
 

 

Cinnamon Raisin Bread…  This is my tweaked version.  My suggestion?  Don’t be afraid to experiment! 
 
Sponge 
 

1. Whisk 2 1/4 cups plus 2 1/2 tablespoon all-purpose flour, 1 3/4 cup water (at room temperature),  
2 tablespoons plus 1 teaspoon honey, and 3/4 teaspoon instant yeast. 

2. Cover with plastic wrap and set aside. 
 

Flour mixture 
 

3. Mix the 2 cups plus 3 tablespoons flour (reserve ¼ cup if mixing by hand), 1/4 cup dry milk, and  
3/4 instant yeast in a separate bowl.  

4. Gently place the flour mixture on top of the sponge. 
5. Cover with plastic wrap, and allow it to ferment 1 to 4 hours.  The yeast mixture will bubble up  

through the flour mixture, don’t worry.  That’s supposed to happen. 
6. Add the 2 1/4 teaspoons salt. 
7. Cut in 1 stick softened butter to the mixture.  
8. Blend well for about 10 minutes. 
9. Cover with plastic wrap and set aside for 20 minutes. 
10. Knead the dough for another 5 minutes until it’s very smooth.  
11. Add some additional flour if the dough is sticky.  
12. Cover with plastic wrap and set it aside for 10 minutes. 
13. Add 2/3 cup raisins. 
14. Mix on low speed or about 2 minutes to incorporate them. 
15. Place the dough in a lightly greased 4-quart bowl. 
16. Turn the dough over once to coat completely.  
17. Cover with plastic wrap and let rise until doubled (1 1/2 hours to 2 hours). 

 
Spiral filling 
 

18. In a small bowl, whisk together 1/4 cup sugar and 4 teaspoons cinnamon.  
19. Whisk 1 egg in a separate bowl. 

 
20. Scrape the dough out on a floured surface and divide it in two equal pieces.  
21. Cover one piece of dough with plastic wrap and work with the other.  
22. Roll out on piece of dough to a rectangle 7 1/2 inches by 14 inches and about 1/4 inch thick.  
23. Gently dimple the dough all over with your fingers to deflate air bubbles.  
24. Brush the dough with the beaten egg, leaving a 3/4-inch margin on the edges.  
25. Sprinkle half the cinnamon sugar evenly on the dough.  
26. Start rolling the dough together, squeezing it gently along the length of the roll.  
27. Close the ends up and pinch the seams together.  
28. Place the roll in an oiled 8.5 x 4.5-inch loaf pan.  
29. Cover with oiled plastic wrap and repeat for the second loaf.  

 
30. Allow to rise for 1 to 2 hours. 
31. Preheat oven to 350° F 45 minutes before baking.  
32. Bake at 350° F for about 50 minutes or until the bread is golden brown. 
33. Cool completely.  (This is optional, depending on how badly you want to sample the bread.) 

 
Deli’s note…  The first loaf with the raisins was smaller than the second one with just the nuts.  Something to  
                          consider?  Make the entire dough batch one bigger loaf. 


