
 
Ingredients 
Milk   115g 

Egg   110g (2+ medium) 

Sweet leaven  160g 

Strong white  370g 

Butter   85g 

sugar   55g 

Salt   5g 

Preparation 60 minutes, baking 40 minutes 

MIXING: 

1. Remove the butter from the fridge. Warm the milk to about 30°C. Pour into a small bowl. 
Add the eggs whole, and the leaven then break everything up with your hands.  10 mins 

2. Weigh the flour and sugar into the bowl. Mix until there is no dry flour left underneath and 
in the middle. The dough is stiff at this stage.  10 mins 

3. Cover and leave for 30-45 minutes. 

4. Weigh the salt separately. Add it to the dough with a little water (a tablespoon) to dissolve 
it. Knead butter into the dough until it is incorporated and dough is smooth.  15 mins 

5. Knock back the dough twice, after 1 hour and 2 hours.  2 mins 
  
SHAPING: 

1. Leave overnight in fridge or after another 30 mins, flour the bench and the edges of the 
dough + tip out. Flatten roughly into a rectangle then dust with flour and roll out to a long 
rectangle roughly 3x longer than it is wide and about 5mm thick.  5 mins 

2. Cover the bottom two thirds of dough with filling, then fold over the top third, and then the 
bottom third on top. Cut decisively into 8 strips using a metal bench knife. Twist each strip 
and tie into a loose knot. Place on a lined tray.  15 mins 

3. Whisk an egg with a tablespoon of water and brush over the buns neatly.   

PROVING & BAKING: Leave in warm room for 1-2 hours. 

1. Bake at 200 C for 13-15 mins with steam.  

2. Make a sugar syrup by heating sugar and water (1:1) in a pan until dissolved. Brush the 
buns with syrup while still hot.

   

8 Sweet Buns


