Flo's Cinnamon Bubble Buns
Adapted from Flo Braker's Baking For All Occasions, Chronicle Books (2008).
Plan ahead as this recipe takes time. Consider making the dough in the evening and
shaping the buns the next morning. Then task little ones with rolling the pieces into balls
and smothering them in cinnamon-sugar. I've changed almost nothing in this recipe
(except the amount of cinnamon-sugar in the coating) but have compacted the directions
ever so slightly for space. What follows is decidedly Flo's.
Makes 12 buns
Sour Cream Yeast Dough:
2-1/4 teaspoons (1 envelope) active dry yeast
1/4 cup warm water 100-110 degrees
3 tablespoons unsalted butter, melted and cooled
2/3 cup sour cream
3 tablespoons granulated sugar
1 large egg
1 teaspoon pure vanilla extract
2-1/2 cups all-purpose flour, plus 1 to 2 tablespoons for kneading, if necessary
1/2 teaspoon salt
1/4 teaspoon baking soda
Cinnamon-Sugar Coating:
2/3 cup firmly packed brown sugar
2 teaspoons ground cinnamon
4 tablespoons butter, melted
Translucent Vanilla Glaze:
1-1/4 cups powdered sugar
1 tablespoon unsalted butter, melted
1 tablespoon milk
1 teaspoon vanilla
To make the dough: Combine the yeast with the water in the bowl of a stand mixer. Set
aside until foamy, about 5 to 10 minutes. Add the butter, sour cream, sugar, egg, and
vanilla and stir to combine with a rubber spatula. Fit the mixer with the paddle
attachment, twist on the bowl with the yeast mixture, and add 2 cups of the flour, salt,
and baking soda. Mix on medium-low until incorporated. Add the remaining 1/2 cup
flour and beat until the dough is soft and smooth.
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Knead the dough on a floured surface until it is no longer sticky (you may need to add 1
to 2 tablespoons more flour), about 3 minutes. Place it back in the mixing bowl, cover
with plastic wrap, and let rise in a warm spot for about an hour, until doubled in size.
Put a rack in the center of the oven and preheat to 350 degrees. Spray and flour a
standard 12-cup muffin tin.
To make the topping: In a small bowl, stir together the brown sugar and
cinnamon. Place the melted butter in a small dish nearby.
To shape: Punch down the dough, then form it into a long cylinder. Divide it into 12
equal portions, each one weighing 1-3/4 ounces. Divide each of the 12 portions (I use a
bench scraper) into sixths, and roll each little piece into a ball. Roll the balls first in the
butter, then in the cinnamon-sugar. Place in the muffin cups. Repeat, placing all 6 balls
in the same muffin cup, roughly 5 on the perimeter and 1 in the center, but I found that
being particular with the placement wasn't really necessary.
Repeat with the remaining 11 dough portions. When you're done, each muffin cup will
be filled with 6 little cinnamon/sugar/butter coated balls, or "bubbles."
Cover the muffin tin with plastic and let rise for about 40 minutes, or until doubled in
size.
Bake for 20 to 22 minutes, or until golden. Let cool for a few minutes, then remove the
buns with the aid of a spoon or a thin knife blade. Place on a wire rack.
To make the glaze: Stir the sugar, butter, milk, and vanilla in a small bowl until
smooth. Add a drop or two of water if necessary. Use a pastry brush to coat each bun
with glaze, or just drizzle it with a spoon (as I did).
Serve immediately, or later in the day. These will not last -- not because they can't (they
can), but because you'll eat them very, very quickly.
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