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savory breads

Offering Traditional and Innovative      
Yeast Products to Home Bakers!

• Hundreds of tried & true recipes
• Expert baking tips and video tutorials
•  A complete resource for ALL yeast bakers

Visit our website at redstaryeast.com
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For over a century, generations of home 

bakers have trusted the high quality and 

consistent performance of Red Star Yeast 

products. Whatever you’re making – from breads 

and bagels to sweet rolls and pizza – our goal is your 

success. Visit our website for more product information.

https://redstaryeast.com/?utm_source=bfs2022_ebook&utm_medium=brand_partner&utm_campaign=bakefromscratch&utm_content=home_page
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HONEY-MOLASSES BROWN BREAD

Makes 8 small loaves

Sweetened with a touch of honey and molasses, these 
mahogany loaves create a wholesome bite perfect for fall.   

2½ to 3 cups (318 to 382 grams) bread flour, divided
1½  cups (195 grams) whole wheat flour, divided
¼  cup (55 grams) firmly packed dark brown sugar
2  tablespoons (10 grams) Dutch process cocoa 

powder, sifted
1 tablespoon (9 grams) kosher salt
1 (0.25-ounce) package (7 grams) Red Star® 

Quick-Rise™ Instant Yeast 
¾  cup (180 grams) hot water (120°F/49°C to 

130°F/54°C)
¼ cup (60 grams) hot milk (120°F/49°C to 

130°F/54°C)
¼  cup (85 grams) clover honey
1 large egg (50 grams), room temperature
2 tablespoons (28 grams) vegetable oil
2 tablespoons (42 grams) molasses (not 

blackstrap)
Old-fashioned oats, for sprinkling
Honey butter, to serve

1. In the bowl of a stand mixer fitted with the paddle 
attachment, beat ½ cup (64 grams) bread flour, 
½ cup (65 grams) whole wheat flour, brown sugar, 
cocoa, salt, and yeast at medium-low speed until 
combined. Add ¾ cup (180 grams) hot water and 
hot milk; beat until combined, about 1 minute, 
stopping to scrape sides of bowl. Add honey, egg, oil, 
and molasses; beat until combined, about 1 minute, 
stopping to scrape sides of bowl. With mixer on low 
speed, gradually add 2 cups (254 grams) bread flour 
and remaining 1 cup (130 grams) whole wheat flour, 
beating just until combined. 
2. Switch to the dough hook attachment. Beat at 
medium-low speed until a soft, slightly sticky dough 
forms, 6 to 10 minutes, stopping to scrape sides of 
bowl and dough hook; add up to remaining ½ cup  
(64 grams) bread flour, 1 tablespoon (8 grams) at a 
time, if dough is too sticky. (Dough will climb dough 
hook and mostly clear bowl but may still stick slightly 
to bottom and sides of bowl. Dough should pass the 
windowpane test; see Notes.) Turn out dough onto a 
clean surface, and gently shape into a ball.

3. Spray a large bowl with cooking spray. Place dough 
in bowl, turning to grease top. Cover and let rise in a 
warm, draft-free place (75°F/24°C) until doubled in 
size, 2 to 2½ hours. (See Notes.) 
4. Line 2 rimmed baking sheets with parchment paper. 
5. On a clean surface, divide dough into 8 portions 
(about 130 grams each). Roll each portion into a ball; 
cover and let stand for 15 minutes. Flatten 1 dough 
ball into a 5½x4-inch oval; very lightly spray and wipe 
surface with cooking spray, and use a bench scraper  
to loosen and move dough, if necessary. Position  
one long side of dough oval closest to you. Fold top 
third of dough over center third, pinching to seal.  
Fold remaining third over folded portion, pinching to 
seal. Roll dough seam side up. Moving from left end  
to right end, use your right thumb to depress along 
center of dough while folding dough lengthwise in  
half; simultaneously use fingertips to seal seam. Roll 
dough seam side down; fold and pinch tapered ends 
under to create a 5x1½-inch loaf with rounded edges. 
Repeat with remaining dough. Place loaves 2½ to  
3 inches apart on prepared pans. Brush or spray top of 
loaves with water; top with oats. Cover with a greased 
sheet of plastic wrap; let rise in a warm, draft-free 
place (75°F/24°C) until puffed and dough holds an 
indentation when poked, 45 minutes to 1 hour.
6. Preheat oven to 350°F (180°C). 
7. Bake, one batch at a time, until loaves are a 
mahogany brown and an instant-read thermometer 
inserted in center registers 190°F (88°C), 12 to  
16 minutes, rotating pan halfway through baking.  
Let cool on pans for 25 minutes before serving.  
Serve with honey butter. 
 
Notes: To use the windowpane test to check dough for 
proper gluten development, lightly flour hands and pinch 
off (don’t tear) a small piece of dough. Slowly pull the 
dough out from the center. If the dough is ready, you will 
be able to stretch it until it’s thin and translucent like a 
windowpane. If the dough tears, it’s not quite ready.  
Beat for 1 minute, and test again.

This heartier dough typically requires a longer proofing 
time. For a slightly faster method, cover dough and let 
stand for just 30 minutes in step 3; then, divide, shape, 
proof, and bake as directed. Loaves may differ just slightly 
in appearance and flavor but will still be wonderfully delicious.

SHAPING

1. Flatten 1 dough ball into a 
5½x4-inch oval; very lightly 
spray and wipe surface with 
cooking spray, and use a 
bench scraper to loosen and 
move dough, if necessary. 

2. Position one long side of 
dough oval closest to you. 
Fold top third of dough over 
center third, pinching to seal. 
Fold remaining third over 
folded portion, pinching to 
seal. 

3. Roll dough seam side 
up. Moving from left end 
to right end, use your right 
thumb to depress along 
center of dough while folding 
dough lengthwise in half; 
simultaneously use fingertips 
to seal seam. Roll dough seam 
side down; fold and pinch 
tapered ends under to create 
a loaf with rounded edges. 

4. Brush or spray top of 
loaves with water; top with 
oats. Cover with a greased 
sheet of plastic wrap; let rise 
in a warm, draft-free place 
(75°F/24°C) until puffed and 
dough holds an indentation 
when poked, 45 minutes to 
1 hour.
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HONEY BUTTER YEAST ROLLS

Makes 16 rolls

If you’re on the hunt for pillowy-soft, tenderly sweet 
rolls, look no further. These rolls are simple and light 
yet incredibly flavorful, with the perfect amount of 
buttery richness and honeyed sweetness, just like the 
O’Charley’s rolls they were inspired by. Baked to a 
gorgeous golden brown, the rolls are then coated with  
a final brush of melted butter for a glistening finish. 

4½ to 4¾ cups (563 to 594 grams) all-purpose 
flour, divided

¼  cup (50 grams) granulated sugar
1 (0.25-ounce) package (7 grams) Platinum® 

Yeast from Red Star® 
1  teaspoon (3 grams) kosher salt
1  cup (240 grams) water
½  cup (120 grams) whole milk
½  cup (114 grams) unsalted butter, melted and 

divided
2  tablespoons (42 grams) honey
1  large egg (50 grams)

