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				This dough is such a surprise. By all accounts, it shouldn’t be as fantastic as it is—it makes fluffy rolls and buns, it’s full of flavor, and it’s endlessly useful. All of that and it’s also incredibly easy to make. It doesn’t add up, does it? Once this dough is mixed it needs an overnight rest in the refrigerator (where it gets its name). After that overnight rest it’s ready to use.

				
					solid gold

					Overnight Dough uses instant yeast. I don’t mean active dry yeast; I mean instant yeast and, yes, there’s a difference: Instant yeast needs no blooming (that step when you mix the yeast with a little warm water and a bit of sugar to activate it). Instant yeast can be added with the flour, no blooming required. As for warm water, there’s no need to fuss with a thermometer here. Instead, use water that is not hot to the touch yet still feels warm. You want it warm enough for handwashing—not cold and not steaming hot.

				

				½ cup / 113g unsalted butter, at room temperature

				½ cup / 100g granulated sugar

				1 tsp / 5g kosher salt

				3 cups / 360g all-purpose flour

				1 packet / 2¼ tsp / 7g instant yeast

				¾ cup / 175g warm water

				1 large egg, beaten

				Yield: Approximately 3 cups / 780g dough

				Combine the butter, sugar, and salt in the bowl of a stand mixer fitted with the paddle attachment. With the mixer on medium speed, cream the ingredients until light and fluffy, approximately 3 minutes.

				In a medium bowl, stir together the flour and yeast.

				Add 1 cup / 120g of the flour-yeast combination, plus the water, to the mixer bowl. Mix until smooth (this will take about 2 minutes), then add the remaining 2 cups / 240g flour-yeast combination and the egg.

				Run the mixer until the flour is incorporated, then stop the mixer and scrape the sides and bottom of the bowl. Now mix for 5–7 minutes on medium speed. The dough will start to look like it’s forming a thick web that is pulling away from the sides of the bowl and still sticking to the paddle attachment.

				Scrape the dough out of the mixer bowl and into a bowl or container with a lid. Cover and let the dough rest at room temperature for 20–30 minutes before refrigerating overnight.

				After an overnight rest (or two nights if that works better for you), your dough is ready to use in the following recipes.

				Double the Dough

				Double every ingredient in the recipe, including the yeast. Your mix time (after all the ingredients have been added to the mixer) will be about 3 minutes longer (about 8 minutes total). You’ll have about 6 cups / 1.5kg dough.

				Easy Proofer

				If your oven is new, it might have a proof setting. If not, you can get creative. Turn on the oven, let it heat up (if you have other baking to do, the temperature you need to use for that is fine), and clear a space in the cabinet, right next to the oven, that is large enough for your proofing pan. Once the oven has heated, and you can feel its warmth radiating into the cabinet next door, put the pan of buns or rolls in the cabinet. Close the door to keep in the heat: instant proofer. This works with the Bake setting on toaster ovens, too. And if you don’t have space in the cabinet adjacent to your oven, you can still make use of its heat: Heat the oven, set a towel on your stovetop, and put the pan of whatever you’re proofing on top.
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			caramel sticky buns
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			My favorite part of making these buns is spooning the sauce over them after they’re arranged on a platter. They are a stunning sight to see. The sauce is shiny and the buns take on an almost shellacked look. Delight sets in once you realize they’re as soft as air, with a touch of sticky from that sauce. I love to make these buns on slow weekends when we don’t have to rush to be anywhere or do anything. Sitting around the table with sweets and coffee and buzzy conversation—it’s my favorite place to be.
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				Caramel Sticky Buns are studded with toasted pecan pieces. To toast your nuts, preheat the oven to 350°F. Line a sheet pan with parchment paper and arrange the nuts in a single layer. Toast for approximately 5 minutes, then remove the pan from the oven and give it a little shake. Put the pan back in the oven and toast for 2 to 3 minutes more, taking care that the nuts don’t develop any dark spots. The pecans are ready to use, or let them cool, then store them in an airtight container.

