into the baking pan you can.

8. Cover dough again with damp tea towel and let dough rise again in the oven until dough 
almost reaches the top of your pan (about an hour).

9. Bake on the middle rack in your oven, preheated to 375 degrees F, for about 30 minutes, or 
until wooden skewers comes out clean.
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10. Let the loaf rest on a rack in the pan for about 10 minutes before removing, because the loaf 
is fragile when hot. Carefully loosen loaf from sides of pan and turn over onto serving platter. 
Serve warm.