1. In the bowl of a stand mixer fitted with the paddle 
attachment, beat 2 cups (250 grams) flour, sugar, 
yeast, and salt at low speed just until combined. 
2. In a small saucepan, heat 1 cup (240 grams) water, 
milk, ¼ cup (57 grams) melted butter, and honey 
over medium heat until an instant-read thermometer 
registers 120°F (49°C) to 130°F (54°C). Add warm 
milk mixture to flour mixture, and beat at low speed 
until combined, about 1 minute. Beat in egg until 
combined. Add 2½ cups (313 grams) flour, and beat 
until a shaggy dough forms, about 1 minute. 
3. Switch to the dough hook attachment. Beat at 
low speed until dough is smooth, elastic, and slightly 
sticky, 10 to 12 minutes, stopping to scrape sides of 
bowl and dough hook; add up to remaining ¼ cup 
(31 grams) flour, 1 tablespoon (8 grams) at a time, 
if needed. Turn dough out onto a clean surface, and 
shape into a ball. 
4. Lightly spray a large bowl with cooking spray. 
Place dough in bowl, turning to grease top. Cover 
and let rise in a warm, draft-free place (75°F/24°C) 
until doubled in size, 30 to 45 minutes. 
5. Line 2 rimmed baking sheets with parchment 
paper. 
6. On a lightly floured surface, roll dough into a 
14x12-inch rectangle. Cut into 16 (3½x3-inch) 
rectangles, and place about ¼ inch apart on prepared 
pans. Cover and let rise in a warm, draft-free place 
(75°F/24°C) until puffed and dough holds an 
indentation when poked, about 20 minutes.
7. Preheat oven to 375°F (190°C). 
8. Bake until golden and an instant-read 
thermometer inserted in center registers 200°F 
(93°C), 12 to 15 minutes. Brush with remaining  
¼ cup (57 grams) melted butter. Serve warm.
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CHEDDAR-AND-GARLIC  
DROP ANGEL BISCUITS 

Makes about 28 biscuits

These yeasted drop biscuits are every bit as light 
and fluffy as they are flavorful. Seasoned with garlic 
powder and ground black pepper, mixed with a healthy 
helping of Cheddar cheese, and brushed with warm 
garlic butter, they’re sure to become a new wintertime 
favorite.

6  cups (750 grams) all-purpose flour, divided
1½  cups (340 grams) cold unsalted butter, cubed
1½  cups (170 grams) shredded Cheddar cheese, 

divided
2  tablespoons (24 grams) granulated sugar
1  tablespoon (9 grams) plus ½ teaspoon  

(1.5 grams) kosher salt, divided
3¼  teaspoons (6 grams) garlic powder, divided
1  tablespoon (15 grams) baking powder
1  (0.25-ounce) package (7 grams) Platinum® 

Yeast from Red Star®

1  teaspoon (5 grams) baking soda
1  teaspoon (2 grams) ground black pepper
2  cups (480 grams) hot whole buttermilk 

(120°F/49°C to 130°F/54°C)
½  cup (120 grams) whole buttermilk, room 

temperature 
2  teaspoons (4 grams) dried parsley  

1. Preheat oven to 400°F (200°C). Line 2 rimmed 
baking sheets with parchment paper. 
2. In a medium bowl, place 3 cups (375 grams) flour. 
Using a pastry blender or 2 forks, cut in 1 cup  
(227 grams) cold butter until mixture is crumbly. 
Stir in 1 cup (113 grams) cheese. Freeze until ready 
to use.
3. In a large bowl, combine sugar, 1 tablespoon  
(9 grams) salt, 1¼ teaspoons (2 grams) garlic 
powder, baking powder, yeast, baking soda, pepper, 
and remaining 3 cups (375 grams) flour. Add hot 
buttermilk, stirring just until combined. Let cool 
for 3 to 5 minutes. Add cheese mixture and room 
temperature buttermilk; knead in bowl until a dough 
starts to form. (It is OK if not all flour has been fully 
incorporated.) 
4. Turn out dough onto a lightly floured surface. 
Knead until all flour is incorporated. Using a 
3-tablespoon spring-loaded scoop, scoop dough 
(about 60 grams each), and drop about 1 inch apart 
onto prepared pans. Let rise in a warm, draft-free 
place (75°F/24°C) for about 15 minutes. 
5. Bake, one batch at a time, for 8 minutes. Sprinkle 
with remaining ½ cup (57 grams) cheese (¼ cup or 
28.5 grams per batch), and bake until golden brown 
and cheese is melted, 8 to 10 minutes more. 
6. Meanwhile, in a small saucepan, heat parsley, 
remaining ½ cup (113 grams) butter, remaining  
2 teaspoons (4 grams) garlic powder, and remaining 
½ teaspoon (1.5 grams) salt over medium heat until 
butter is melted. Brush hot biscuits with parsley 
mixture, and serve immediately. 
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PULL-APART MILK BREAD WREATH

Makes 20 rolls

Our savory pull-apart bread wreath features the most 
versatile of doughs: Japanese milk bread—a tender 
enriched dough that receives a moisture boost from 
tangzhong, or Milk Roux. Packed with dill, butter, 
and garlic powder, the bread dough is mixed, proofed, 
shaped, and assembled the day before. The day of, only  
a final proof and short bake remains!

⅔  cup (160 grams) plus 1 tablespoon (15 grams) 
whole milk, room temperature and divided

4  tablespoons (48 grams) granulated sugar, divided
1 (0.25-ounce) package (7 grams) Red Star® 

Active Dry Yeast
Milk Roux (recipe follows), room temperature
3 to 3¼ cups (381 to 413 grams) bread flour, divided
¼  cup (57 grams) plus 2 tablespoons (28 grams) 

unsalted butter, melted and divided
2 large eggs (100 grams), room temperature and 

divided
3 tablespoons (8 grams) lightly packed chopped 

fresh dill
2¼  teaspoons (6.75 grams) kosher salt
1 teaspoon (3 grams) garlic powder
Everything bagel seasoning, for sprinkling
Garnish: chopped fresh dill

1. In a small microwave-safe bowl, heat ⅔ cup  
(160 grams) milk on high in 10-second intervals until 
an instant-read thermometer registers 110°F (43°C) 
to 115°F (46°C).
2. In the bowl of a stand mixer, whisk together warm 
milk, 1 tablespoon (12 grams) sugar, and yeast by hand. 
Let stand until foamy, about 10 minutes.
3. Add Milk Roux, 3 cups (381 grams) flour, ¼ cup 
(57 grams) melted butter, 1 egg (50 grams), dill, 
salt, garlic powder, and remaining 3 tablespoons 
(36 grams) sugar to yeast mixture; using the paddle 
attachment, beat at low speed just until combined, 
stopping to scrape sides of bowl. 
4. Switch to the dough hook attachment. Beat at 
low speed for 3 minutes. Increase mixer speed to 
medium-low, and beat until a soft, smooth dough 
forms, 6 to 8 minutes, stopping to scrape sides of 
bowl; add up to remaining ¼ cup (32 grams) flour,  
1 tablespoon (8 grams) at a time, if dough is too 
sticky. Check dough for proper gluten development 

using the windowpane test. (See Note.) Cover and 
let rise in a warm, draft-free place (75°F/24°C) until 
doubled in size, 40 minutes to 1 hour. 
5. Line a baking sheet with parchment paper. Place a 
1¾-inch round metal cutter in center of prepared pan.
6. Punch down dough; let stand for 5 minutes. Divide 
dough into 20 portions (about 38 grams each). Roll 
each portion into a ball, pinching any seams closed 
if needed. Place 6 dough balls in a circle around 
cutter, leaving a ¼-inch gap between dough balls and 
cutter. Place remaining dough balls, evenly spaced 
and almost touching, outside first circle. Cover and 
refrigerate overnight.
7. Let rolls rise, covered, in a warm, draft-free place 
(75°F/24°C) until doubled in size and dough holds an 
indentation when poked, 1 to 2 hours.
8. Preheat oven to 350°F (180°C).
9. In a small bowl, whisk together remaining 1 egg  
(50 grams) and remaining 1 tablespoon (15 grams) milk. 
10. Gently remove cutter from center of pan; brush 
top of dough with egg wash.
11. Bake until golden brown and an instant-read 
thermometer inserted in center registers at least 
190°F (88°C), 15 to 18 minutes. Brush tops of warm 
rolls with remaining 2 tablespoons (28 grams) melted 
butter. Sprinkle with everything bagel seasoning. 
Garnish with dill, if desired. Serve immediately.  