			

			Caramel-Pecan Sauce

			1½ cups / 325g brown sugar

			¼ cup / 75g maple syrup

			¼ cup / 75g light corn syrup

			½ cup / 113g unsalted butter

			¼ cup / 60g heavy cream

			1 tsp / 5g kosher salt

			1 Tbsp / 18g pure vanilla extract

			1½ cups / 150g pecan pieces, toasted

			⬤ 1 recipe Overnight Dough (this page)

			Yield: 16 buns

			You’ll need two unlined standard 12-well muffin pans for these buns. An unlined pan makes it easier to scoop the sauce out of the wells and onto the buns.

			Make the Caramel-Pecan Sauce: Combine the brown sugar, maple syrup, corn syrup, butter, cream, salt, and vanilla in a medium saucepan over medium heat. Once the butter starts to melt, occasionally stir the contents of the pan and allow them to come to a boil. Boil briefly—about 10 seconds—then remove the pan from the heat. Stir in the pecans. The sauce is ready to use immediately, or you can transfer it to a jar or other container. Let the sauce cool completely, uncovered. Once cooled, the sauce will be very firm. Rewarm it slightly to make it easier to spoon it into the muffin pan. The jar of sauce can be covered and stored in the refrigerator for up to 1 month.

			Scoop 2 spoonfuls of the sauce into the bottom of 8 wells of each muffin pan.

			Next, shape the dough into 16 balls that are about 3 Tbsp / 48g each, by rolling the dough on a flour-coated work surface with your palm. Roll until the dough forms a tight ball, then place the dough on the sauce in the well—there’s no need to press down on them.

			Proof the buns in a warm spot (about 80°F) until they have doubled in size, approximately 90 minutes.

			Preheat the oven to 350°F.

			Place each pan on a sheet pan (to catch the bubbling caramel) and slide them into the oven. Bake for 15–18 minutes, until the buns are golden brown. A little overbaking is better than a little underbaking.

			Let the buns cool in the pans for about 5 minutes, then lift them out of the pans and arrange on a serving platter. Spoon the syrup that’s left in the wells over the buns, coaxing the pecans out of the baking pans, too.

			Leftover buns can be stored, well wrapped, at room temperature for up to 2 days. Day-old buns can be warmed in a microwave or 350°F oven.

			Baking Gold Reinvention

			Coconut Sticky Buns

			Replace the pecans with toasted sweetened, shredded coconut. To toast coconut: Spread it in a single layer on a parchment-lined sheet pan. Bake at 350°F for 10–15 minutes, until the coconut is a mix of pale golden brown to medium golden brown. Stir and then set aside to cool.

			Make the sauce as directed, replacing the pecans with 1½ cups / 130g toasted coconut. You can always make the sauce with a mix of coconut and pecans, adjusting amounts of each to your liking.
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			gooey cinnamon swirls

			
				[image: ]

			These cinnamon swirls are buttery, extra-cinnamony, and soft in the middle—in other words, these are my dream cinnamon rolls. And talk about easy! These can be prepped a day ahead and refrigerated in the baking pan. That way you simply have to let them rise and then bake the morning you want to enjoy them. As for leftovers, they’ll be great warmed up on the second day, and if they make it to the third day, they’ll still be worth eating. On the fourth day, if you’re crazy enough to still have them around, you should most definitely enjoy them again.

			
				solid gold

				I love the process of making cinnamon rolls because I adore the motion of spreading soft butter on dough. After the dough is gilded with butter, it gets a storm of cinnamon and sugar poured on top. It’s the combination of the sugar melting with the butter that gives these swirls their signature gooey nature. And yes, as you’re cutting the rolls and moving them to the pan, the cinnamon sugar will shower out of the cut pieces. Don’t leave it behind! Scrape up all that dust (as directed in the recipe) and sprinkle it on top of the rolls once they’re in the pan—this move is key to these gooey gems.

