
CINNAMON CARDAMOM EXTRA-SWIRLY LOAF 
 
INGREDIENTS 
2 and 3/4 cups all-purpose flour 
3 tablespoons granulated sugar 
1 teaspoon salt 
3 teaspoon active dry yeast 
1/2 cup water 
1/4 cup whole milk 
3 tablespoons unsalted butter 
1 large egg, at room temperature 
 
for the filling 
6 tablespoons unsalted butter, softened to room temperature 
3 tablespoons ground cinnamon 
2 tablespoons ground cardamom 
1/2 cup granulated sugar 
2-3 tablespoons milk 
 
Directions 
Make the dough: Set aside 1/2 cup of flour. In a large bowl, toss the 2 and 1/4 cups flour, the sugar, salt, 
and yeast together until evenly dispersed. Set aside. 
 
Heat the water, milk, and butter together in the microwave until the butter is melted and the mixture is hot 
to touch, about 100-110F. Stir the butter mixture into the flour mixture. Add the egg and only enough of 
the reserved flour to make a soft dough (you might not need the full reserved 1/2 cup). Dough will be 
ready when it gently pulls away from the side of the bowl and has an elastic consistency. On a lightly 
floured surface, knead the dough for about 3-4 minutes. Form a ball and place in a lightly greased bowl (I 
used non-stick spray). Loosely cover the dough with plastic wrap or a dish towel and allow to rise in a 
warm, draft-free place for 45-60 minutes. 
 
Spray a 9 x 5 inch loaf pan with baking spray, line with a parchment paper sling and then spray again. Set 
aside. 
 
On a well floured counter, roll the dough out in a 18x8 inch rectangle, as thin and evenly as possible. 
Spread the softened butter on top. Mix together the cinnamon, cardamom and sugar and sprinkle it all 
over the dough. As tightly as you can, roll the dough into a log. Pinch together the final seam and then 
place, seam side down, in the prepared pan. Loosely cover the loaf with plastic wrap or a dish towel and 
allow to rise in a warm, draft-free place for another 45-60 minutes. 
 
After the loaf has nearly doubled in size, preheat the oven to 350F. Using a sharp knife, cut a few slits on 
top. Brush with milk. Bake for 45-50 minutes until golden brown. Check often and remove from oven once 
the top is crispy and the inside is cooked all the way through (the inside temperature should be around 
180F). If the top is getting too dark, cover lightly with aluminum foil. Let cool for a minimum of 20 minutes 
in the pan before removing with the sling. 


