
Rhubarb Raspberry Cinnamon Buns

Ingrdients: Dough
1/4 cup  Unsalted butter
3/4 cup  2% milk
3 cups  All-purpose flour
1/4 cup      Granulated sugar
2 1/4 tsp Instant dry yeast 
1/4 tsp       Ground nutmeg
1/2 tsp  Fine salt
1                Large egg
2                Egg yolks

Directions: 
 1. Melt the butter over medium low heat in a saucepan and then add the 

milk, warming it until just above body temperature, 105°F (41°C). 
 2. Add the dry ingredients (except salt) into a large mixing bowl and 

mix in a stand mixer with the hook attachment to combine; Then 
add the salt.  Pour the milk mixture into the bowl and add the egg 
and egg yolks. Combine on low speed, then increase the speed one 
level and knead the dough until it feels smooth, about 4 minutes.  
If mixing by hand, stir with a wooden spoon until it becomes too 
difficult to do so, and then turn the dough out onto a work surface 
and knead by hand until it feels smooth, about 6 minutes.

 3. Place the dough into an ungreased bowl and cover the bowl with 
plastic wrap.  Let the dough rise on the counter until almost doubled 
in size, about 90 minutes.

Makes 9 Cinnamon Buns    •    Prep: 25 minutes    •    Cook: 60 minutes 
+90 minutes for the dough to rest

Ingredients: Filling
1/4 cup  Unsalted butter
1/4 cup  Granulated sugar
1/4 cup  Packed light brown sugar
1 Tbsp      Ground cinnamon
1 tsp         Vanilla extract
1 cup        Fresh or frozen diced rhubarb
1 cup        Fresh or frozen raspberries

Ingrdients: Frosting
1/2 pkg      Cream cheese
1/4 cup      Unsalted butter
3/4 cup      Icing sugar, sifted
1/2 tsp      Vanilla extract



Rhubarb Raspberry Cinnamon Buns

Directions: 
 4. For the filling, cream the butter, granulated sugar, brown sugar, 

cinnamon and vanilla by hand until well combined – the mixture will 
not become fluffy.

 5. Grease a 9-inch (23 cm) square pan and line it with parchment 
paper.  On a lightly floured surface, roll out the dough into a square 
about 16-inches (40 cm) across.  Spread the cinnamon butter over 
the entire surface of the dough in a sheer layer.  Sprinkle the rhubarb 
and raspberries overtop.  Roll the dough to hold in the fruit in a spiral 
and trim off the end pieces.  Cut the dough into thirds, and then cut 
each third into thirds, yielding 9 buns. Place these into the pan, cover 
loosely with plastic wrap, let sit on the counter for 30 minutes and 
then refrigerate overnight.

 6. Remove the pan from the fridge and remove the plastic wrap.  
Place the pan directly into a cold oven and set the temperature 
to convection bake at 325°F (170°C) or 350°F (180°C) if using a 
non-convection oven. Once the oven reaches temperature, set your 
timer for 40 minutes and bake the buns until the juices are bubbling. 
The buns are cooked when you can gently pull apart two layers at 
the centre (add an extra 5 minutes baking time if needed). Cool the 
buns in the pan on a cooling rack for at least 40 minutes before 
serving or frosting.

Makes 9 Cinnamon Buns    •    Prep: 25 minutes    •    Cook: 60 minutes 
+90 minutes for the dough to rest