			

			Cinnamon-Sugar Dust

			1 cup / 200g granulated sugar

			3 Tbsp / 40g brown sugar

			2 Tbsp / 12g ground cinnamon

			⬤ 1 recipe Overnight Dough (this page)

			¾ cup / 170g unsalted butter, at room temperature and very spreadable

			Yield: 16 swirls

			Make the Cinnamon-Sugar Dust: Place the sugars and cinnamon in a small bowl and whisk to combine. Set aside until ready to use.

			Line a 9 by 13-inch pan with parchment paper (see Element 5, this page).

			Sprinkle flour over your work area. Scrape the dough from the bowl you refrigerated it in right into the center of that flour. Use your hands to pat the dough into a rough rectangle—this step helps the dough turn into an actual rectangle once you get going with a rolling pin. Grab a rolling pin and roll the dough into an approximate 12 by 15-inch rectangle. Now use a butter knife to spread the softened butter over the dough, making sure to spread it all the way to the edges. Sprinkle the sugar mixture over the butter, covering the dough all the way to the edges.

			Now you’re ready to roll the dough into a cylinder. Start with a short side of the dough and use a bowl scraper or spatula to push the dough into the beginning of a roll. Dust the dough with a little flour right where it meets your work surface, and then, if it’s helpful, continue to use the scraper or spatula to roll it onto itself to make a tight, even cylinder.

			Now you’re ready to cut the cylinder into rolls. Cut it into 16 equal pieces—if you’re a fan of precision, a ruler will help here. Use a knife to cut a roll from the dough, then immediately place it into the parchment-lined pan.

			You’ll trail some cinnamon sugar along the way, and that’s fine—we’ll get to that in a minute. Once all the rolls are in the pan you’ll have four rows of four, with space between each row. Your work surface will be covered with Cinnamon-Sugar Dust. Scrape it all up and shower it over the rolls in the pan (this will give them a crunchy-sugary-cinnamony finish that you’ll love).

			Proof the swirls in a warm spot (about 80°F) until they have doubled in size, approximately 90 minutes.

			Preheat the oven to 350°F.

			Slide the pan into the oven and bake for 35–40 minutes. The rolls should be a deep golden color. If they’re not, add a few minutes to the baking time. The rolls will have puffed up and baked together beautifully.

			Allow the rolls to cool in the pan for about 10 minutes (or less time if you can’t stand waiting). You can remove the rolls from the pan one at a time or use the parchment paper to lift them from the pan, transferring them to a platter for serving.

			Leftover rolls can be stored, well wrapped, at room temperature for up to 4 days. Day-old rolls can be warmed in a microwave or 350°F oven.

			Choosing Cinnamon

			For baking, I prefer a strong, spicy cinnamon that I can really taste in my treats. I keep Vietnamese cinnamon in my pantry and reach for it more often than not when baking. It has a higher oil content than standard cinnamon and disperses nicely throughout baked goods (see Materials and Resources, this page).

			
				[image: ]

			spiced bubble buns

			
				[image: ]

			If there’s a secret ingredient to these buns, it’s the nutmeg included in the Bubble Bun Dust—the sugary stuff the buns get dipped in before baking. Nutmeg adds a nutty depth to the dust, and the Bubble Buns won’t be the same if you leave it out. Speaking of Bubble Bun Dust, I have a feeling you’re going to wonder where it’s been all your life. It’s great in coffee, on buttered toast, and in fruit crisps and cobblers.
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				Bubble Buns are made up of tiny balls of dough that are tightly rolled and then dipped in butter and Bubble Bun Dust (of course). The rolling of all those tiny balls may seem daunting, so now’s the time to recruit a helper. With two people rolling, you’ll cut your prep time down. And if there’s no one around to help? Try rolling the dough with both your right and left hands simultaneously. The art of the double roll takes some practice. Once you get it, you’ll be making Bubble Buns in half the time, even without a helper.

