
Almond and Cream Spiced Buns
A C T I V E ]  3 O  M I N ;  T O T A L :  3  H R

8  s E R V T N G S  $ p e e ' b S h
3/+ cup mllk

1 envelope active dry yeast

3 cups al l-purpose f lour,
plus more for dusting

5 tablespoons granulated sugar
3% tablespoons unsalted

butter, softened

172 teaspoons ground cardamom
7+ teaspoon salt

2 large eggs

6 ounces almond paste ( l  cup
plus l  tablespoon), broken up

L cup heavy cream
Confectioners' sugar, for dusting
1.  In  a  smal l  saucepan,  warm the mi lk  over
moderate heat, about 2 minutes, Stir  in the
yeast  unt i ld isso lved.  In  the bowlof  a  s tand-
ing mixer  f i t ted wi th  the dough hook,  mix
the  3  cups  o f  f l ou r  w i t h  t he  g ranu la ted
sugar .  Wi th  the mixer  a t  medium speeo,
pou r  i n  t he  wa rm m i l k .  Add  t he  bu t t e r ,
cardamom, sa l t  and 1of  the eggs.  Mix  unt i l
a  smooth dough forms,  about  8  minutes.
2 .  Cover  a  large bak ing sheet  wi th  parch-
men t  pape r  and  sp r i nk le  w i t h  f l ou r .  Ro l l
t he  dough  i n to  B  ba l l s ,  p l ace  t he  dough
on the prepared bak ing sheet  and wrap
the sheet  wi th  p last ic  wrap.  Set  as ide in
awarm p lace  un t i l t he  ba l l s  have  doub leo
in  s ize,  about  2  hours .

3. Preheat the oven to 375". Bake the buns
for  about  10 minutes,  ro ta t rng the pan
halfway through, unti l  golden brown. Mean-
whi le ,  in  a  smal l  bowl ,  whisk  the remain ing
egg wi th  2  tab lespoons of  water .  lmme-
d ia te ly  brush the hot  buns wi th  the egg
wash, then transfer to a rack to cool, about
30 minutes.

4 . ln  a  bowl ,  us ing an e lect r ic  mixer ,  beat
the a lmond paste wi th  3% tab lespoons of
water  unt i l  c reamy.  In  another  bowl ,  beat
the heavy cream unt i l  s t i f f  .
5 .  Us ing a smal l  par ing kn i fe ,  cut  a  deep
I3/q-tnch round plug out of the top of each
bun,  making sure not  to  cut  through the
bot toms;  reserve the p lugs.  F i l l  the buns
wi th  the a lmond paste and top wi th  some
whipped cream. Replace the plugs. Sprinkle
wi th  confect ioners 'sugar  and serve.  o