Note: To use the windowpane test to check dough for 
proper gluten development, lightly flour hands and pinch 
off (don’t tear) a small piece of dough. Slowly pull the 
dough out from the center. If the dough is ready, you will 
be able to stretch it until it’s thin and translucent like 
a windowpane. If the dough tears, it’s not quite ready. 
Beat for 1 minute, and test again.

Milk Roux 
Makes about ⅓ cup

⅓  cup (80 grams) whole milk
2 tablespoons (16 grams) bread flour

1. In a small saucepan, whisk together milk and flour. 
Cook over medium-low heat, whisking constantly, 
until thickened, an instant-read thermometer 
registers 149°F (65°C), and whisk leaves lines on 
bottom of pan. Transfer to a small bowl, and let cool 
completely before using.
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EVERYTHING BAGEL POTATO BUNS

Makes 12 buns

Pillowy-soft and crowned with the sensational everything 
bagel seasoning, these Everything Bagel Potato Buns are 
the perfect bookends to hamburgers, sandwiches, or any 
other savory concoction you can imagine. The mashed 
potatoes creates a chewy, savory crumb, and the yeast 
helps it rise to the occasion.  

4½ to 4¾ cups (563 to 594 grams) all-purpose flour, 
divided

¼  cup (50 grams) granulated sugar
1  tablespoon (9 grams) kosher salt
1  (0.25-ounce) package (7 grams) Platinum® 

Yeast from Red Star®

½  cup (120 grams) water
½  cup (120 grams) whole milk
¼  cup (57 grams) unsalted butter, cubed
½  cup (122 grams) mashed potatoes (peeled, 

boiled, and prepared without milk, butter,  
or seasonings), room temperature

2  large eggs (100 grams), room temperature  
and divided

3  tablespoons (24 grams) everything bagel 
seasoning

1. In the bowl of a stand mixer fitted with the paddle 
attachment, beat 1½ cups (188 grams) flour, sugar, 
salt, and yeast at low speed until combined.
2. In a medium saucepan, combine ½ cup  
(120 grams) water, milk, and butter; cook over 
medium-low heat until butter is melted and an 
instant-read thermometer registers 120°F (49°C) 
to 130°F (54°C). Add warm milk mixture to flour 
mixture; beat at low speed for 1 minute, stopping to 
scrape sides of bowl. Add mashed potatoes and 1 egg  
(50 grams); beat until well combined, about 1 minute. 
With mixer on low speed, gradually add 3 cups  
(375 grams) flour, beating just until a shaggy  
dough forms.

3. Switch to the dough hook attachment. Beat at 
low speed until a soft, elastic, and slightly tacky 
dough forms, 8 to 10 minutes; add up to remaining 
¼ cup (31 grams) flour, 1 tablespoon (8 grams) at a 
time, if dough is too sticky. (Dough should pass the 
windowpane test; see Note.) Turn out dough onto a 
lightly floured surface, and shape into a smooth round.
4. Lightly oil a large bowl. Place dough in bowl, 
turning to grease top. Cover and let rise in a warm, 
draft-free place (75°F/24°C) until doubled in size, 
30 to 45 minutes.
5. Position oven rack in top third of oven. Preheat 
oven to 400°F (200°C). Line 2 baking sheets with 
parchment paper.
6. Punch down dough; cover and let stand for 5 to 
10 minutes. Turn out dough onto a clean surface; 
divide into 12 portions (about 90 grams each). (Keep 
portions covered as you work.) On a clean surface, 
shape each portion into a smooth ball. Using your 
hands, pat each ball into a 3-inch disk. Place dough 
disks evenly spaced on prepared pans. Cover and let 
rise in a warm, draft-free place (75°F/24°C) until 
puffed and tops are rounded, 15 to 25 minutes.
7. In a small bowl, whisk remaining 1 egg (50 grams). 
Working with one batch at a time, brush tops 
and sides of dough with egg wash. Sprinkle with 
everything bagel seasoning.
8. Bake, one batch at a time, until golden brown 
and an instant-read thermometer inserted in center 
registers 200°F (93°C), 12 to 15 minutes, rotating 
pan halfway through baking. Serve warm or at room 
temperature. Best served same day.

Note: To use the windowpane test to check dough for 
proper gluten development, lightly flour hands and pinch 
off (don’t tear) a small piece of dough. Slowly pull the 
dough out from the center. If the dough is ready, you will 
be able to stretch it until it’s thin and translucent like 
a windowpane. If the dough tears, it’s not quite ready. 
Beat for 1 minute, and test again.
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HARVEST LOAF

Makes 1 boule

Whether toasted and smeared with a pat of butter or a 
healthy helping of apple butter, this loaf’s crisp crust and 
amazing texture will have you making it all autumn long.

Poolish:
½  cup (120 grams) lukewarm water (80°F/27°C)
1  (0.25-ounce) package (7 grams) Platinum® 

Yeast from Red Star®

½  cup (64 grams) bread flour
½  cup (63 grams) whole wheat flour

Dough:
1  cup (240 grams) lukewarm water (80°F/27°C)
2¾  cups (349 grams) bread flour
½  cup (63 grams) whole wheat flour
3½  teaspoons (10.5 grams) kosher salt
1½  teaspoons (3 grams) ground cinnamon
1  teaspoon (2 grams) ground ginger
1  teaspoon (3 grams) tightly packed orange zest
¾  cup (85 grams) chopped nuts*
¾  cup (96 grams) dried fruits* (chopped if larger 

than a raisin)
Water, for brushing
2  tablespoons (12 grams) old-fashioned oats

1. For poolish: In a large bowl, whisk together ½ cup 
(120 grams) lukewarm water and a pinch of yeast. 
Add flours, and stir thoroughly until smooth and 
no dry bits of flour remain. Cover bowl loosely, and 
let stand at room temperature overnight. Reserve 
remaining yeast in an airtight container, and 
refrigerate until ready to use.
2. For dough: In the bowl of a stand mixer fitted with 
the dough hook attachment, whisk together 1 cup 
(240 grams) lukewarm water and remaining yeast; 
add poolish. Add flours, salt, cinnamon, ginger, and 
orange zest, and beat at low speed for 4 minutes. 
(Dough will come together; it will not be smooth but 
should not tear when pulled gently.)
3. Lightly spray a large bowl with cooking spray. Place 
dough in bowl. Cover and let rise in a warm, draft-
free place (75°F/24°C) for 30 minutes.

4. Using wet hands, fold dough in bowl by grabbing 
underside of dough, stretching it up, and folding 
it to center of dough. Do this 4 times around 
bowl. Add nuts and dried fruit to dough; using 
wet hands, squeeze nuts and fruit into dough until 
evenly distributed. Cover and let rise in a warm, 
draft-free place (75°F/24°C) for 30 minutes, and 
repeat folding dough in bowl. Cover and let rise until 
smooth, soft, and doubled in size, about 30 minutes.
5. Line a proofing basket or a medium bowl with a 
linen dusted with flour.
6. Turn out dough onto a lightly floured surface. 
Using your fingertips, gently press dough into a 
disk (about 1 inch thick). Grab bottom edge, and 
gently stretch and fold bottom third over center 
third. Stretch right side out, and fold right third over 
center; repeat with left side. Finish by folding top 
third over previous folds. Roll loaf away from you to 
seam side down, and using both hands, cup dough, 
and pull it toward you to seal. Rotate dough  
90 degrees, and pull until a tight smooth boule forms. 
Place in prepared basket or bowl. Cover and let rise 
in a warm, draft-free place (75°F/24°C) until dough 
is puffed and jiggles when basket or bowl is gently 
shaken, 45 minutes to 1 hour.
7. When dough has about 20 minutes left to rise, 
preheat oven to 500°F (260°C). Place a Dutch oven  
with lid in oven to preheat.
8. Turn out boule onto a piece of parchment paper 
lightly dusted with flour. Brush tops and side of loaf with 
water; sprinkle with oats. Using a lame or razor blade, 
score top of loaf. Carefully remove Dutch oven, and 
using parchment to help, place boule with parchment 
into hot Dutch oven. Cover with lid, and place in oven.
9. Immediately reduce oven temperature to 425°F 
(220°C). Bake for 25 minutes. Remove lid, and bake 
until bread is deep golden brown and an instant-read 
thermometer inserted in center registers 205°F 
(96°C) to 210°F (99°C), 10 to 15 minutes more. 
Immediately remove from Dutch oven, and let cool 
completely on a wire rack.

