INGEBRETSEN'S FAMILY RECIPES

VETEBULLAR

BULLAR (BUNS) ARE PERHAPS THE QUINTESSENTIAL COMPONENT TO A SWEDISH COFFEE
BREAK, AND VETE IN SWEDISH MEANS "WHEAT" VETEBULLAR IS THEREFORE THE CENERAL TERM
FOR WHEAT-BASED DOUCH THAT CAN BE TURNED INTO ANY NUMBER OF BUN CREATIONS.

KANELBULLAR (CINNAMON BUNS) AND KARDEMUMMABULLAR (CARDAMOM BUNS) ARE
COMMON VARIATIONS ON THIS TYPE OF BUN, AND WHILE THE TRADITIONAL "ROLL" FORM IS
COMMON, THERE ARE TWISTED VARIETIES AS WELL. TYPICALLY THEY ARE BAKED AND SERVED
IN PAPER LINERS. KANELBULLAR ARE SUCH AN ICONIC PASTRY THAT AN ENTIRE DAY IN
SWEDEN IS DEVOTED TO THEM (OCTOBER 4, FOR THOSE CONSIDERINC CELEBRATING).

THIS RECIPE HAS BOTH FILLINC VARIETIES, AND ONCE YOU'VE MASTERED THE DOUCH, YOU
CAN START EXPERIMENTINC WITH YOUR OWN FILLINCS. IF A SWEDE KNOWS ONE THINGC, IT'S
THIS: NO MATTER WHAT THE VARIATION, BULLAR ARE ALWAYS BEST FRESH OUT OF THE OVEN,
AND MAKE FOR A WONDERFUL SMELLING KITCHEN!

INGREDIENTS
DOUCH
7 TABLESPOONS UNSALTED BUTTER
172 CUPS MILK
2 TEASPOONS ACTIVE DRY YEAST
4%, CUPS ALL PURPOSE FLOUR
¥ CUP NATURAL CANE SUGAR
172 TEASPOONS WHOLE CARDAMOM SEEDS, CRUSHED
¥ TEASPOON SALT

FILLING

7 TABLESPOONS UNSALTED BUTTER, ROOM TEMPERATURE

Y2 CUP NATURAL CANE SUCAR

3 TO 4 TEASPOONS CROUND CINNAMON OR WHOLE CARDAMOM SEEDS, CRUSHED

2 ADDITIONAL TEASPOONS CRUSHED CARDAMOM SEEDS, IF MAKING FILLING USING CINNAMON

TOPPING
1 EGC, BEATEN
PEARL SUCAR OR CHOPPED ALMONDS

INSTRUCTIONS ON PACE 2



VETEBULLAR RECIPE INSTRUCTIONS

TO PREPARE THE DOUGH, MELT THE BUTTER IN A SAUCEPAN; THEN STIR IN THE MILK. HEAT UNTIL WARM TO THE
TOUCH (ABOUT 110°F/43°C).

IN'A SMALL BOWL, DISSOLVE THE YEAST IN 2 TO 3 TABLESPOONS OF THE WARM MIXTURE. STIR AND LET SIT FOR A
FEW MINUTES UNTIL BUBBLES FORM ON TOP OF THE YEAST.

IN'A LARGE BOWL, MIX TOCETHER THE FLOUR, SUCAR, CARDAMOM, AND SALT. ADD THE YEAST MIXTURE ALONG
WITH THE REMAINING BUTTER AND MILK. WORK TOGETHER WITH YOUR HANDS UNTIL YOU CAN MAKE THE
DOUGH INTO A BALL.

TRANSFER THE DOUGH TO A FLAT SURFACE AND KNEAD IT UNTIL SMOOTH AND ELASTIC, 3 TO 5 MINUTES. THE
DOUGH SHOULD FEEL MOIST, BUT IF IT STICKS TO YOUR FINGERS ADD A TINY BIT OF FLOUR. THE DOUGH IS FULLY
KNEADED WHEN YOU SLICE INTO IT WITH A SHARP KNIFE AND SEE SMALL AIR BUBBLES THROUGHOUT. RETURN THE
DOUGH TO THE BOWL, COVER WITH A CLEAN TEA TOWEL, AND PLACE IN A DRAFT FREE PLACE TO RISE UNTIL
DOUBLED IN SIZE, ABOUT 1 HOUR.

GREASE A BAKING SHEET, OR PLACE MEDIUM PAPER LINERS DIRECTLY ON THE SHEET.

MAKE THE FILLING RIGHT BEFORE THE DOUGCH HAS FINISHED RISING. USING A FORK, CREAM THE BUTTER TOGETHER
WITH THE SUCAR AND THE SPICES UNTIL YOU GET AN EVENLY MIXED, SPREADABLE PASTE.

WHEN THE DOUCH HAS FINISHED RISING, TAKE HALF OF THE DOUGH AND PLACE IT ON A FLAT SURFACE. ROLL IT
OUT WITH A ROLLINGC PIN TO AN 11 BY 17 INCH (28 BY 43 CENTIMETER) RECTANCLE. PLACE THE RECTANGCLE ON THE
SURFACE SO THAT THE LONG SIDE IS CLOSEST TO YOU.

CAREFULLY SPREAD HALF OF THE FILLING ON TOP OF THE ROLLED OUT DOUCH SO THAT IT COVERS THE ENTIRE
AREA; BE SURE TO CO ALL THE WAY TO THE EDGES. BEGIN AT THE LONG SIDE NEAR YOU AND ROLL THE DOUGCH
UPWARD. SLICE THE ROLL INTO 15 TO 18 EQUALLY SIZED SLICES AND PLACE THEM, ROLLED SIDE UP, ON THE BAKING
SHEET OR IN THE PAPER LINERS. IF USINC A BAKING SHEET, PINCH THE ENDS OF THE SLICES TO KEEP THEM FROM
PULLING AWAY DURING BAKINGC. REPEAT WITH THE SECOND HALF OF THE DOUCH. COVER THE BUNS WITH A CLEAN
TEA TOWEL AND LET RISE FOR 45 MINUTES.

PREHEAT THE OVEN TO 435°F (225°C).

WHEN THE BUNS HAVE RISEN, CAREFULLY BRUSH THEM WITH THE BEATEN ECC AND SPRINKLE EACH WITH THE
PEARL SUGAR.

BAKE FOR 8 TO 10 MINUTES. IF YOU ARE BAKING A LENGTH, BAKE FOR AN ADDITIONAL 10 MINUTES. REMOVE FROM
THE OVEN, TRANSFER THE BUNS FROM THE BAKINGC SHEET TO THE COUNTER, AND COVER WITH A TEA TOWEL TO
COOL. SERVE FRESHLY BAKED,

AND IF NOT EATEN RIGHT AWAY, STORE IN THE FREEZER ONCE THEY ARE COMPLETELY COOLED.

VARIATIONS

INSTEAD OF ROLLING THE DOUGH TO MAKE THE CLASSIC BUN SHAPE, YOU CAN ALSO MAKE TWISTS, A COMMON
FORMATION WHEN MAKING CARDAMOM BUNS, AS WELL AS BAKING A LENCTH AND CUTTINC A DESIGN INTO THE
DOUGH.
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