Cinnamon Star Bread

Ingredients

Dough: Cinnamon Filling:
4509 strong plain flour 100g soft butter
70g sugar 100g brown sugar
1tbsp. (8g) fast-acting dried yeast 4tsp cinnamon
Pinch of salt (or to taste)

30g very soft butter

2 egg yolks

180ml warm milk

1 egg white

Method

1.

6.

Put the dry ingredients into a large bowl, then add the butter and
rub in. Stir in the egg yolks and mix the ingredients together, until
you get a slightly crumbled texture.

. Add half of the warm milk and mix with a palette knife. Add half of

the remaining milk and mix well. Add more milk, a little at a time, to
form a dough.

. Knead the dough for 15 minutes, until the dough is smooth and

springy. Cover the bowl with plastic cling film and let the dough rise
for about 1 to 1 1/2 hours (it should double in size).

. In the meantime, prepare the filling by mixing the sugar with the

cinnamon. Add the softened butter and mix until combined. You can
taste the mixture at this stage, to see if you need more cinnamon.

. After proving, knead the dough again for 1 minute and then divide

into 4 equal sized pieces.

Now follow the instructions overleaf, to make the Cinnamon Star.

Variations:

You could use chocolate spread instead of cinnamon butter. You could
make a savoury version, using Pesto or Garlic Butter.



"UMOUQ Uap|0o8 |13un ‘Sa3nuIwW Q7

01 GT 10} D,08T 1k 3eq pue auym 338 yum aze|n
‘Aj1eau Japun wayi yony Jo Jayiasol

spua ay1 youid pue Jied yoea axe| "SU0IISS B3 JO
[|e pPa1simil 9AeY NOA [13un jeaday ‘umop wayl Aej
pue uolldaJip ausoddo ayl ul punoe s0Iml WaY3
1SIMm1 pue dn wayl 11| ‘912412 dY3 JO SUOIIBS T el
'SU0(199sS |enba

9T yum dn pus 01 ‘uiese jjey ui uay] "uiese jjey ui
sJa1enb ayl apIAIp uay] (jl1oeIul 3J3UDI BY) SAED)
noA ains ayew) sisnienb ojul ySnop syl apiAlp
pue ysnop ayi Jo aJ3uad ay3 Ul sse|d [jews e ade|d
"9Jiuy] dieys e yum ysnop ssaoxa

Aue Aeme 1n) *dol uo ySnop jo JahAe| 1se| ay3 Ind
"9]2412 pJIY1 aY3 Y1im uiede jeaday

"urese 3ujj|l} UoWEUUD 3Y] YHUM JBA0D U] ‘Quo
1541} @Y1 Jo dol uo y3nop Jo JoAe| puodas ay3 aoe|d
"Sulfj1} uoweuuld Jo JaAe| Uyl

B UY1M BaJe paylew ay3 49A02 13 31e|d ay3 sAoway
"ysnop ayi ojuo ssaud pue o1e|d s8ie)| e ye)

21yl Wwig-Z 1hoge aq pinoys ysnop

ay] Jaded jooidaseass uo aoejd pue aiejd Jauulp
e Jo azIs a3 ueyl Jadie| Ajy3i|s ‘sajoJ1d 03Ul 1n0
[|oY *s9231d pazis uans  o1ul ySnop panoid apialqg