*We used pecans and walnuts for the chopped nuts and 
raisins, dried apricots, and dried golden figs for the dried fruit.
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1. Gently flatten each dough 
ball to release large air 
bubbles.

2. Starting from one end of 
flattened circle, roll dough 
into an even 9- to 10-inch 
rope, very lightly flouring 
surface or hands as needed. 

3. Place, seam side down,  
1 inch apart on prepared pans. 
(Dough ropes will shrink to 
7 or 8 inches.)

4. Cover and let rise in 
a warm, draft-free place 
(75°F/24°C) until puffed and 
dough holds an indentation 
when poked, 25 to  
35 minutes.

GARLIC BREADSTICKS

Makes 24 breadsticks 

Doused with melted butter, garlic salt, and Italian 
seasoning, these tender, golden-brown batons are hard 
to resist. The yield may say 24, but with this recipe,  
you’re equipped to whip up more whenever cravings hit.   

5½ to 5¾ cups (688 to 719 grams) all-purpose flour, 
divided

¼  cup (50 grams) granulated sugar
4¼  teaspoons (12.75 grams) kosher salt
1 (0.25-ounce) package (7 grams) Platinum® 

Yeast from Red Star®

1⅓  cups (320 grams) plus 1 tablespoon (15 grams) 
water, divided

½  cup (120 grams) whole milk
¼ cup (56 grams) olive oil
2 tablespoons (28 grams) unsalted butter, 

softened
1 large egg (50 grams), lightly beaten
¼ cup (57 grams) unsalted butter, melted
½ teaspoon (3 grams) garlic salt
½ teaspoon dried Italian seasoning
Garnish: freshly grated Parmesan cheese

1. In the bowl of a stand mixer fitted with the paddle 
attachment, beat 2 cups (250 grams) flour, sugar, 
salt, and yeast at medium-low speed just until 
combined.
2. In a medium saucepan, combine 1⅓ cups  
(320 grams) water, milk, oil, and softened butter; 
cook over medium heat, stirring frequently, until 
butter is melted and an instant-read thermometer 
registers 120°F (49°C) to 130°F (54°C). Add warm 
milk mixture to flour mixture; beat at medium-low 
speed until combined, about 1 minute, stopping 
to scrape sides of bowl. With mixer on low speed, 
gradually add 3½ cups (438 grams) flour, beating  
just until combined. 
3. Switch to the dough hook attachment. Beat 
at medium-low speed until a soft, slightly sticky 
dough forms, 4 to 6 minutes, stopping to scrape 
sides of bowl and dough hook; add up to remaining 

¼ cup (31 grams) flour, 1 tablespoon (8 grams) at 
a time, if dough is too sticky. (Dough should pass 
the windowpane test [see Note] but may still stick 
slightly to sides of bowl.)
4. Spray a large bowl with cooking spray. Place dough 
in bowl, turning to grease top. Cover and let rise in a 
warm, draft-free place (75°F/24°C) until doubled in 
size, 40 minutes to 1 hour.
5. Line 3 rimmed baking sheets with parchment 
paper.
6. Punch down dough; cover and let stand for  
10 minutes. On a clean surface, divide dough into 
24 portions (about 51 grams each), and cover with a 
sheet of plastic wrap. Shape each portion into a ball; 
cover and let stand for 10 minutes. Gently flatten 
each ball to release large air bubbles; shape each 
portion into an even 9- to 10-inch rope, very lightly 
flouring surface or hands as needed. Place, seam  
side down, 1 inch apart on prepared pans. (Dough 
ropes will shrink to 7 to 8 inches.) Press in any 
pointed ends to make dough ropes more rounded,  
if necessary. Cover and let rise in a warm, draft-free 
place (75°F/24°C) until puffed and dough holds an 
indentation when poked, 25 to 35 minutes. 
7. Position oven rack in top third of oven. Preheat 
oven to 425°F (220°C). 
8. In a small bowl, whisk together egg and remaining  
1 tablespoon (15 grams) water. Brush egg wash onto 
dough.
9. Bake, one batch at a time, until golden brown,  
10 to 12 minutes. Let cool on pan for 5 minutes. 
10. In a small bowl, stir together melted butter, garlic 
salt, and Italian seasoning. Brush warm breadsticks 
with butter mixture. Garnish with cheese, if desired. 
Serve warm. 
 
Note: To use the windowpane test to check dough for 
proper gluten development, lightly flour hands and 
pinch off (don’t tear) a small piece of dough. Slowly 
pull the dough out from the center. If the dough is 
ready, you will be able to stretch it until it’s thin and 
translucent like a windowpane. If the dough tears, it’s 
not quite ready. Beat for 1 minute, and test again.

SHAPING
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PEAR & APPLE LOAF

Makes 1 (9x5-inch) loaf

Fresh from the oven, the Pear & Apple Loaf’s sweet 
smell of spiced fruit mingles with the puffy brioche’s 
browned-buttery goodness.

½  cup (120 gams) warm whole milk (110°F/43°C  
to 115°F/46°C)

1  (0.25-ounce) package (7 grams) Platinum® 
Yeast from Red Star®

5  tablespoons (60 grams) granulated sugar, divided
2¾  cups (344 grams) plus ⅓ cup (42 grams)  

all-purpose flour, divided
2½  teaspoons (7.5 grams) plus ⅛ teaspoon kosher 

salt, divided
⅓  cup (76 grams) unsalted butter, melted and 

warm (110°F/43°C to 115°F/46°C)
3  large eggs (150 grams), room temperature and 

divided
⅔  cup (115 grams) chopped Bosc pear (about ½ inch)
⅔  cup (92 grams) chopped Honeycrisp apple 

(about ½ inch)
1  teaspoon (5 grams) fresh lemon juice
½  teaspoon (1 gram) ground cinnamon
¼  teaspoon ground ginger
⅛  teaspoon ground nutmeg
Glaze (recipe follows)

1. In a small bowl, whisk together warm milk, yeast, 
and 1 teaspoon (4 grams) sugar. Let stand until 
foamy, about 5 minutes.
2. In the bowl of a stand mixer, whisk together  
2¾ cups (344 grams) flour, 3 tablespoons plus  
2 teaspoons (44 grams) sugar, and 2½ teaspoons 
(7.5 grams) salt. Add warm milk mixture, melted 
butter, and 2 eggs (100 grams). Using the paddle 
attachment, beat at low speed until a shaggy dough 
forms; scrape sides of bowl.
3. Switch to the dough hook attachment. Beat at 
low speed until dough is smooth, elastic, and slightly 
tacky, 10 to 12 minutes, stopping halfway through to 
scrape sides of bowl and turn dough over in bowl; add 
up to remaining ⅓ cup (42 grams) flour, 1 tablespoon 
(8 grams) at a time, if dough is too sticky. Turn out 
dough onto a very lightly floured surface, and shape 
into a smooth round.
4. Lightly oil a medium bowl. Place dough in bowl, 
turning to grease top. Cover and let rise in a warm, 
draft-free place (75°F/24°C) until doubled in size, 

