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Sugar and Spice Brioche Buns (adapted from
Joanne Chang's Flour)

(2 Vegetarian 2 Popular
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Ingredients

3.3 teaspoons active yeast dry

315 grams all purpose flour

340 grams bread flour

5 large eggs

0.5 teaspoon ground cinnamon

1 pinch ground cloves

0.3 teaspoon ground ginger

0.3 teaspoon ground nutmeg
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1 pinch salt
100 grams sugar
56 grams butter unsalted melted

120 grams water cold

Equipment
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bowl

oven

knife

wire rack
plastic wrap
stand mixer
muffin tray

dough scraper

Directions
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For the brioche dough: In a stand mixer fitted with the dough hook, combine the all-purpose
flour, bread flour, yeast, sugar, salt, water, and eggs.Beat on low speed for 3 to 4 minutes, or
until all of the ingredients have come together.Once the dough has come together, beat on
low speed for another 3 to 4 minutes. The dough will be very stiff and seem quite dry.On low
speed, add the butter one piece at a time, mixing after each addition until it disappears into
the dough. It's important to wait until each piece is fully mixed in before adding other, or youl'll
have a greasy mess.Continue mixing on low speed for about 10 minutes, stopping the mixer
occasionally to scrape the sides and bottom of the bowl. It is important for all of the butter to
be mixed thoroughly into the dough. If necessary, stop the mixer occasionally and break up
the dough with your hands to help mix in the butter.Once the butter is completely
incorporated, turn up the speed to medium and beat for another 15 minutes, or until the
dough becomes sticky, soft, and somewhat shiny. It will take some time to come together. It
will look shaggy and questionable at the start and then eventually will turn smooth and
silky.Increase speed to medium-high and beat for about 1 minute. You should hear the dough
make a slap-slap-slap sound as it hits the sides of the bowl. Test the dough by pulling at it: it
should stretch a bit and have a little give. If it seems wet and loose and more like a batter
than a dough, add a few tablespoons of flour and mix until it comes together. If it breaks off



into pieces when you pull at it, continue to mix on medium speed for another 2 to 3 minutes,
or until it develops more strength and stretches when you grab it. It is ready when you can
gather it all together and pick it up in one piece.

|:| Place the dough in a large oiled bowl or plastic container and cover it with plastic wrap,

pressing the wrap directly onto the surface of the dough.
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Let the dough proof in the refrigerator for at least 6 hours or up to overnight. At this point,
you can freeze the dough in an airtight container for up to 1 week.When you're ready to make
the brioche buns: take out half of the dough. Line 10 cups of a 12 cup standard muffin tin with
paper liners or generously butter and flour them.On a floured work surface, press dough into a
10 inch x 5 inch rectangle.Using a bench scraper or knife, cut dough into 10 equal 1inch x 5
inch strips.

Cut each strip into 5 pieces. You should now have 50 squares of dough.

Place 5 squares in each prepared muffin cup. Cover with plastic wrap and place in a warm
spot for about 11/2 hours, until the dough has risen and feels puffy and soft.

Heat oven to 350 degrees F and place rack in center of oven.
Bake for 25 to 35 minutes, until golden brown.

Let buns cool for 5 to 10 minutes on a wire rack until cool enough to handle. Meanwhile,

combine sugar, spices, and salt in a small bowl.

Brush tops of buns with the melted butter.
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Roll the buns in the sugar mixture to coat evenly.Buns are best served within 4 hours of
baking. They can be stored in an airtight container for up to 1 day, then rewarmed in a 300
degree oven for 5 minutes.

Nutrition Facts
I

PROTEIN 12.41% [ FAT 20.22% CARBS 67.37%

Properties
Glycemic Index:28.71, Glycemic Load:40.36, Inflammation Score:-5, Nutrition Score:10.643913183928%

Nutrients (% of daily need)

Calories: 355.79kcal (17.79%), Fat: 7.92g (12.19%), Saturated Fat: 3.82g (23.85%), Carbohydrates: 59.41g (19.8%),
Net Carbohydrates: 57.39g (20.87%), Sugar: 10.28g (11.43%), Cholesterol: 105.04mg (35.01%), Sodium: 42.58mg
(1.85%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 10.95g (21.89%), Selenium: 32.08ug (45.83%),
Manganese: 0.54mg (26.82%), Vitamin Bl: 0.4mg (26.41%), Folate: 104.5ug (26.12%), Vitamin B2: 0.33mg (19.69%),



Vitamin B3: 2.63mg (13.17%), Iron: 2.25mg (12.52%), Phosphorus: 124.55mg (12.45%), Vitamin B5: 0.81Img (8.13%),
Fiber: 2.01g (8.05%), Copper: 0.13mg (6.71%), Zinc: 0.92mg (6.16%), Vitamin A: 276IU (5.52%), Magnesium: 19.49mg
(4.87%), Vitamin B6: 0.08mg (4.24%), Vitamin D: 0.58ug (3.89%), Vitamin B12: 0.23ug (3.88%), Vitamin E: 0.55mg
(3.67%), Potassium: 114.77mg (3.28%), Calcium: 27.15mg (2.71%)



