
Raspberry Marmalade Buns - Sweet And Sour 
 
 
Ingredients: 
 
Difficulty: Medium 
(makes about 25 buns) 
 
For the dough: 
250 gr. / 2.5 dl milk 
30 gr. active dry yeast 
90 gr. granulated white sugar 
5 gr. / 1 tsp salt 
8 gr. ground cardamom 
100 gr. butter, softened in room temperature 
1 egg 
570 gr. all-purpose flour 
 
For filling: 
400 gr. smooth raspberry marmalade 
 
To put on top: 
75 gr. butter 
25 gr. granulated white sugar (optional) 
 
 
Instructions: 
 
1. In a small pot, heat the milk to lukewarm (warm to touch but not too warm to burn). 
 
2. Transfer warm milk to a mixing bowl (I used electric mixer but you can also perfectly do 
everything by hand). Add yeast, mix a little with a spoon. Let the yeast activate for about 10 
minutes. It will get foamy at the end of 10 minutes. 
 
3. Add sugar, salt, cardamom and butter and using dough hook, mix as good as you can.  
 
4. Add egg and continue mixing. Scrape sides of the bowl using a spatula if needed. 
 
5. Add flour and continue mixing / kneading. When the dough starts to get clean from the 
sides of the bowl, it is ready. 
 
6. Flour your work surface lightly. Put the dough on the floured surface and knead a little 
more, just for a couple more minutes, until you get a smooth, nonsticky dough.  
 
7. Take a clean, big bowl and lightly flour inside. Put the dough in it and cover the bowl with 
stretch film. Put the bowl in a warm spot of your kitchen and let it rise up to double in size. 
It should take about an hour. 
 
8. When the dough has risen enough, preheat the oven to 200C. 
 



9. Flour your work surface again, this time generously. Put the dough on the surface and 
give it a roughly rectangle shape by hand. Dust its surface with some flour. Roll the dough 
to a big rectangle, 40x60cm in size.  
 
10. Spread raspberry marmalade on the dough and cover the whole surface. Fold the dough 
from the shorter edge and roll a little bit more after that, around 30x50cm (but don't get 
too stuck in exact size. At this point, it is important to keep the dough strong and not tear 
it apart much so that the jam is not exposed much - otherwise it gets way too messy..). 
 
11. Cut strips from the rectangle, around 2 cm wide. You will get about 25 strips.  
 
12. Take one strip and roll it around its axis in the picture. After that just roll the whole 
thing to create a spiral shape and tuck the end of the strip underneath the spiral gently. Put 
each spiral on an oven tray with a baking paper, at least 2-3 cm apart from each other. 
When one tray is ready, cover with a clean kitchen towel and let them proof for 20 
minutes.  
 
13. While shaped buns are proofing, put 75 gr. butter in a small pan and melt it, then let it 
cool slightly. When proofing time ends, brush each bun lightly with melted butter. Put 
buttered buns in the oven, in top rack and bake for 15 to 20 minutes, until the buns slightly 
browned.  
 
14. When buns are ready, take out of the oven and let them cool for 3 minutes. After that, 
brush generously with more melted butter. Spread a little bit of granulated white sugar on 
top if you like. Enjoy your buns with fresh tea or coffee! 


