
Cinnamon Swirl Bread
 Vegetarian

BREAD

Ingredients
0.3 ounce active yeast  dry 

0.7 cup very firmly brown sugar  dark packed 

6 tablespoons butter  melted for brushing 

1 large eggs

18.5 oz flour  all-purpose 

0.3 cup granulated sugar

2.5 teaspoon ground cinnamon

1 cup milk

READY IN

50 min.

SERVINGS

12

CALORIES

294 kcal

https://whatsheate.com


1 teaspoon salt

1 teaspoon vanilla extract

Equipment
bowl

sauce pan

oven

loaf pan

kitchen thermometer

stand mixer

microwave

Directions
Place 3 cups of the flour, sugar, salt, and yeast into the bowl of a stand mixer.In a microwave-

safe cup or in a saucepan, melt the butter and milk together until mixture is very hot.

Let it cool down to about 130 degrees (measure with a thermometer for accuracy).Stir in the

milk into the flour mixture, then add the egg and vanilla and stir until mixed.

Add remaining cup of flour by quarter cupfuls until dough is sticky. If you weighted your flour,

you’ll probably use it all. If you scooped, you might not.Using dough hook attachment of a

stand mixer, knead until dough is smooth and elastic.

Place dough into a greased bowl, cover, and allow it to rise in a warm place until doubled in

bulk, about 1 1/2 hours.Punch down dough and turn out onto a floured work surface.

Roll HALF of the dough into an 8×12 inch rectangle.

Brush with melted butter.

Mix together cinnamon and brown sugar, then sprinkle evenly over rectangle.

Roll firmly into a log, pinch the ends closed, and tuck them underneath.

Place in a greased and parchment lined 9×5 or 8×4 inch loaf pan.Repeat with remaining half of

dough.

Let rise in a warm place until doubled in bulk,Preheat oven to 350 degrees F (175 degrees C).



Brush the top of the loaf with melted butter, then bake in preheated oven until golden brown,

and sound hollow when tapped, about 30 minutes.

Nutrition Facts

 PROTEIN 8.23%
  FAT 22.13%

  CARBS 69.64%

Properties
Glycemic Index:19.84, Glycemic Load:27.41, Inflammation Score:-4, Nutrition Score:8.324347898526%

Nutrients (% of daily need)
Calories: 293.83kcal (14.69%), Fat: 7.22g (11.1%), Saturated Fat: 4.18g (26.14%), Carbohydrates: 51.1g (17.03%), Net

Carbohydrates: 49.54g (18.01%), Sugar: 17.18g (19.09%), Cholesterol: 32.99mg (11%), Sodium: 257.15mg (11.18%),

Alcohol: 0.11g (100%), Alcohol %: 0.16% (100%), Protein: 6.04g (12.07%), Vitamin B1: 0.42mg (28.11%), Folate: 96.12µg

(24.03%), Selenium: 16.78µg (23.98%), Manganese: 0.38mg (19.2%), Vitamin B2: 0.29mg (17.08%), Vitamin B3:

2.87mg (14.33%), Iron: 2.24mg (12.45%), Phosphorus: 82.21mg (8.22%), Fiber: 1.56g (6.24%), Calcium: 50.27mg

(5.03%), Vitamin A: 231.6IU (4.63%), Vitamin B5: 0.44mg (4.36%), Copper: 0.08mg (3.83%), Magnesium: 14.41mg

(3.6%), Zinc: 0.51mg (3.39%), Potassium: 109mg (3.11%), Vitamin B6: 0.05mg (2.68%), Vitamin B12: 0.16µg (2.65%),

Vitamin D: 0.31µg (2.05%), Vitamin E: 0.25mg (1.68%)


