
Cinnnamon Cereal Swirl Bread
 Vegetarian

MORNING MEAL
 

BRUNCH
 

BREAKFAST

Ingredients
2 cups bread flour

0.5 cup brown rice

4 tablespoons butter  divided 

1 tablespoon cinnamon

1 teaspoon salt

2 tablespoons sugar

2 teaspoons vanilla extract

1 cup water  lukewarm 

READY IN

180 min.

SERVINGS

8

CALORIES

226 kcal

https://whatsheate.com


2.3 teaspoons yeast

Equipment
bowl

oven

plastic wrap

loaf pan

stand mixer

Directions
Combine the yeast, 2 tablespoons sugar, and water in the bowl of your stand mixer.

Let it stand for a minute or two, then add the bread flour. Knead with the dough hook until the

mixture is smooth and elastic.

Add the salt, vanilla, and 3 tablespoons of butter and knead until all are fully incorporated.

Cover the bowl and let the dough rest until doubled in size, about an hour.

Flour your work surface and preheat the oven to 350°F. Turn out the dough and form in into a

rough rectangle.

Roll it to about 9 inches by 18 inches.

Sprinkle the cereal, cinnamon, and remaining 2 tablespoons sugar over the dough, leaving

about an inch uncovered on one of the short ends.

Roll up the dough, jellyroll style, starting at the short end opposite the end you left uncovered.

Don't roll it tightly. When you get to the end, seal the seam and the ends and put the dough

into a 9x5 bread pan. Cover the pan with plastic wrap and set aside until doubled in size,

about 40 minutes.

Remove the plastic wrap and bake at 350°F until the loaf is nicely browned, about 40 minutes.

About 10 minutes before the bread is done baking, brush the top with the remaining 1

tablespoon of butter.

Let cool completely on a rack before cutting.

Nutrition Facts



 PROTEIN 9.1%
  FAT 26.56%

  CARBS 64.34%

Properties
Glycemic Index:31.36, Glycemic Load:21.87, Inflammation Score:-4, Nutrition Score:6.2978260985211%

Nutrients (% of daily need)
Calories: 225.73kcal (11.29%), Fat: 6.6g (10.16%), Saturated Fat: 3.75g (23.44%), Carbohydrates: 36g (12%), Net

Carbohydrates: 34.08g (12.39%), Sugar: 3.24g (3.6%), Cholesterol: 15.05mg (5.02%), Sodium: 338.94mg (14.74%),

Alcohol: 0.34g (100%), Alcohol %: 0.51% (100%), Protein: 5.09g (10.18%), Manganese: 0.87mg (43.63%), Selenium:

12.6µg (17.99%), Vitamin B1: 0.17mg (11.4%), Folate: 33.43µg (8.36%), Fiber: 1.92g (7.68%), Phosphorus: 69.62mg

(6.96%), Magnesium: 26.43mg (6.61%), Vitamin B3: 1.2mg (5.98%), Copper: 0.1mg (5.14%), Vitamin B5: 0.44mg

(4.44%), Vitamin B6: 0.09mg (4.36%), Zinc: 0.6mg (4.03%), Vitamin B2: 0.06mg (3.72%), Vitamin A: 178.51IU

(3.57%), Iron: 0.6mg (3.35%), Potassium: 79.02mg (2.26%), Calcium: 21.78mg (2.18%), Vitamin E: 0.31mg (2.07%)


