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INTRODUCTION

There is something universally comforting about a freshly baked bun. Soft and pillowy, with a gentle sweetness and enticing aroma, they are a treat enjoyed by cultures around the globe. From the bustling bakeries of Sweden to the cozy kitchens of Italy and the vibrant marketplaces of Poland, buns are a testament to the universal appeal of simple, sweet indulgence. At the heart of this global love affair is the basic pleasure of taking a few ingredients and transforming them into something truly delicious.

One of the most remarkable aspects of enriched yeasted buns is their widespread popularity. Despite vast differences in culinary traditions and ingredients, nearly every culture has its own version. In Sweden, for instance, kanelbullar, or cinnamon buns, are a national treasure, enjoyed with a coffee during a fika (break). The classic Swedish version is typically filled with cinnamon, sugar and butter, rolled into a spiral and topped with sugar nibs, giving it a distinctive look and flavour.

In Italy, maritozzi are a Roman specialty: sweet buns split and filled with lightly whipped cream, making them a decadent breakfast or dessert. Meanwhile, in Poland, drożdżówki are soft buns often filled with fruit preserves and/or sweet cheese, and are a favourite among children and adults alike.

The enduring popularity of sweet buns can be attributed to several factors. Firstly, the basic ingredients required to make them are simple and readily available: flour, sugar, yeast, butter and eggs. These larder staples form the foundation of countless recipes, allowing for endless variations and adaptations. Secondly, the active time required to prepare them is relatively minimal. While the dough needs time to rise, the hands-on process is straightforward and methodical, making it an accessible project for both novice and experienced bakers alike.

Lastly, there is something inherently rewarding about the process of making buns. The rhythmic kneading of the dough, the anticipation as it rises, and the intoxicating aroma that fills the kitchen as the buns bake all contribute to a deeply satisfying experience. Once you get the hang of it, baking sweet yeasted buns can become a mindful ritual – a way to connect with culinary traditions from around the world while creating something delicious to share with family and friends.

In this book, we will explore the diverse world of buns, from traditional recipes passed down through generations to modern interpretations that push the boundaries of flavour and form. Whether you are a seasoned baker or a curious beginner, this journey will inspire you to create your own delicious bakes, celebrate the rich tapestry of global culinary traditions, and perhaps even discover new favourites along the way.
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 INGREDIENTS

Baking buns at home doesn’t require a larder full of specialty ingredients. With a few good-quality staples, you can create simple yet delicious bakes. Here are the basic ingredients you’ll need, showing how a thoughtful selection can elevate your baking. From organic flour to fresh spices, each component plays a vital role in achieving the perfect texture and flavour in your homemade buns.

 BUTTER

Butter plays a crucial role in sweet yeasted buns, enhancing both flavour and texture. High-quality butter has a greater fat content, which means it contains less water. Opting for unsalted butter allows you to adjust seasoning to suit your taste preferences.

 CHOCOLATE

In baked goods, a good-quality chocolate will reflect in the end result. I’m a fan of the Belgian brand Callebaut, and I consistently use good-quality dark chocolate with 54% cocoa solids. I don’t use baking chocolate; it contains additives and artificial flavourings that I don’t wish to consume.

 EGGS

Use organic free-range eggs, or the best you can find. Typically, I buy large eggs, although size doesn’t really matter, as I always weigh the cracked egg for accuracy. A typical large egg in the UK (or extra-large in the US) weighs about 55g (2oz) once cracked.

 FLOUR

I prefer to use organic strong white bread flour in my dough recipes. It’s cultivated using natural fertilizers, free from pesticides, and offers enhanced nutritional benefits. This flour typically contains 11–13% protein, resulting in higher gluten levels. This increased gluten forms an elastic network, binding the starch and trapping carbon dioxide, helping the dough rise. To maintain consistent results in my baking, I stick to the same brand of flour.

 FREEZE-DRIED BERRIES

With a fantastic intense flavour, freeze-dried berry powder is a delicious addition to buns, cakes and buttercreams. You can buy it easily online. Large freeze-dried berry pieces are often available at supermarkets and make a lovely, though not essential, topping for buns such as the Danish Lent Buns.
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 MILK

Full-fat milk is the least processed and contains a host of vitamins and omega-3 fats, unlike semi-skimmed and skimmed milk.

 NUTS

Nuts add flavour, richness and texture. If you need to store them for more than a month or live in a warm climate, freeze the nuts to prevent the oils from turning rancid and altering their flavour.

 SALT

Always use natural fine sea salt in the bun dough, or sea salt flakes (I use Maldon) to top a chocolate or caramel bun.

 SPICES

You’ll notice I frequently use cardamom in my recipes. I buy green cardamom seeds, already removed from their papery pods, and grind a small amount each time I bake. I highly recommend using freshly ground cardamom. Its fragrance and flavour are far superior to the pre-ground spice.

The cinnamon I use is cassia – also known as bakers’ cinnamon. Chinese cassia cinnamon is widely used in Sweden (and the USA) and has a noticeably sweeter flavour profile compared to the verum cinnamon typically used in the UK. Both green cardamom seeds and cassia cinnamon are readily available online.

