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( ANTIPASTI ) ( STARTER ) ( SNACK ) ( APPETIZER )

189 kcal

Ingredients

0.5 cup butter

1 cup currants

1 eggs

2.5 cups flour all-purpose

0.5 teaspoon ground cardamom

1.3 cups milk

1 teaspoon salt

0.5 cup sugar white
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1 tablespoon fast-rising yeast

Equipment
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bowl

baking sheet
sauce pan
oven

baking pan
wooden spoon

stand mixer

Directions
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Melt the butter in a small saucepan over medium heat. Stir in the milk, sugar and salt.
Remove from the heat and set aside.
In a large bowl, stir together 2 cups of flour, cardamom and yeast.

Pour in the milk mixture and the egg and stir quickly with a wooden spoon until the dough is
elastic, about 3 minutes. Gradually mix in the remaining flour until the dough is firm enough to
knead on a lightly floured surface. If you have a stand mixer with a bread hook attachment,
you may use that instead. Knead or mix dough until small gas bubbles form and dough is
smooth, about 10 minutes. Work in the currants at the very end so they don't become

pulverized.

Place dough in a greased bowl, turning to coat, and cover the bowl with a towel. Set aside to
rise until doubled in size, about 1 hour.

When the dough has risen, punch down and divide into about 16 pieces. Fold into rounded
buns and place them on a baking sheet or in a baking dish.

Let rise again until almost doubled in size, or until your finger leaves a dent that does not
spring back when you poke the bread.

Preheat the oven to 350 degrees F (175 degrees C). When the oven is hot, bake the rolls for

30 minutes, or until golden brown on the tops.

Nutrition Facts
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B ProTEIN 7.21% [l FAT 32.2% cARBS 60.59%

Properties
Glycemic Index:16.44, Glycemic Load:17.12, Inflammation Score:-3, Nutrition Score:4.8204348139141%

Nutrients (% of daily need)

Calories: 188.5kcal (9.42%), Fat: 6.88g (10.58%), Saturated Fat: 4.13g (25.8%), Carbohydrates: 29.12g (9.71%), Net
Carbohydrates: 28.11g (10.22%), Sugar: 12.83g (14.25%), Cholesterol: 27.77mg (9.26%), Sodium: 206.57mg (8.98%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 3.47g (6.93%), Vitamin B1: 0.21mg (13.83%), Selenium: 8.02ug
(1.46%), Folate: 44pg (11%), Manganese: 0.2mg (9.79%), Vitamin B2: 0.16mg (9.52%), Vitamin B3: 1.43mg (7.13%),
Iron: 114mg (6.35%), Phosphorus: 58.11mg (5.81%), Vitamin A: 229.57IU (4.59%), Fiber: 1.01g (4.03%), Calcium:
38.0Img (3.8%), Potassium: 128.16mg (3.66%), Copper: 0.06mg (2.95%), Vitamin B6: 0.06mg (2.78%), Magnesium:
10.58mg (2.64%), Vitamin B5: 0.24mg (2.44%), Vitamin B12: 0.14ug (2.33%), Zinc: 0.32mg (2.1%), Vitamin D: 0.26ug
(1.76%), Vitamin E: 0.22mg (1.5%)