45 minutes to 1 hour. (Alternatively, cover and 
refrigerate overnight. Let dough stand at room 
temperature for 30 minutes the next day before 
continuing.)
5. Spray a 9x5-inch loaf pan with cooking spray.  
Line pan with parchment paper.
6. Punch down dough, and let stand for 10 to  
15 minutes.
7. Meanwhile, in a large bowl, gently stir together 
pear, apple, lemon juice, cinnamon, ginger, 
nutmeg, remaining 1 tablespoon (12 grams) sugar, 
and remaining ⅛ teaspoon salt. Let stand at room 
temperature.
8. On a very lightly floured surface, divide dough in 
half (about 362 grams each). Roll one half into a  
28-inch log. Using a bench knife, cut dough into 
1-inch pieces. Roll dough between hands into 
smooth balls. Set aside on work surface. Repeat with 
remaining half of dough. Lightly sprinkle flour over all 
dough balls, and roll balls on surface so all are lightly 
coated with flour. Gradually add dough balls, about 
10 at a time, to fruit mixture, gently folding together 
just until all dough is lightly coated with spices. 
Pour into prepared pan, making sure it is evenly 
distributed. Cover and let rise in a warm, draft-free 
place (75°F/24°C) until puffed and dough holds an 
indentation when poked, 20 to 30 minutes.
9. Preheat oven to 350°F (180°C).
10. In a small bowl, whisk remaining 1 egg (50 grams). 
Brush top of loaf with egg.
11. Bake until an instant-read thermometer inserted  
in center registers 190°F (87°C), 55 minutes to  
1 hour, covering with foil halfway through baking to 
prevent excess browning. Let cool in pan for  
10 minutes. Remove from pan, and let cool on a wire 
rack for at least 30 minutes. Drizzle with Glaze, and let 
stand until Glaze is set, about 5 minutes. Serve warm 
or at room temperature. Store in an airtight container.

Glaze
Makes about ⅓ cup

1  cup (120 grams) confectioners’ sugar
5  teaspoons (25 grams) whole milk

1. In a small bowl, whisk together confectioners’ sugar 
and milk. Use immediately, or keep covered with a 
moist cloth to prevent a crust from forming until 
ready to use.
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HONEY BUNS 

Makes 12 buns 

Inspired by the kind found in grocery and convenience stores, 
these Honey Buns are everything their packaged predecessor 
wishes it could be. Fried and then coated in a sweet Honey 
Glaze, these buns are both pillowy-soft and delicately crisp. 

2¼ to 2½ cups (281 to 312 grams) all-purpose flour, 
divided

4 teaspoons (16 grams) granulated sugar
1  (0.25-ounce) package (7 grams) Platinum® Yeast 

from Red Star®

1¼  teaspoons (3.75 grams) kosher salt
⅓  cup (80 grams) water 
⅓  cup (80 grams) whole milk
2 tablespoons (28 grams) unsalted butter
1½ tablespoons (21 grams) vegetable oil, plus more for 

frying
1 teaspoon (7 grams) clover honey
1 large egg (50 grams), room temperature
¾  teaspoon (3 grams) vanilla extract
1½  teaspoons (3 grams) ground cinnamon
Honey Glaze (recipe follows) 

1. In the bowl of a stand mixer, whisk together 1 cup  
(125 grams) flour, sugar, yeast, and salt until combined.
2. In a small saucepan, combine ⅓ cup (80 grams) water, 
milk, butter, oil, and honey. Cook over medium heat, stirring 
frequently, until butter is melted and an instant-read 
thermometer registers 120°F (49°C) to 130°F (54°C). 
Add hot milk mixture to flour mixture; using the paddle 
attachment, beat at medium-low speed until combined. 
Beat in egg and vanilla until combined. Add 1¼ cups  
(156 grams) flour; beat at low speed just until combined. 
3. Switch to the dough hook attachment. Beat at low 
speed until dough just starts to pull away from sides of 
bowl, 5 to 8 minutes; add up to remaining ¼ cup  
(31 grams) flour, 1 tablespoon (8 grams) at a time, if 
needed. (Dough will still be quite soft and slightly sticky; 
it will still stick to bottom and slightly up sides of bowl but 
should not seem excessively wet.) 
4. Lightly oil a large bowl. Place dough in bowl, turning to 
grease top. Cover and let stand in a warm, draft-free place 
(75°F/24°C) until doubled in size, about 30 minutes. 
5. Cut out 12 (6x5½-inch) pieces of parchment paper. 
Place pieces, evenly spaced, on 2 baking sheets; spray 
parchment with cooking spray. 
6. Punch down dough; cover and let stand for 10 minutes. 
On a lightly floured surface, roll dough into a 12-inch 
square (about ¼ inch thick). Sprinkle dough evenly with 
cinnamon, leaving a ½-inch border along one side. Starting 

with side opposite border, roll up dough, jelly roll style; 
pinch seam to seal. Roll seam side down; gently shape to 
12 to 12½ inches and even thickness. Using unflavored 
dental floss, cut dough into 12 slices (about 1 inch thick 
each). Place 1 slice on each prepared parchment square. 
Using a piece of plastic wrap placed on top, press rolls 
to ¼- to 3/8-inch thickness. Cover dough with sheets of 
lightly greased plastic wrap, and let rise in a warm, draft-
free place (75°F/24°C) until puffed and dough holds an 
indentation when poked, 15 to 20 minutes. 
7. Meanwhile, in a large heavy-bottomed saucepan or 
Dutch oven, pour oil to a depth of 2 inches, and heat over 
medium heat until an instant-read thermometer registers 
360°F (182°C) to 365°F (185°C). (See Note.)
8. Line 2 rimmed baking sheets with paper towels. 
Working in batches of 2, use parchment paper to gently 
pick up buns and add to oil; using kitchen tongs, remove 
parchment, and turn buns immediately. Fry until golden 
brown, 1 to 1½ minutes per side. Using a spider strainer, 
remove buns from oil, and let drain on prepared pans; 
let cool slightly. (Gently press unfried rolls again before 
adding to oil if they get too puffy.)  
9. Transfer buns to wire racks placed over 2 parchment 
paper-lined rimmed baking sheets. Working one at a 
time, place 1 bun in Honey Glaze, using a spoon or a small 
silicone spatula to evenly coat on both sides. Using 2 forks, 
gently lift bun from glaze, letting excess drip off; transfer 
to prepared wire rack. Serve immediately, or let stand 
until glaze is set.

Note: If desired, these honey buns can also be baked. The 
final product will be different in appearance, flavor, and 
texture but still quite delicious. Shape buns as directed, 
placing them at least 2 inches apart on 2 parchment paper-
lined baking sheets. Proof as directed, and brush tops with 
melted butter. Bake at 350°F (180°C) until bottoms are 
golden and an instant-read thermometer registers 190°F 
(88°C) to 200°F (93°C), 7 to 10 minutes, rotating pans 
halfway through baking. 

Honey Glaze 
Makes about 2 cups

3½  cups (420 grams) confectioners’ sugar, sifted
½  cup (120 grams) whole milk
2 tablespoons (42 grams) clover honey
2 tablespoons (28 grams) unsalted butter, melted
¼  teaspoon kosher salt

1. In a large bowl, stir together all ingredients until smooth 
and well combined. Use immediately. 

SHAPING

1. Using unflavored dental floss, cut 
dough into 12 slices (about 1 inch thick 
each).

2. Place 1 slice on each prepared 
parchment square. Using a piece of 
plastic wrap placed on top, press rolls 
to ¼- to 3/8-inch thickness.

3. Cover dough with sheets of lightly 
greased plastic wrap, and let rise in a 
warm, draft-free place (75°F/24°C) 
until puffed and dough holds an 
indentation when poked, 15 to  
20 minutes.
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ORANGE ROLLS

Makes 16 rolls 

These tender, ever-so sweet spirals are the perfect 
companion to any meal. Our version has a tropical 
coconut twist added in for fun.   

