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Flower Bread 

(Adapted from “Cinnamon Sweet Bread” by Sawson of Chef in Disguise) 

Ingredients: 

 ½ recipe of either Babka or Sweet Dough with Sweetened Condensed Milk 

 1/2 stick butter 

 4 tablespoons cinnamon 

 1/2 cup granulated sugar 

 2 tsp. cocoa powder, sifter 

 1/4 cup of milk 

 1 tablespoon sugar 

 Glaze of choice, such as powdered sugar mixed with vanilla extract and milk to reach a 

thing consistency 

Directions: 

 Cut a small, 1 oz. piece of dough off the dough ball then divide the remaining dough into 

4 equal parts 

 Roll each dough-ball on a lightly floured surface (only use flour if necessary) into a circle 

with a diameter of 8-12 inches. Make all circles approximately equal in diameter- use a 

dinner plate as a template if necessary 

 Line a half sheet pan with parchment paper or a silicone baking mat and heat oven to 460 

degrees F with rack in the center position 

 In a small bowl, mix together the cinnamon, ½ cup granulated sugar and cocoa powder 

 Place one dough circle on your rolling surface (you will move it to the pan later- you 

don’t want to use a knife on your parchment or silicone mat because it could cut it) 

 Brush with butter and sprinkle with 1/3 of the cinnamon/sugar/cocoa mixture 

 Top with second dough circle and repeat. Repeat with third dough circle. 

 After placing the fourth dough circle, brush with butter only 

 Using a knife make cuts that divide the dough circles into 8 triangles 

 Make cuts that go 2/3 of the way in the middle of each triangle. The cuts should not reach 

the base of the triangle nor the tip  

 Take the tip of each triangle and insert it into the cut you made and pull it from the 

underside 

 Arrange the triangles on your baking sheet 

 Pinch the two angles at the base of the triangle together 
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 Take the 1 oz. piece of dough you cut off at the beginning and dip it in the melted butter 

and sprinkle with a bit of the cinnamon mixture and roll it into a long, thin piece (much 

like rolling dough for a pretzel) 

 Place that piece of dough in a coil shape in the center of your loaf, over the tops of the 

inner tips of the dough wedges 

 In a medium bowl, mix together the milk and 1 tbsp. sugar 

 Brush mixture lightly over the loaf 

 Allow loaf to rest for about 15 minutes or until slightly puffy 

 Bake at 460 degrees F for 5 minutes and then turn oven heat down to 390 degrees F and 

bake for another 15-20 minutes or until lightly browned on top and cooked in the center 

(200 degrees F on an instant read thermometer) 

 Remove from oven and allow to rest for 5 minutes before removing from pan to a cooling 

rack 

 Drizzle or brush with glaze, if using  

 Cut or pull apart wedges and serve warm or at room temperature 

 Store, once cooled, in airtight container or bag 


