
Bacon-Maple Sticky Buns

BREAD

Ingredients
0.3 ounce yeast  dry () 

3 large eggs  at room temperature 

4 cups flour  all-purpose plus more for rolling out the dough 

0.3 cup granulated sugar

0.3 cup cup heavy whipping cream

1 cup brown sugar  light packed 

0.3 cup maple syrup

0.7 cup pecans  toasted coarsely chopped 

0.3 teaspoon salt  fine 

READY IN

300 min.

SERVINGS

12

CALORIES

554 kcal

https://whatsheate.com


8 slices bacon  thick-cut 

12 tablespoons butter  unsalted () 

0.3 cup water

0.5 cup milk  whole 

Equipment
bowl

frying pan

baking sheet

sauce pan

oven

knife

whisk

wire rack

cake form

aluminum foil

stand mixer

stove

microwave

rolling pin

measuring cup

pastry brush

Directions
For the dough:Coat a large bowl with butter and set aside.

Place the milk and water in a small heatproof bowl or measuring cup and warm in the

microwave until the mixture reaches 100°F to 115°F (this can also be done in a small saucepan

on the stovetop over low heat).



Transfer the mixture to the bowl of a stand mixer and sprinkle the yeast on top. Set aside until

foamy, about 5 to 10 minutes.

Add the eggs, sugar, and salt and whisk until evenly combined.

Add the measured flour and place the bowl on a stand mixer fitted with a dough hook.

Mix on low speed until the flour is incorporated and the dough just comes together, about 1

minute.Increase the speed to medium high and add the measured butter one piece at a time,

letting each piece completely incorporate before adding the next. Continue mixing until the

butter is completely incorporated and the dough is smooth and pulling away from the sides

of the bowl (the dough will be soft, moist, and slightly sticky), about 10 minutes total.

Heat the oven to 400°F and arrange a rack in the middle.Arrange the bacon slices in a single

layer on a rimmed baking sheet and bake until browned and crisp, about 15 to 25 minutes.

Transfer the bacon to a paper-towel-lined plate and pour the rendered fat into a small

heatproof bowl. Using a pastry brush, coat 2 (8-inch) round cake pans with the bacon fat; set

aside. Set aside the remaining bacon fat.When the bacon slices are cool enough to handle,

cut them into small dice and set aside.Melt the butter in a medium saucepan over medium

heat.

Add the brown sugar and whisk to combine. Cook, whisking occasionally, until the edges of

the mixture start bubbling, about 4 minutes.

Remove the pan from the heat and whisk in the cream, maple syrup, and salt.Divide the

mixture between the prepared pans.

Sprinkle half of the diced bacon into each pan; set the pans aside.To assemble:Reduce the

oven temperature to 350°F and keep the rack in the middle.

Place a baking sheet covered with aluminum foil on a lower rack to catch any drips from the

sticky buns while they are baking. (If you had let the dough rise overnight, remove the bowl

from the refrigerator and let it sit at room temperature for 30 minutes before rolling out.)On a

lightly floured work surface with a lightly floured rolling pin, roll the dough into a 14-by-14-inch

square. Liberally brush the dough all the way to the edges with the reserved bacon fat.

Sprinkle with the brown sugar and toasted pecans all the way to the edges. Starting at the

edge closest to you, roll the dough into a cylindrical shape. As necessary, tuck the center in

and under to ensure that the cylinder is being rolled to an even thickness. Using a sharp knife,

slice the dough cylinder crosswise into 12 pieces (they will resemble slices of a tortilla wrap).

Place 1 roll cut-side down in the center of each prepared cake pan. Evenly space 5 rolls

around each center roll. Set the pans in a warm place uncovered and let the rolls rise until

they touch the sides of the pan and each other, about 40 minutes.



Place the pans in the oven on the middle rack and bake until the rolls are puffed and golden

brown, about 35 minutes.

Remove from the oven and allow the pans to cool on a wire rack for 15 minutes.

Place a serving plate over top of each of the pans and invert the rolls onto the plate.

Remove the pans.

Serve the sticky buns immediately or at room temperature.

Nutrition Facts

 PROTEIN 7.4%
  FAT 47.13%

  CARBS 45.47%

Properties
Glycemic Index:19.13, Glycemic Load:29.29, Inflammation Score:-5, Nutrition Score:12.565217251039%

Flavonoids
Cyanidin: 0.59mg, Cyanidin: 0.59mg, Cyanidin: 0.59mg, Cyanidin: 0.59mg Delphinidin: 0.4mg, Delphinidin: 0.4mg,

Delphinidin: 0.4mg, Delphinidin: 0.4mg Catechin: 0.4mg, Catechin: 0.4mg, Catechin: 0.4mg, Catechin: 0.4mg

Epigallocatechin: 0.31mg, Epigallocatechin: 0.31mg, Epigallocatechin: 0.31mg, Epigallocatechin: 0.31mg

Epicatechin: 0.05mg, Epicatechin: 0.05mg, Epicatechin: 0.05mg, Epicatechin: 0.05mg Epigallocatechin 3-gallate:

0.13mg, Epigallocatechin 3-gallate: 0.13mg, Epigallocatechin 3-gallate: 0.13mg, Epigallocatechin 3-gallate: 0.13mg

Nutrients (% of daily need)
Calories: 553.71kcal (27.69%), Fat: 29.21g (44.94%), Saturated Fat: 12.89g (80.59%), Carbohydrates: 63.42g

(21.14%), Net Carbohydrates: 61.6g (22.4%), Sugar: 29.75g (33.06%), Cholesterol: 101.13mg (33.71%), Sodium:

239.64mg (10.42%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 10.31g (20.63%), Manganese: 0.76mg

(37.92%), Vitamin B1: 0.51mg (34.21%), Selenium: 23.83µg (34.04%), Vitamin B2: 0.46mg (27%), Folate: 98.02µg

(24.51%), Vitamin B3: 3.78mg (18.92%), Iron: 2.56mg (14.19%), Phosphorus: 141.5mg (14.15%), Vitamin A: 542.97IU

(10.86%), Copper: 0.16mg (8.03%), Zinc: 1.17mg (7.81%), Vitamin B5: 0.73mg (7.29%), Fiber: 1.81g (7.25%), Vitamin

B6: 0.14mg (7.01%), Magnesium: 26.06mg (6.52%), Calcium: 63.91mg (6.39%), Potassium: 207.06mg (5.92%),

Vitamin B12: 0.32µg (5.35%), Vitamin D: 0.77µg (5.16%), Vitamin E: 0.73mg (4.85%), Vitamin K: 1.58µg (1.5%)