3 to 3¼ cups (375 to 406 grams) all-purpose flour, 
divided

¾ cup (150 grams) granulated sugar, divided
1 (0.25-ounce) package (7 grams) Platinum® 

Yeast from Red Star®

2½  teaspoons (6 grams) kosher salt, divided
¾ cup (180 grams) crème fraîche
¼  cup (60 grams) water
¼ cup (56 grams) refined coconut oil, room 

temperature and cubed
3 tablespoons (42 grams) unsalted butter, room 

temperature and divided
1 large egg (50 grams), room temperature
3 large egg yolks (56 grams), room temperature
¾  cup (63 grams) sweetened flaked coconut
1 tablespoon (6 grams) plus 2 teaspoons (4 grams) 

packed orange zest, divided
2 cups (240 grams) confectioners’ sugar
2½  tablespoons (37.5 grams) fresh orange juice
2 tablespoons (28 grams) unsalted butter, melted

1. In the bowl of a stand mixer fitted with the paddle 
attachment, beat 1 cup (125 grams) flour, ¼ cup  
(50 grams) granulated sugar, yeast, and 2 teaspoons  
(6 grams) salt at medium-low speed until combined. 
2. In a small saucepan, heat crème fraîche, ¼ cup  
(60 grams) water, coconut oil, and 1 tablespoon  
(14 grams) room temperature butter over medium 
heat, stirring frequently, until oil and butter are 
melted and an instant-read thermometer registers 
120°F (49°C) to 130°F (54°C). Add warm crème 
fraîche mixture to flour mixture; beat at medium-
low speed until combined, about 1 minute, stopping 
to scrape sides of bowl. Add egg and egg yolks; 
beat until combined, about 1 minute. With mixer on 
low speed, gradually add 2 cups (250 grams) flour, 
beating just until combined and stopping to scrape 
sides of bowl. 
3. Switch to the dough hook attachment. Beat at 
medium-low speed until a soft, smooth, slightly tacky 

dough forms, 5 to 10 minutes, stopping to scrape sides 
of bowl; add up to remaining ¼ cup (31 grams) flour,  
1 tablespoon (8 grams) at a time, if dough is too sticky. 
(Dough will mostly clear sides of bowl but slightly stick 
to bottom. Dough should pass the windowpane test; 
see Note on page 23.) Turn out dough onto a clean 
surface, and gently shape into a ball.
4. Lightly spray a large bowl with cooking spray. Place 
dough in bowl, turning to grease top. Cover and let 
rise in a warm, draft-free place (75°F/24°C) until 
doubled in size, 45 minutes to 1 hour. 
5. Punch down dough; cover and let stand for  
10 minutes. On a very lightly floured surface, roll 
dough into a 28x10-inch rectangle (about ⅛ inch 
thick), lightly flouring work surface as needed. Using a 
small offset spatula, dot remaining 2 tablespoons  
(28 grams) room temperature butter onto dough; 
spread into an even layer, leaving a ½-inch border on 
one long side.
6. In a small bowl, stir together flaked coconut,  
1 tablespoon (6 grams) orange zest, ¼ teaspoon salt, 
and remaining ½ cup (100 grams) granulated sugar. 
Sprinkle coconut mixture evenly over butter on 
dough. Starting with long side opposite border, roll  
up dough, jelly roll style; pinch seam to seal. Place 
dough log seam side down; gently shape log to  
28 inches long and even thickness, if necessary. 
Using a serrated knife dipped in flour, cut log into  
16 slices (about 1¾ inches thick each). 
7. Spray 16 wells of 2 standard muffin pans with baking 
spray with flour. Place 1 dough slice, cut side down, 
in each prepared well, pressing slices gently so they 
sit flat. Cover and let rise in a warm, draft-free place 
(75°F/24°C) until just slightly puffed and dough holds 
an indentation when poked, 20 to 25 minutes.
8. Preheat oven to 325°F (170°C). 
9. Bake, one batch at a time, until light golden brown, 
about 20 minutes, rotating pan halfway through 
baking. Let cool in pan for 4 minutes; using a small 
offset spatula, carefully loosen and remove rolls from 
pan, and place on a wire rack. 
10. In a small bowl, stir together confectioners’ sugar, 
orange juice, melted butter, remaining 2 teaspoons  
(4 grams) orange zest, and remaining ¼ teaspoon salt 
until smooth and well combined. Spread glaze onto 
warm rolls. Serve warm or at room temperature.  
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SWEET POTATO CINNAMON BUNS

Makes 10 buns

Our cinnamon buns boast an orange-gold swirl thanks 
to puréed sweet potato. Made epically tangy by a dose of 
buttermilk in the dough and in the glaze, this is the kind 
of baked good worth waking up for. 

3 to 3⅓ cups (375 to 417 grams) all-purpose flour, 
divided

⅔  cup (146 grams) firmly packed light brown sugar, 
divided

1 (0.25-ounce) package (7 grams) Red Star® 
Quick-Rise™ Instant Yeast 

1¾  teaspoons (5.25 grams) kosher salt
¼ teaspoon ground nutmeg
⅔  cup (160 grams) whole buttermilk
6 tablespoons (84 grams) plus ¼ cup (57 grams) 

unsalted butter, softened and divided
½ cup (118 grams) puréed cooked peeled sweet 

potato (see Notes)
1 large egg (50 grams) 
2 tablespoons (12 grams) ground cinnamon
2 teaspoons (4 grams) ground ginger
1 cup (113 grams) chopped toasted pecans
Buttermilk Glaze (recipe follows)

1. In the bowl of a stand mixer fitted with the paddle 
attachment, beat 1 cup (125 grams) flour, ⅓ cup  
(73 grams) brown sugar, yeast, salt, and nutmeg at 
low speed just until combined. 
2. In a medium saucepan, heat buttermilk and  
6 tablespoons (84 grams) butter over medium heat, 
stirring frequently, until an instant-read thermometer 
registers 120°F (49°C) to 130°F (54°C). Add warm 
buttermilk mixture to flour mixture; beat at medium 
speed for 2 minutes. Add sweet potato and egg; beat 
at medium-high speed for 2 minutes. With mixer on 
low speed, gradually add 2 cups (250 grams) flour 
until combined.
3. Switch to the dough hook attachment. Beat at 
medium-low speed until a soft, somewhat sticky dough 
forms, 6 to 10 minutes, stopping to scrape sides of 
bowl and dough hook; add up to remaining ⅓ cup 
(42 grams) flour, 1 tablespoon (8 grams) at a time, if 
needed. (Dough should pass the windowpane test [see 
Notes] but may still stick slightly to sides of bowl.)  
4. Spray a large bowl with cooking spray. Place dough 
in bowl, turning to grease top. Cover and let rise in a 
warm, draft-free place (75°F/24°C) until doubled in 
size, 40 minutes to 1 hour.

5. Preheat oven to 350°F (180°C). Spray a 12-inch 
cast-iron skillet with baking spray with flour. 
6. In a small bowl, stir together cinnamon, ginger,  
and remaining ⅓ cup (73 grams) brown sugar. 
7. Punch down dough; let stand for 5 minutes.  
On a lightly floured surface, roll dough into a 12x11-
inch rectangle. Using a small offset spatula, spread 
remaining ¼ cup (57 grams) butter onto dough, 
leaving a ½-inch border on one long side. Generously 
sprinkle with cinnamon mixture and pecans. 
(Cinnamon-pecan layer will be quite thick.) Starting 
with long side opposite border, roll dough into a log, 
pinching seam to seal. Gently shape log to  
12 inches long and even thickness, if necessary.  
Using a serrated knife dipped in flour, cut log into  
10 slices (about 1¼ inches thick each). Place slices, 
cut side down, in prepared skillet. Cover and let 
rise in a warm, draft-free place (75°F/24°C) until 
doubled in size and dough holds an indentation when 
pressed with a finger, 25 to 35 minutes.
8. Bake until golden brown and an instant-read 
thermometer inserted in center registers 190°F 
(88°C), 20 to 25 minutes. Let cool in skillet for  
15 minutes. Spread Buttermilk Glaze onto warm 
buns. Serve immediately. 

Notes: We like the bright color and convenience of 
using pre-cubed raw sweet potatoes, sold in 1-pound 
bags in the produce department of most grocery stores. 
Cook according to package directions. Purée in a food 
processor until mostly smooth.