 SUGAR

Sugar gets a bad rep these days, however my recipes don’t overdo it; the amount used is meant to enhance flavour, not overpower it. I try to use unrefined sugar, such as golden caster (granulated) or soft light brown sugar.

 SUGAR NIBS

Nibbed sugar, also known as pearl sugar, is widely used in different parts of Europe, especially in Scandinavia, Belgium and Italy. These sugar crystals are compressed into nuggets. Thanks to their density, they resist melting during baking, making them ideal for sprinkling on buns. They are readily available online.

 YEAST

My first choice is fresh yeast; however, it has become almost impossible to find unless you buy online, which takes the spontaneity out of baking. So, I use fast-action dry yeast in the dough recipes in this book. Once opened, it’s stored in the fridge and keeps for several months.
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 KEY

Recipes marked with VO (vegan option) can be made vegan with a few simple swaps. See here for a full list of recipes and more info.




TIPS

When it comes to making sweet enriched buns, the details matter. Whether you’re an experienced baker or a newcomer to baking, understanding these foundational tips will help ensure your buns turn out perfectly every time.

 USE ROOM-TEMPERATURE INGREDIENTS

Leave all the ingredients out for a while before baking. Milk does not need to be heated to 37°C (99°F) because the temperature of the dough will rise a few degrees during kneading.

 WEIGH ALL THE INGREDIENTS IN GRAMS

Baking is like chemistry – accuracy is key to great results. Because of this, I weigh all my ingredients, even liquid ones, although some very small quantities are given in teaspoons.

 FREEZING DOUGH

You can freeze unbaked buns with a butter filling, for example Nordic Cinnamon, Cardamom and Saffron, Almond and Orange, and unfilled buns, such as Semlor or White Chocolate and Passion Fruit. This must be done once they have been shaped, and before proving. Lay them on a lined baking tray and place in the freezer. Once frozen, transfer to freezer bags and place back in the freezer until you’re ready to use them. They can stay in the freezer for up to a week.

When you’re ready to bake, thaw the buns in the fridge overnight, then prove at room temperature, remembering to space the buns out. Alternatively, you can prove them in the oven (switched off) with a shallow dish of boiling water placed at the bottom. Check them frequently and replace the boiling water a couple of times, as needed.

 BAKED BUNS

Can be frozen on the day of baking. However, buns containing custard or cream cheese fillings cannot. To warm through frozen and defrosted buns, heat them in a medium oven (about 140°C fan/325°F, gas 3), for 6–8 minutes.

 SPICES

In order to maximize flavours, you need to use freshly ground spices.




 BAKING WITH YEAST

Baking with yeast involves a few key steps to ensure your buns turn out perfectly. Here’s a simplified guide:

 PREPARING YOUR INGREDIENTS

Before we go through the process of making enriched yeasted dough, it’s crucial to highlight the importance of preparation. Weigh and set out all your ingredients before you start mixing. I have the butter, eggs, milk, sugar and other dry ingredients ready. One advantage of this method is that having all the ingredients at the same temperature helps the dough combine more effectively.

 MIXING AND KNEADING

First, combine the ingredients. Once mixed, the dough must be kneaded. Kneading is crucial because it develops the gluten, which gives the bread its structure. Ideally use a stand mixer, although you can do it by hand: combine the ingredients in a large bowl until a dough forms, knead on the work surface for at least 12 minutes, then do the windowpane test (see below).

Why kneading matters: Gluten is a network of proteins that gives bread its elasticity and chewiness and traps air, helping the buns to rise as the trapped air expands with the heat. Proper kneading ensures that these proteins are well developed, which helps the dough rise properly.

The windowpane test: To check if the dough is ready, you can do the windowpane test. Take a small piece of dough and stretch it gently between your fingers. If it stretches into a thin, translucent ‘window’, without tearing, the gluten is fully developed, and you’re ready for the next step.

 FIRST RISE (BULK FERMENTATION)

After kneading, place the dough in a clean bowl and cover with a dampened dish towel. Let the dough rise; this is called bulk fermentation, and is a crucial step in the bread-making process. It occurs after the dough has been mixed and before it is shaped. During this stage, the dough is left to ferment in bulk (as a single mass) without being divided or shaped.

How long to let it rise: The time needed for this first rise can vary depending on the temperature, but it generally takes about 1–2 hours at average room temperature. You’ll know it’s ready when it has doubled in size. If you’re new to baking and want to try the tangzhong method, allow the dough to bulk ferment in the fridge overnight (up to 12 hours). This will make the dough much easier to handle.

 KNOCKING BACK AND SHAPING THE DOUGH

Once the dough has risen, deflate it by gently pressing it down with your fist. This is called knocking back. Knocking back dough is an essential step in bread making that helps ensure a well-textured bread. This process involves gently deflating the dough after bulk fermentation to redistribute the yeast, sugars and nutrients; it also promotes even fermentation during the second rise. Knocking back releases excess gas, preventing large air pockets and allowing for a uniform crumb structure. Additionally, it strengthens the gluten network, enhancing the dough’s elasticity and structure, which is crucial for shaping. Once knocked back, shape the buns according to the recipe.

 SECOND RISE (PROVING)

After shaping, the dough
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