[From] http://www.howtoeatacupcake.net/2010/07/cinnamon-swirl-bread.html
Cinnamon Raisin Bread (from Joy of Cooking)
Yields 1 loaf
Ingredients
1 package (2 1/4 teaspoons) active dry yeast
3 tablespoons of warm (105º to 115ºF) water
1 cup whole or low-fat milk, warmed to 105º to 115ºF (I used skim)
5 tablespoons of melted unsalted butter
3 tablespoons of sugar
1 large egg
1 teaspoon of salt
3 1/2 - 4 cups all-purpose flour or bread flour
Filling
1/2 cup raisins
2 tablespoons granulated sugar
2 teaspoons cinnamon
Finishing
1 egg
Pinch of salt
Mix yeast and water together in a large bowl or bowl of heavy-duty mixer and let stand for
five minutes until yeast dissolves.
Add the remaining ingredients except for the flour and mix for 1 minute on low speed.
Gradually add 3 1/2 cups of flour. If needed, slowly add remaining 1/2 cup flour, 2
tablespoons at a time, until the dough is moist, not sticky. Dough should clear the sides of the
bowl but stick to the bottom. Knead for about 10 minutes on low to medium speed until the
dough is smooth and elastic.
Transfer the dough to an oiled bowl and turn it over once to coat. Loosely cover with plastic
wrap and let rise for 1 1/2 to 2 hours or until doubled in volume.
While the dough is rising place raisins in a small saucepan with enough cold water to cover by
1/2 inch and bring to a boil. Drain well and let cool. Stir together sugar and cinnamon.
Grease an 8 1/2”x4 1/2” loaf pan. Punch dough down. Roll the dough into an 8”x18”
rectangle about 1/2” thick. Brush the surface of the dough with 1 1/2 teaspoons of melted
butter. Sprinkle all but 2 teaspoons of the cinnamon mixture over the dough and spread the
raisins evenly over the surface. Starting from one 8” side, roll up the dough and pinch the
seam and ends closed. Place seam side down in the pan. Cover loosely with oiled plastic wrap
and let rise until doubled in volume, 1 to 1 1/2 hours.
Preheat the oven to 375ºF. Whisk egg and salt together and gently brush over the top of the
loaf. Sprinkle the top of the dough with the remaining cinnamon mixture. Bake until crust is
deep golden brown and the bottom of the sounds hollow when tapped, 40 to 45 minutes (or
until the internal temperature reaches 195ºF or above). Remove loaf from the pan onto a

cooling rack. While the bread is still hot, brush the top with: 2 teaspoons of melted butter.
Let cool completely before slicing.

