PERSIAN BUNS

TWO WAYS

fry 1 min per

side

A cinnamon roll that is fried like a donut, then coated with iﬁw were
a chocolate fudge or berry frosting. Which one? BOTH! e 5 rous

INGREDIENTS:

Dough

* 1 teaspoon (4g) Sugar

* 1 tablespoon (7.5g) Yeast

* ¥4 cup (59ml) Warm Water

* % cup (118ml) Water

* ¥ cup (59ml) Whole Milk

* 3 tBsp (38g) Sugar

* 3 % cup (469g) AP Flour

* 2 teaspoons (12g) Table Salt

* 1 Large Egg, whisked

* % cup (50g) Shortening or Lard or
Butter

* 6 tBsp (75g) Sugar

* 4 tBsp (33g) Cinnamon

Camden Chocolate Frosting

* 6 tBsp (90g) Heavy Cream

* 20z (57g) Semi-Sweet Chocolate,
chopped NOT Chocolate Chips

* 8 tBsp (113g) Salted Butter

* ¥4 cup (55g) FINE Sugar

* 1% cup (224g) Confectioners' Sugar

* %2 cup (75g) Dutch Processed Cocoa
Powder

* 1 pinch of Table Salt

* 2 tsp (9g) Vanilla Extract

* Y2 tsp (1.5g) Cinnamon

Thunder Bay Berry Frosting

* 8 tBsp (113g) Salted Butter

* 2% cups (300g) Confectioners’ Sugar

* Y2 tsp (2g) Table Salt

* 2 tBsp (15 g) Nonfat Milk Powder

* 2 tBsp (40g) Apple Jelly

* 2 tBsp (40g) Raspberry Jelly

* Up to 2 tablespoons HOT water, as
needed

Scan this

code to
watch the

INSTRUCTIONS:

The Dough

1. In a small dish combine the Sugar, Yeast and Warm
Water. Stir a bit and set aside so it can bloom.

2. Heat the Milk and %2 cup water on the stove briefly
just to warm it up to about 90°F-32°C

3. Using a mixer combine 2nd Sugar, Flour, and Salt.

4. Whisk the egg until it is well mixed, then add to the
mixer. Add the Fat of your choice, followed by the
Milk Mixture and the Yeast Mixture. Mix until well
combined then let the dough rest for 5 minutes.

5. Knead for 10 minutes by hand or in a mixer on low
to medium low speed. Then form it into a ball.

6. Roll the ball around in a well buttered bowl to coat.
Then cover and let rise for an hour to an hour and a
half until it has doubled in size.

7. Roll out the dough to into a rectangle shape that is
227" (56cm x 18cm)

8. Mix the Cinnamon and Sugar together in a small
bowl. You will have more than you need for this
recipe, so save it for some toast or apples or
something...

9. Run a strip that is about 1%2” to 2” (4-5cm) wide of
Cinnamon Sugar (about 3 tBsp worth) lengthwise
down the middle of the rolled out dough.

10. The goal is to make one and a half wraps when you
roll the dough. It should resemble the capital letter

G

11. Start by rolling the edge farthest away from you
toward you. That edge should land in the center of
the cinnamon stripe. Then, carefully roll the rest
toward you forming a log. The video has a clear
demonstration of the technique.

12. Cut the log into 2” (5cm) wide rolls and place face
down on parchment paper. Now, smoosh the rolls
with the palm of your hand so that they are oval
shaped, about 4 2" (11-12cm) long. Use a small
roller if you need to. You should end up with 8
rolls. Cover and allow for a 2" rise for 30 minutes.
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INSTRUCTIONS (CONTINUED)

13. Using a wide cast iron pan or fryer bring about 2-3” (6-7cm) of oil up to 355°F
(170°C). You must maintain this temperature while you fry the buns. As the
temp drops, turn up your heat, if it gets too hot, turn down your heat. (That is
harder than it sounds!) Maintain the temp!

14. Drape two buns into the hot oil and start a timer. Fry each side for one
minute while maintaining oil temperature. When you go to flip it peek at the
cooked side and confirm that it is golden brown all the way through. If it isn't,
wait for it to color up, or flip it and baste it like a steak!

15. After each side has cooked for a minute, remove from oil and set on a cooling
rack set inside a sheet tray. (They will drip oil.)

16. Frost the Camden Persian Buns with the Chocolate Frosting while still warm,

allow the Thunder Bay Persians to cool before frosting with the Berry
Frosting.

Camden Persian Chocolate Frosting

1. Heat up the Heavy Cream in a pan on the stove until it is just warm enough to
melt the chocolate. Place the chopped Chocolate into the pan and remove
from heat. Stir and whisk the chocolate until it has melted and is shiny and
smooth.

2. In a mixer, cream the butter with the two Sugars, then add the Chocolate
Mixture, Salt, Cocoa Powder, Vanilla Extract, & Cinnamon. Beat for 1-1 %2 min.

Then frost the buns while they are still quite warm to ensure you get the
“melty” middle.

Thunder Bay Berry Frosting

1. Slow mix together the Butter and Sugar, then cream it using a mixer.

2. Add the remaining ingredients into the creamed mixture and mix well. Then
pour in just enough hot (HOT, but not boiling) water to loosen the chunky

frosting. You can use up to 2 tBsp-ish hot water to smooth out your frosting
in the mixer. Beat until smooth.

3. Allow the buns to cool significantly before frosting or it could get messy.

Each card is inspired by the stories we share on our channel.
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake?
Email a photo to hello@kitchenintheshire.com and we might feature it in a community post!
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