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2 	 pkg. active dry yeast
1/2 	 cup warm water (105°–115°)
2/3 	 cup milk
3/4 	 tsp. saffron threads, crushed
1/2 	 cup granulated sugar
1/2 	 cup butter, softened

2 	 eggs, lightly beaten

1 	 tsp. salt
1/2 	 tsp. ground cardamom

51/2–6 cups all-purpose flour

	R aisins (about 2 tablespoons)

2 	T bsp. butter, melted

1 	 egg, lightly beaten

1 	T bsp. water

2  	T bsp. coarse sugar or granulated sugar

Lightly oil 2 or 3 large baking sheets or line with parchment paper;  
set aside. 

In a large mixing bowl dissolve yeast in warm water. Set aside until 
foamy, about 10 minutes.

In a small saucepan bring milk and saffron just to boiling. Remove 
from heat and let cool to lukewarm (105°–115°), letting saffron steep 
in milk. When milk is lukewarm, stir into yeast mixture. Add 1⁄2 cup 
granulated sugar, 1⁄2 cup butter, 2 eggs, salt, cardamom, and 3 cups of the 
flour. Beat with an electric mixer on low to medium speed until smooth.

Stir in as much of the remaining flour as you can. Turn out dough 
onto a floured surface. Knead in enough of the remaining flour to make 
a moderately stiff dough that is smooth and elastic (6 to 8 minutes 
total). Shape into a ball. Place in a greased bowl, turning once to grease 
the surface of dough. Cover and let rise until doubled, about 11⁄2 hours. 
(Or, cover and refrigerate overnight. Let stand at room temperature  
30 minutes.)

Punch down dough. Cover; let rest for 10 minutes. Divide dough into 
24 equal portions. To shape buns, roll each piece into a 12-inch-long rope. 
Place ropes 3 inches apart on prepared sheets. Form each rope into an 
S shape, coiling ends in a snail fashion. Press 1 raisin into center of each 
roll. Brush tops lightly with melted butter. Let rise until doubled, about 
30 minutes. 

In a small bowl combine 1 egg and 1 tablespoon water. Lightly brush 
buns with egg mixture and sprinkle with coarse sugar. Bake in a 350° 
oven for 15 to 20 minutes, until bottoms are lightly browned and tops  
are golden brown. Cool on a wire rack. Makes 24 buns.

TO MAKE AHEAD: Place cooled buns in freezer container; freeze up to 3 
months.
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