
 

 

Four Spiced Sugar Sweet Bread Rolls 

Ingredients: 

Dough: 

2 tsp. (8 grams) Dry Yeast 

1 1/2 c. (12 fl. oz.) (340 grams) Warm Water (to touch) 

1 1/2 tsp. (10 grams) salt 

1 tsp. (5 ml) Butter (melted) 

3 1/2 c. (490 grams) All-Purpose Flour 

Sugar: 

2 c. (200 grams) Sugar 

3 tbsp. (45 grams) Cinnamon 

3 tbsp. (45 grams) Nutmeg 

3 tbsp. (45 grams) Cocoa Powder 

2 tbsp. (30 grams) Ground Ginger Powder 

Butter: 

1/2 c. (100 grams) Butter Melted 

Directions: 

1. Dough: Pre-measure out all of your ingredients and sift your flour 2 times. Dissolve your 

yeast into your warm water (Warning: the water should be warm NOT hot, this will kill 

the yeast and your bread won’t rise. Make sure when you touch the water it’s warm like a 

baby’s bath). When the yeast has soften, about 30 second to a minute, add your melted 

butter, salt and stir the wet mixture, add to your flour and make sure all the yeast is in the 

flour, it has tendencies to fall to the bottom of your wet mixture. With a wooden spoon 

stir your flour and wet mixture until it is almost fully combined and hard to manage, turn 

your dough onto a flour surface and let it rest for about 5 minutes. This is long enough to 

wash and dry your bowl to return your knead dough to. After the dough has rested start to 

knead the dough for 5 minutes. It will be smoother in looks and elastic. 

2. Dough Part II: Return your dough to your bowl (make sure the bowl is greased with 

butter or oil) and cover it with a damp towel, not soaked, and let it to rest and rise for 90 

minutes, this will give the dough ample time to double in size. 

3. Dough Part III: Once the dough has risen punch the dough and flip it onto your clean 

countertop. Cut the dough in half, then cut those halves in half, and continue until you get 



 

 

20 somewhat even pieces of bread. Proceed to roll your dough into a circle and put your 

rolled dough into a buttered cupcake baking pan hole; continue to do this to the 

remainder of your dough until each dough piece is rolled into a cupcake tin hole. 

4. Rise Together and Bake: In a dry warm place in your kitchen, cover your pan with your 

damp towel and let it rise again for about 30 minutes to an hour, once the dough has risen 

the second time brush some melted butter onto each roll and proceed to put the rolls into 

the 350F/180C oven for 20 to 25 minutes, check after 20. Set aside and let the rolls cool 

down to touch.  

5. Melt, Brush, Sprinkle & Enjoy: In a small bowl mix all your sugar spice ingredients 

together and set aside. In another small bowl melt your butter, once the rolls are cool 

enough to touch proceed to either brush your rolls with the melted butter or dunk your 

rolls into the melted butter and then sprinkle your spiced sugar over the buttered roll, 

once the entire rolls has been sprinkled with sugar set it aside and continue with the rest 

of the dough. Now that all the rolls are done eat these fluffy beauties until you can’t eat 

them anymore. 