Test the dough for proper gluten development using the 
windowpane test. Pinch off (don’t tear) a small piece of 
dough. Slowly pull the dough out from the center. If the 
dough is ready, you will be able to stretch it until it’s thin 
and translucent like a windowpane. If the dough tears, 
it’s not quite ready. Beat for 1 minute, and test again.

Buttermilk Glaze
Makes about 1 cup

2½ cups (300 grams) confectioners’ sugar
¼ cup (60 grams) whole buttermilk
2 tablespoons (28 grams) unsalted butter, melted
½  teaspoon (1.5 grams) kosher salt

1. In a medium bowl, stir together all ingredients until 
smooth and well combined. Use immediately.

COVER
RECIPE
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LEMON CURD BRAID

Makes 1 loaf

Filled with a sunny, fresh Lemon Curd and topped with an 
easy-to-make Glaze, this pillowy-soft braided bread lets 
simple flavors shine.

2¾ to 3 cups (344 to 375 grams) all-purpose flour, 
divided

¼  cup (50 grams) granulated sugar
2½  teaspoons (7.5 grams) kosher salt
1  (0.25-ounce) package (7 grams) Platinum® Yeast 

from Red Star®

½  cup (120 grams) whole milk
¼  cup (57 grams) unsalted butter
¼  cup (60 grams) water
1  teaspoon (4 grams) vanilla extract
2  large eggs (100 grams), room temperature and 

divided
Lemon Curd (recipe follows)
1  tablespoon (12 grams) Swedish pearl sugar
Glaze (recipe follows)

1. In the bowl of a stand mixer, combine 1½ cups  
(188 grams) flour, granulated sugar, salt, and yeast.
2. In a medium saucepan, heat milk, butter, ¼ cup  
(60 grams) water, and vanilla over medium heat until  
an instant-read thermometer registers 120°F (49°C)  
to 130°F (54°C). Add hot milk mixture to flour mixture; 
using the paddle attachment, beat at low speed until 
combined. Beat in 1 egg (50 grams). With mixer on low 
speed, gradually add 1¼ cups (156 grams) flour, beating 
just until combined and stopping to scrape sides of bowl.
3. Switch to the dough hook attachment. Beat at low 
speed until a soft, somewhat sticky dough forms, 7 to 
8 minutes, stopping to scrape sides of bowl and dough 
hook; add up to remaining ¼ cup (31 grams), 1 tablespoon 
(8 grams), at a time if dough is too sticky. (Dough will 
be elastic and pull away from sides of bowl but stick to 
bottom of bowl.) Turn out dough onto a lightly floured 
surface, and shape into a smooth round.
4. Lightly oil a large bowl. Place dough in bowl, turning to 
grease top. Cover and let rise in a warm, draft-free place 
(75°F/24°C) until almost doubled in size, 30 to 45 minutes.
5. Punch down dough, and let stand for 5 minutes. Turn 
out onto a lightly floured sheet of parchment paper. 
Roll into a 16x12-inch oval. Using a small knife or bench 
scraper, score (or mark) a 13x4½-inch rectangle in center 
of dough, leaving a 1½-inch border on short sides and a 
3¾-inch border on long sides. Spread Lemon Curd in 
rectangle. Cut 1-inch-wide strips along each side of filling. 

At top and bottom, trim ends to width of filling and fold 
over filling. Discard scraps. Starting on left side, stretch and 
then fold top strip over filling, ending just below opposite 
top strip. Repeat with top strip on right side. Continue 
pattern, alternating left and right, until you reach end.  
Tuck and pinch last strip. (If dough is not sticking to itself, 
dab with a little water to help it seal.) Transfer dough,  
on parchment, to a baking sheet. Cover and let rise in a 
warm, draft-free place (75°F/24°C) until puffed, 15 to  
25 minutes.
6. Preheat oven to 350°F (180°C).
7. In a small bowl, whisk remaining 1 egg (50 grams). Brush 
top and sides of dough with egg. Sprinkle with pearl sugar.
8. Bake until golden brown and an instant-read 
thermometer inserted in bread registers 190°F (88°C),  
20 to 25 minutes, rotating pan halfway through baking. 
Serve warm or at room temperature with Glaze.

lemon Curd
Makes about ¾ cup

½  cup (100 grams) granulated sugar
2  teaspoons (6 grams) tightly packed lemon zest
¼  cup (60 grams) fresh lemon juice, room temperature
3  large egg yolks (56 grams), room temperature
¼  teaspoon kosher salt
¼  cup (57 grams) unsalted butter, cubed and softened

1. Place a fine-mesh sieve over a heatproof medium bowl.
2. In the top of a double boiler, whisk together sugar, lemon 
zest and juice, egg yolks, and salt until well combined. Cook 
over simmering water, stirring constantly, until thickened 
and can coat the back of a spoon and an instant-read 
thermometer registers 170°F (77°C) to 180°F (82°C),  
10 to 15 minutes.
3. Press curd through prepared sieve into bowl, discarding 
solids. Add butter, 1 to 2 cubes at a time, stirring until 
melted after each addition. Cover with a piece of plastic 
wrap, pressing wrap directly onto surface of curd to prevent 
a skin from forming. Refrigerate until chilled and set, at 
least 2 hours.

Glaze
Makes ½ cup

1⅓  cups (160 grams) confectioners’ sugar
2  tablespoons (30 grams) whole milk

1. In a medium bowl, whisk together confectioners’ sugar 
and milk until smooth and fluid. Use immediately.
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MEYER LEMON MORNING BUNS

Makes 14 to 18 buns

This sunny morning bun is filled with cardamom and the 
reigning star of winter citrus: Meyer lemon. Finish off this 
tangy triumph with a bright Blueberry Sugar coating.  

½  cup (113 grams) unsalted butter, melted  
and divided

Granulated sugar, for sprinkling
Danish Dough (recipe follows) 
1  cup (200 grams) Meyer Lemon Sugar  

(recipe follows) 
¼  teaspoon ground cardamom
Desired flavored sugar (recipe on opposite page)

1. Brush muffin cups with 2 tablespoons (28 grams) 
melted butter. Sprinkle with granulated sugar, 
tapping out excess. 
2. Freeze Danish Dough for 15 to 30 minutes. On a 
lightly floured surface, roll dough into an 18x12-inch 
rectangle. 
3. In a small bowl, combine Meyer Lemon Sugar and 
cardamom.
4. Using a pastry brush, brush remaining ¼ cup plus 
2 tablespoons (85 grams) melted butter onto dough. 
Sprinkle sugar mixture onto butter, leaving a ½-inch 
border on one long side. Starting at long side opposite 
border, roll up dough, jelly roll style. Trim edges, if 
needed, and cut dough into 1-inch slices. Place slices, 
cut side up, in prepared muffin cups, gently pressing 
down until dough fills mold. Cover and let rise in a 
warm, draft-free place (75°F/24°C) until puffed,  
45 minutes to 1 hour. 
5. Preheat oven to 375°F (190°C). 
6. Bake until golden brown and an instant-read 
thermometer inserted in center registers 210°F (99°C), 
20 to 25 minutes, covering with foil halfway through 
baking to prevent excess browning, if necessary. Let cool 
in pans until cool enough to handle, about 10 minutes. 
Remove from pans, and toss in desired flavored sugar. 
Let cool completely on wire racks.

danisH douGH
Makes dough for 14 to 18 buns

1  cup (240 grams) whole milk, room temperature 
(70°F/21°C)

1  large egg (50 grams), room temperature
1  large egg yolk (19 grams), room temperature
1  (0.25-ounce) package (7 grams) Red Star® 

