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The Biggest Sticky Bun in the World!
from www.hummingbirdhigh.com

Ingredients

For the Cinnamon Bun Dough:
(makes one GIANT 9-inch bun)
e 5 1/2 tablespoons (2.75 ounces) unsalted butter
e 3/4 cup (6.5 fluid ounces) whole milk
e 3 cups (1 pound) all-purpose flour
e 3/4 cup (2 ounces) granulated sugar
e 1 1/2 teaspoons active dry yeast
e 1 large egg, gently whisked

e a pinch of kosher salt

For the Cinnamon Bun Filling:

(makes enough for one GIANT 9-inch bun)
e 2 tablespoons (1 ounce) unsalted butter, melted and cooled
e 1/2 cup (4 ounces) brown sugar, firmly packed
e 1 tablespoon ground cinnamon

e 1/4 cup (1 ounce) chopped pecans

For the Dulce de Leche Topping:
(makes enough for one GIANT 9-inch bun)
e 1/2 cup (4 fluid ounces) dulce de leche
e 1 1/2 tablespoons brandy (or Grand Marnier! or bourbon!)

e a pinch of kosher salt
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Recipe

For the
1.

Biggest Sticky Bun in the World:
First, make the dough. In a small saucepan over low heat, melt 5 1/2 tablespoons (2.75
ounces) unsalted butter, add 3/4 cup (6.5 fluid ounces) whole milk, then remove from

heat and set aside to cool slightly.

In the bowl of a freestanding electric mixer fitted with a dough hook, use a rubber spatula
to briefly combine 3 cups (1 pound) all-purpose flour, 3/4 cup (2 ounces) granulated
sugar, 1 1/2 teaspoons active dry yeast, 1 large egg, and a pinch of kosher salt until the
mixture appears damp. Add the slightly cooled milk and butter mixture, and again, use a
rubber spatula to incorporate the liquid into the dry ingredients until the mixture looks
moist and shaggy. Turn on the mixer to medium-low and knead the mixture for 2 to 3
minutes until a smooth, elastic, and ever-so-slightly tacky dough forms. At this point, the
dough should be one giant lump in the center of the bowl, concentrated around the
dough hook. Use a rubber spatula to scrape the dough off the dough hook and into the
bowl. Cover the bowl with plastic wrap and leave n a warm place to rise for 30 to 45

minutes, or until double in size.

While the dough is rising, prepare a 9-inch round springform cake pan by spraying
generously with cooking spray and lining the bottom of the pan with parchment paper.

Spray the parchment paper as well.

When the dough has risen, punch it down and turn it out onto a lightly floured work
surface. Roll the dough out into a 12-inch square. Use an offset spatula to evenly spread
2 tablespoons (1 ounce) melted unsalted butter over the dough and sprinkle evenly with
1/2 cup (4 ounces) brown sugar, 1 tablespoon ground cinnamon, and 1/4 cup (1 ounce)
chopped pecans. Make sure you cover the entire surface of the square, sprinkling the

filling up to the edges of the dough square!

Use a pastry cutter or a serrated knife to slice the dough lengthways into 6 equal strips



that are around 2-inches each. Roll the first strip up into a spiral, just like a regular
cinnamon bun. Roll the next strip around this spiral, and then another one until each of
the strips are wrapped around the original spiral. You should end up with a very
ramshackle giant cinnamon roll. Now plonk this giant bun in the greased tin. If you lose
any of the filling during this process, use a bench scraper to gather any sugar, cinnamon,
and pecans that fell out and sprinkle over the top of the roll. Cover the tin with plastic

wrap and set aside for about 45 minutes to rise and double in size.

6. While the bun is rising, center a rack in the oven and preheat to 350 (F).

7. After the bun has doubled in size (the bun should now take up most of the springform
pan), remove the plastic wrap and bake in the preheated oven for 35 to 45 minutes, or
until golden, risen, and cooked through. Remove the bun from the tin and leave to cool

on a wire rack until just warm.

8. While the bun is cooling, pour 1/2 cup (4 fluid ounces) dulce de leche in a small
saucepan over low heat. Whisk until the dulce de leche begins to soften and smoothen
over the heat. Remove from heat and whisk in 1 1/2 tablespoons brandy and a pinch of

kosher salt, before drizzling over the warm cinnamon bun.

Thanks for stopping by!
For baker’s notes and more recipes, please visit www.hummingbirdhigh.com
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