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Swedish {Kanelbullar} 
Cinnamon Buns 
 
Preparation Time about 3 hours 
Oven Temperature 200°C | 425°F 
Rising time 1 ½  + 1 hour 
 
You Need  
 
For the buns 
250 ml warm milk 
100 g butter 
500g flour 
1 tsp. kosher salt 
50g fine sugar 
7g dry yeast 
1 egg 
 
Filling 
75g soft butter, at room temperature 
50 g caster sugar 
2 tsp. ground cinnamon 
1 tsp. ground cardamom 
 
Glaze 
1 egg yolk 
2 tbsp. milk 
1 tbsp. fine sugar 
sugar nibs 
 
Heat the milk and the butter in a small pan max 50°C – when butter is melted remove from 
the stove. 
In the bowl of your stand up mixer with the paddle attachment mix/air the flour, salt, sugar 
and yeast. Add the tepid milk-butter and the egg while mixing at low speed. Increase the 
speed to medium and let the machine do the kneading for about 8 minutes. Transfer the 
dough to the slightly oiled (vegetable oil) bowl, cover with a kitchen towel and let rise until 
doubled in size on a warm place, that takes up to 1 ½ hours. I use the rise setting of my oven 
and 30°C temperature.  
Mix the ingredients for the filling in a separate bowl. Transfer the risen dough to a flour 
dusted work surface; roll out a square (50x40 cm). Spread the filling/spiced butter all over the 
rectangle of dough; fold in from top down to middle, and from bottom to middle up. Cut with 
a knife first a 2 cm strip from the right side, then split down a 1 cm strip - not all the way to 
the top. Twist both legs of your shape 5 times to the outside, hold the dough where the ends 
are still attached and twist the strips to a knot over your fingers. Set the knotted bowl of dough 
on a baking sheet lined with parchment, loose ends down. Place them leaving fair amount of 
space to each other to rise and double in size for the second time, covered again with a 
kitchen towel and for 30-60 minutes. Preheat the oven to 200°C. Brush them with the glaze 
and sprinkle over the sugar nibs. Bake the kanelbullar for 12 -14 minutes. Let cool on a wire 
rack. 


