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Franzbrötchen {Cinnamon Sugar Buns} 
Blog post: http://korenainthekitchen.com/2018/03/10/franzbrotchen-cinnamon-sugar-buns/	
 
Adapted just a smidge from Classic German Baking. Makes 12 buns. 
 
In a large mixing bowl, combine: 

4 2/3 cups (580 g) all purpose flour 
1 tsp instant year 
3 tbsp granulated sugar 
3/4 tsp fine sea salt 

 
Make a well in the middle. 
 
In another bowl, whisk together: 

3/4 c + 2 tbsp (200 ml) whole milk, lukewarm 
2 eggs, room temperature 

 
Pour the liquid ingredients into the dry ingredients, stirring as you pour. 
 
Add 4 tbsp + 2 tsp (65 g) unsalted room temperature butter, cut into small chunks, and stir 
until it forms a shaggy dough. Knead in the bowl with your hands to bring it together, then turn out 
onto an unfloured work surface. 
 
Knead until smooth, elastic, and no longer sticky (about 5 minutes). The dough will be slack and 
messy and very sticky at first, but resist adding any additional flour - kneading will do the trick. 
Place the kneaded dough back into the bowl, cover with plastic, and let rise for 2 hours in a warm 
spot, until doubled in size (I put it in the oven with the oven light on and a bowl of hot water). 
 
When the dough has risen, prepare the butter block. Place 1 cup + 2 tbsp (250 g) cold unsalted 
butter between two pieces of parchment paper, then bash it several times with a rolling pin. This 
will mechanically soften the butter and make it pliable without warming it up or melting it. Once 
the butter has flattened out and softened a bit, fold the parchment paper around it into an 8" 
square packet. Turn the packet over so that the folded edges are underneath, then with the rolling 
pin, roll the butter out to the edges of the packet to make an 8" butter square. Set it aside at room 
temperature, to keep it pliable. 
 
Gently punch down the risen dough and scrape it out of the bowl onto a lightly floured surface. 
Knead a few times, then roll it out into a 13" square. Unwrap the butter square and place it 
diagonally on top of the dough. Fold the corners of the dough over the butter to completely 
encase it, and pinch the seams to secure. 
 
Dust the dough with flour and roll out into an 8"x12" rectangle. Brush off any excess flour, then 
execute a letter fold: mentally divide the dough into thirds, then fold the top third down and the 
bottom third up. Wrap lightly in plastic wrap and place in the fridge to chill for 20 minutes. 
 
Repeat this rolling out to 8"x12" / folding in thirds / chilling for 20 minutes twice more, for a total of 
three times. 
 
Preheat the oven to 400˚F (375˚F convection). Line 2 baking sheets with parchment paper. 
After the dough has chilled for the third time, cut it in half and return half to the fridge. On a lightly 
floured surface, roll the other half into a 13" square.  
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In a small bowl, combine the filling: 
3/4 cup (150 g) granulated white sugar 
2 tsp ground cinnamon 
pinch fine sea salt 

 
Sprinkle the dough evenly with half the cinnamon-sugar filling, right to the edges.  
 
Roll up the dough into a tight cylinder and trim the ends to expose the butter layers and filling. Cut 
the roll crosswise into 6 pieces using a large sharp knife. 
 
Take one of the cut pieces and press down in the middle of it with the handle of a wooden spoon, 
keeping the handle parallel to your work surface. This will make the spiral ends of the dough curl 
out and up. Stop pressing before the spoon goes all the way through the dough - you don't want 
to cut the dough in half. Press down with your hands on the fanned-out sides of the roll to secure 
the shape. Transfer the shaped roll to the prepared baking sheet, and repeat with the remaining 5 
pieces. Cover the shaped rolls with a dishcloth and let proof for 20 minutes. 
 
Repeat with the remaining dough, filling, and second baking sheet. (NB, I baked all 12 rolls on the 
same baking sheet and they expanded like crazy in the oven, so 2 separate baking sheets is the 
way to go.) 
 
Bake the first pan of proofed rolls in the preheated 400˚F (375˚F convection) oven for 20-25 
minutes, until golden, puffed, and flaky, with caramelized bottoms. Transfer to a rack to cool, and 
repeat the baking process with the second pan of proofed rolls. 
 
Franzbrötchen are best enjoyed the day they are baked, but we certainly weren't complaining 
about eating them over the next several days. If you want to re-fresh day(s)-old Franzbrötchen, 
reheat in a 350˚F (325˚F convection) oven for 5 minutes. They can also be frozen in an airtight 
container for up to 2 months. 
 