			

			Bubble Bun Dust

			1 cup / 200g granulated sugar

			1 Tbsp / 6g ground cinnamon

			Rounded ¼ tsp / 2g kosher salt

			½ tsp / 1g ground nutmeg

			⬤ 1 recipe Overnight Dough (this page)

			1 cup / 226g unsalted butter, melted

			Yield: 12 buns

			Make the Bubble Bun Dust: Place the sugar, cinnamon, salt, and nutmeg in a small mixing bowl and whisk to combine well. Set aside until ready to use.

			Line a standard 12-cup muffin pan with 6 by 8-inch parchment paper squares (see Element 5, this page).

			Working with approximately 2 tsp / 10g dough at a time, roll the dough on a lightly floured surface with a cupped hand until you have a round, compact little “bubble” of dough. Dip the bubble into the melted butter and then roll it in the Bubble Bun Dust. As you roll and dip and dust, nestle six bubbles into each well of the muffin pan. Start with three on the bottom and stack the remaining three on top like a pyramid (you can’t mess up this arrangement, I promise, so get the dough balls in there and don’t worry too much about it). Repeat the rolling and the arranging of six bubbles of dough in each well of the muffin pan until you’ve got twelve buns of six bubbles each.

			Proof the buns in a warm spot (about 80°F) until they have doubled in size, approximately 90 minutes. The buns will puff up and look very doughy.

			Preheat the oven to 350°F.

			Bake for 25–28 minutes, until you can see that the buns are golden brown underneath that dusting of cinnamony sugar. Let the buns cool for 5–10 minutes. Use the parchment to lift the buns from the pan. Leave the parchment paper in place—it will hold the buns together while they cool and make handling easy.

			Bubble Buns are terrific straight from the oven. Leftover buns can be stored, well wrapped, at room temperature for up to 2 days. Day-old buns can be warmed in a microwave or 350°F oven.
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			chocolate-honey–almond butter poufs
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			Oh, these poufs are special. Everything about them, from their filling to their shape, makes them unlike any bakery treat you’ve had before. There’s no need for individual shaping of buns here—the dough gets rolled out, the filling gets spread on, and the whole thing is baked together to golden greatness. I like to sprinkle crystal sugar or pearl sugar on the poufs after they’ve been brushed with an egg wash. The sugar adds a crunchy texture to the buns that drives me wild. For tips on finding crystal sugar and pearl sugar, see Materials and Resources (this page and this page.)
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				Once you get the technique down for shaping and filling this dough, you’ll quickly see that you can do a ton with it. The possibilities for fillings are beyond imagination. You can switch out the almond butter for any other nut butter, or use your favorite chocolate-hazelnut spread. And don’t forget about the savory possibilities; cheese, herbs, and sauces will work too. If you go savory, replace the sprinkle of sugar over the egg wash with sea salt flakes.

			

			Chocolate-Honey–Almond Butter

			12 oz / 340g chocolate, chopped (2 cups)

			1¼ cups / 12 oz / 340g crunchy almond butter

			¼ cup / 85g honey

			1 tsp / 5g kosher salt

			2 tsp / 12g pure vanilla extract

			⬤ 1 recipe Overnight Dough (this page)

			1 large egg

			1 tsp / 5g water

			Pearl sugar or crystal sugar

			Yield: 8 poufs

			Make the Chocolate-Honey–Almond Butter: Begin by melting the chocolate in a double boiler or a heatproof bowl set over (but not touching) a pan of simmering water. When half of the chocolate is melted, remove the double boiler from the heat and stir until the remaining chocolate has melted. Set aside to cool for 10 minutes.

			In a medium bowl, stir together the almond butter, honey, salt, and vanilla. After the chocolate has cooled, pour it into the bowl with the almond butter mixture and mix well until combined.

			It’s best to use the butter immediately (while it’s still spreadable). Of course, you can use it once it has cooled; you’ll simply need to rewarm it in a small saucepan over low heat or in the microwave until it’s spreadable. The butter can be stored in a lidded jar at room temperature for up to 1 week.

			Dust your work surface generously with flour. Plop the dough into the center of the flour and roll it into a vertical rectangle that is 10 by 16 inches, with the long side closest
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