
Cinnamon Bun Bundt Cake
 Vegetarian   Gluten Free

DESSERT

Ingredients
1 envelope yeast  dry () 

0.8 cup buttermilk

4 large egg yolk

0.3 cup granulated sugar

1 tablespoon ground cinnamon

0.7 cup brown sugar  light packed 

0.1 teaspoon salt

4 tablespoons butter  unsalted melted plus more for the pan () 

READY IN

45 min.

SERVINGS

10

CALORIES

276 kcal

https://whatsheate.com


10 servings vegetable oil  for the bowl 

0.3 cup water  (105° to 110°F) 

Equipment
bowl

frying pan

oven

plastic wrap

stand mixer

measuring cup

kugelhopf pan

Directions
In a small bowl, dissolve the yeast and 1 teaspoon granulated sugar in the warm water.

Let stand for 5 minutes, or until foamy.

Meanwhile, in a stand mixer fitted with the paddle attachment, beat the butter and 1/4 cup

granulated sugar until smooth. Beat in the egg yolks, buttermilk, and salt until well combined.

Beat in the yeast mixture. But in 3 1/2 cups of the flour until combined.

Transfer the dough to a lightly floured work surface and knead until smooth, adding more flour

if necessary.

Transfer the dough to a lightly oiled bowl, cover with plastic wrap, and let stand at room

temperature until doubled in volume, about I hour. (If you've got an 8-cup or larger clear

measuring cup, use this as your bowl—this makes it really easy to see if the dough has

doubled.)

Transfer the dough to a lightly floured work surface and roll to a 12 × 18-inch rectangle.

Brush weigh 3 tablespoons of the melted butter. In a small bowl, combine the 2/3 cup brown

sugar, the cinnamon, and salt and sprinkle over the dough. Starting at one short end, roll into a

cylinder.

Cut crosswise into 10 equal pieces.

Brush a 10- to 12-cup Bundt pan with melted butter and coat with the 3 tablespoons brown

sugar.



Place the pieces of dough, seam side down, around the pan, angling the pieces slightly so that

no piece completely covers the swirl pattern of its neighbor. Cover with plastic wrap and let

rise until light and puffed, about 45 minutes.

Preheat the oven to 350°F.

Bake for 35 minutes, or until the buns are golden brown and well risen.

Remove from the oven and let cool in the pan for 5 minutes, then invert onto a cake plate.

Serve warm or at room temperature.

Reprinted with permission from The Beekman 1802 Heirloom Dessert Cookbook by Brent

Ridge and Josh Kilmer-Purcell and Sandy Gluck, © 2013 Rodale Books

Nutrition Facts

 PROTEIN 2.88%
  FAT 66.84%

  CARBS 30.28%

Properties
Glycemic Index:10.61, Glycemic Load:3.77, Inflammation Score:-2, Nutrition Score:4.8495652277185%

Nutrients (% of daily need)
Calories: 276.2kcal (13.81%), Fat: 21.02g (32.34%), Saturated Fat: 6.01g (37.58%), Carbohydrates: 21.43g (7.14%), Net

Carbohydrates: 20.81g (7.57%), Sugar: 20.15g (22.39%), Cholesterol: 87.46mg (29.15%), Sodium: 56.74mg (2.47%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 2.04g (4.08%), Vitamin K: 26.49µg (25.23%), Vitamin E: 1.48mg

(9.88%), Manganese: 0.16mg (7.81%), Folate: 27.57µg (6.89%), Selenium: 4.82µg (6.88%), Vitamin B1: 0.1mg (6.53%),

Vitamin B2: 0.1mg (5.77%), Vitamin A: 270.06IU (5.4%), Calcium: 51.46mg (5.15%), Phosphorus: 48.72mg (4.87%),

Vitamin D: 0.69µg (4.57%), Vitamin B5: 0.39mg (3.95%), Vitamin B12: 0.23µg (3.76%), Fiber: 0.61g (2.45%), Vitamin

B6: 0.05mg (2.41%), Iron: 0.38mg (2.13%), Zinc: 0.31mg (2.04%), Potassium: 62.8mg (1.79%), Vitamin B3: 0.33mg

(1.64%), Copper: 0.02mg (1.23%), Magnesium: 4.49mg (1.12%)