Quick-Rise™ Instant Yeast  
 

4  cups plus 1½ tablespoons (520 grams) bread 
flour, plus more for dusting

⅓  cup (67 grams) granulated sugar
1  cup plus 4½ tablespoons (290 grams) unsalted 

butter, softened and divided
1  tablespoon (9 grams) kosher salt

1. In the bowl of a stand mixer, whisk together milk, 
egg, egg yolk, and yeast by hand. Add flour, sugar, 
3 tablespoons (42 grams) butter, and salt; using 
the dough hook attachment, beat at low speed until 
dough comes together, about 1 minute. Beat until 
dough pulls away from sides of bowl and is smooth 
when a small amount is pinched off, about 5 minutes. 
Turn out dough onto a lightly floured surface, and 
shape into a smooth ball.
2. Spray a large bowl with cooking spray. Place dough 
in bowl, turning to grease top. Cover and let rise in a 
warm, draft-free place (75°F/24°C) until doubled in 
size, about 2 hours.
3. Using a pencil, draw a 12x8-inch rectangle on  
a sheet of parchment paper; turn parchment  
over. Place remaining 1 cup plus 1½ tablespoons  
(248 grams) butter on parchment. Cover with a 
second sheet of parchment, and shape to fit inside 
drawn rectangle, keeping edges straight and even.  
(If butter gets too soft to work with, refrigerate for  
5 minutes before continuing.) Keep wrapped  
in parchment paper, and refrigerate overnight.
4. Line a baking sheet with parchment paper.  
Lightly dust with flour.
5. Turn out dough onto a lightly floured surface, and 
gently shape into a 10x8-inch rectangle. Place on 
prepared pan. Cover tightly with plastic wrap (to ensure 
dough does not dry out), and refrigerate overnight.
6. Freeze dough for 15 to 30 minutes. Let butter block 
stand at room temperature until pliable, 10 to 15 minutes.
7. On a lightly floured surface, roll dough into a 
16x12-inch rectangle. Unwrap butter block, and place 
in center of dough. Fold dough over butter block, 
meeting in center, and press lightly to seal dough 
around butter block. Rotate dough 90 degrees, and 
immediately roll into an 18x12-inch rectangle. Fold 
into thirds, like a letter; rotate 90 degrees, and roll 
out again. Fold into thirds again, like a letter. Wrap 
dough in plastic wrap, and freeze for 15 to 30 minutes. 
Roll and fold, letter-style, one more time. Wrap 
dough in plastic wrap, and refrigerate for 1½ hours. 
(Alternatively, wrap tightly in plastic wrap, and freeze 
for up to 3 months. When ready to use, let thaw in 
refrigerator overnight.)

FLAVORED SUGARS
MEYER LEMON SUGAR: In the work bowl 
of a food processor, place 1 cup (200 grams) 
granulated sugar and 2 tablespoons (6 grams) 
Meyer lemon zest (about 2 lemons). Process 
until combined and uniform in color.

BLUEBERRY SUGAR: In the work bowl of 
a food processor, place 1 cup (200 grams) 
granulated sugar and ¼ cup (8 grams) freeze-
dried blueberries. Process until combined and 
uniform in color.
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GINGERBREAD SPICE LOAF

Makes 1 (8½x4½-inch) loaf

When it’s time to deck your halls, it’s time to try out 
this sweet, seasonal treat. The warm spices and molasses 
taste of gingerbread transforms this zigzagging bread 
loaf into an instant holiday classic. 

21/2 to 23/4 cups (313 to 344 grams) all-purpose flour, 
divided

⅓ cup (73 grams) plus ¼ cup (55 grams) firmly 
packed dark brown sugar, divided

3 teaspoons (9 grams) kosher salt, divided
1  (0.25-ounce) package (7 grams) Platinum® 

Yeast from Red Star®

4  teaspoons (8 grams) ground ginger, divided
3  teaspoons (6 grams) ground cinnamon, divided
1  teaspoon (2 grams) ground nutmeg, divided
1  teaspoon (2 grams) ground cloves, divided
⅓ cup (76 grams) unsalted butter, cubed 
¼  cup (60 grams) water
¼  cup (60 grams) whole milk
2  tablespoons (42 grams) unsulphured molasses 
½  teaspoon (2 grams) vanilla extract
2  large eggs (100 grams), room temperature
3  tablespoons (42 grams) unsalted butter, room 

temperature 
Molasses Glaze (recipe follows)  

1. In the bowl of a stand mixer, whisk together 1 cup  
(125 grams) flour, ¼ cup (55 grams) brown sugar,  
2½ teaspoons (7.5 grams) salt, yeast, 2 teaspoons  
(4 grams) ginger, 2 teaspoons (4 grams) cinnamon,  
½ teaspoon (1 gram) nutmeg, and ½ teaspoon  
(1 gram) cloves by hand.
2. In a small saucepan, heat cubed butter, ¼ cup  
(60 grams) water, milk, and molasses over medium-
low heat until butter is melted and an instant-read 
thermometer registers 120°F (49°C) to 130°F 
(54°C). Add warm butter mixture and vanilla to flour 
mixture; using the paddle attachment, beat at low 
speed until combined. Add eggs, and beat until well 
combined. With mixer on low speed, gradually add  
1½ cups (188 grams) flour, beating just until 
combined and stopping to scrape sides of bowl.
3. Switch to the dough hook attachment. Beat at low 
speed until a soft, sticky dough forms, 5 to 7 minutes, 
stopping to scrape sides of bowl and dough hook; add  
up to remaining ¼ cup (31 grams) flour, 1 tablespoon  
(8 grams) at a time, if dough is too sticky. Turn out onto 
a lightly floured surface, and shape into a smooth round.

4. Lightly oil a large bowl. Place dough in bowl, 
turning to grease top. Cover and let rise in a warm, 
draft-free place (75°F/24°C) until doubled in size,  
35 to 50 minutes.
5. Turn out dough onto a lightly floured surface, and 
gently press into an 8x6-inch rectangle. Loosely wrap 
in plastic wrap. Refrigerate for at least 1 hour or up to 
overnight.
6. Spray an 8½x4½-inch loaf pan with cooking spray. 
Line pan with parchment paper, letting excess extend 
over sides of pan.
7. In a medium bowl, combine room temperature 
butter, remaining ⅓ cup (73 grams) brown sugar, 
remaining 2 teaspoons (4 grams) ginger, remaining  
1 teaspoon (2 grams) cinnamon, remaining  
½ teaspoon (1.5 grams) salt, remaining ½ teaspoon  
(1 gram) nutmeg, and remaining ½ teaspoon  
(1 gram) cloves. Using a silicone spatula, press and stir 
together until well combined.
8. On a lightly floured surface, roll dough into a 
12x10-inch rectangle (about ½ inch thick). Using a 
small offset spatula, spread room temperature butter 
mixture onto dough, leaving a ½-inch border around 
edges. Using a knife or pastry wheel, cut dough into 
4 (10x3-inch) strips. Starting at one short end of 
prepared pan, arrange 1 dough strip in a zigzagging 
ribbonlike pattern, leaving about a ½-inch gap between 
dough and long sides of pan. Repeat with remaining 
dough strips. Cover and let rise in a warm, draft-free 
place (75°F/24°C) until puffed, 30 to 35 minutes. 
9. Preheat oven to 375°F (190°C).
10. Bake for 15 minutes. Loosely cover with foil, and 
bake until top and sides are golden and an instant-
read thermometer inserted in center registers 190°F 
(88°C), 20 to 25 minutes more. Let cool in pan 
for 15 minutes. Using excess parchment as handles, 
remove from pan, and let cool completely on a wire 
rack. Drizzle with Molasses Glaze.

molasses Glaze 
Makes ⅓ cup 

¾  cup (90 grams) confectioners’ sugar, sifted
1  tablespoon (15 grams) cold whole milk
1  teaspoon (7 grams) unsulphured molasses 
¼  teaspoon (1 gram) vanilla extract 
⅛  teaspoon kosher salt
 
1. In a medium bowl, stir together all ingredients until 
smooth and well combined. Use immediately.
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