Cinnamon Buns
Recipe By Brynie Greisman

Cooking and Prep:
h 20 m

2

Serves:

17

Contains:

Preference: Parve

With a yummy cinnamon-nut flavor and a drizzle of vanilla glaze, these tender

Diet: Vegetarian, Vegan,

sweet Danish are a real treat. Nobody will believe they have so little oil, so don’t

Pescatarian, Low Fat

tell! How different from the margarine-laden ones we’re used to! They’re also

Source: Family Table by

egg-free; a real boon for many people.

Mishpacha Magazine

Ingredients (14)
Dough
2 and 1/4 teaspoons Gefen Dry Yeast
1 cup warm Gefen Soy Milk, divided (you can even use soy milk that is post-date and a little sour)
3 tablespoons oil
1 tablespoon cane sugar
scant 1/2 teaspoon salt

2 and 1/2–2 and 3/4 cups 70% whole wheat or whole wheat pastry flour, such as Shibolim White Whole
Wheat Flour

Filling
3 tablespoons light (or dark) corn syrup
3 and 1/2 tablespoons brown sugar
2 teaspoons cinnamon
pinch nutmeg
1/4 cup finely chopped walnuts

Glaze
1/2 cup powdered sugar
1/4 teaspoon Gefen Vanilla Extract
1–2 teaspoons Gefen Soy Milk

Start Cooking
Make the Dough
Yield: 17 cinnamon buns, each about 140–145 calories

1.

In a large mixing bowl, dissolve the yeast in 1/4 cup warm soy milk.

2.

Add the oil, sugar, salt, one and a half cups flour, and the remaining soy milk. Beat on medium
speed for three minutes.

3.

Stir in enough remaining flour to form a soft dough. Knead this dough until it is smooth and
elastic, about six to eight minutes. Place the dough in a bowl coated with cooking spray,
turning once to coat the top. Cover and let it rise until doubled, about one hour.

Make the Buns
1.

Punch down the dough. Turn it out onto a lightly floured surface; roll into a 12x10-inch (30x25cm) rectangle.
2.

With a silicone brush or spoon, carefully spread corn syrup over the dough nearly to the
edges. (It’s helpful to spray the spoon/brush with cooking spray before.)

3.

In a bowl, combine the brown sugar, cinnamon, and nutmeg; sprinkle this over the corn
syrup. Sprinkle with the nuts.

4.

Roll the dough up jelly-roll style, starting with a long side; pinch the seam to seal it. Cut the
roll into approximately 17 slices. Place, cut side down, in two 9-inch-round pans coated with
cooking spray. Cover and let the buns rise until they are doubled, about 40 minutes.

5.

Bake at 350 degrees Fahrenheit (180 degrees Celsius) for 25–30 minutes or until golden
brown. Don’t overbake or they will dry out.

Note:
You can replace the nuts with raisins if you prefer. Also these Danish taste delicious without the glaze as well. They
freeze beautifully, but they’ll never make it there!!!

Make the Glaze
1.

In a bowl, combine the powdered sugar, vanilla, and enough soy milk to achieve drizzling
consistency. Drizzle over the cinnamon buns.

