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Baking Recipe

Directions
For the : Place the inasmall

the over the and set aside for 5 minutes. In a stand mixer fitted with the

attachment, cream the butter and granulated until light and fluffy. Beat in the oil
and . Beat in the yolks one at atime, beating well between additions. Beat on
speed for 2 to 3 minutes, then lower the speed and in the and
inthe and yeast mixture. Changeto a hook

attachment and until a soft forms. Turn the out onto a
floured work surface and gently knead it by for 2 to 3 minutes. The should be
soft and . Place the in abuttered or oiled . Cover with plastic

wrap and set aside until doubled in size-this may take 2 to 2 1/2 hours at room temperature.

. For thefilling: Heat the oven to 350 degrees F. Place the hazel nuts on a rimmed baking and
bake, often, until golden brown and , about 20 minutes. Let cool
completely. Placein a processor and pulse until they are very finely ground; don't over-grind
them or you'll end up with an paste. | like to add 1 tablespoon confectioners
while . Set aside. Cut the bacon into 1/4-inch pieces. Cook in a

over medium heat until very crispy but not burnt. Drain off the (reserveit for
another use). Finely the baconin a processor. Alternatively, you can place

the



raw cut piecesin a processor and until the bacon looks like

chopped sadad, the baconin a pan over

heat and cook, constantly, until crispy. . Let the bacon

bits cool on towels. Combine the cooled bacon and ground hazelnutsin a and set
aside. Cut the into equal-sized pieces. Put the in alight-colored saucepan

and place it over medium heat. Melt the , constantly. The

will start to bubble and up; keep . Asthe

subsides, the color of the butter will begin to darken. As soon asit lookslikeit's

, quickly pour the into a cup or bowl to prevent additional
. To make the schmear, in a heatproof bowl, combine the brown and
. Inasmall saucepan, heat 1/4 cup of the heavy with the brown
Bring thisto aboil and pour it over the and stir to dissolve the
. Let cool completely and set aside. In asmall , make a glaze by combing the
remaining 1/4 cup cream, confectioners , : and
salt. until smooth and set aside. Once the has doubled in size, grease
6-cup extra-large muffin or tins. the dough onto a
work surface. it out to an 18x20-inch that's 1 inch
thick. Spread the schmear over the , leaving a 1-inch border around
the edges to help seal the buns. Brush the egg over the border. Set aside about 3/4 cup of

the



bacon-hazelnut mixture for the top of the . Sprinkle the rest over the schmear and pat down so

it sticks. Begin the dough up from the edge closest to you, keeping the
tight. When you reach the wash part, the dough together to
sed the
the log into pieces, each about 3/4 inches wide. Reshape
each bun so it's ) Gently place the buns into the tins.
Lightly the tops with and sprinkle with the remaining
mixture ) Cover the bunswith wrap and set aside to proof again until
doubled in size, about 1 hour. Heat the oven to 375 degrees . place the muffin tinson
to prevent any filling from onto the
the buns for minutes. Rotate the and
until the buns are brown and cooked through ) about 12
longer. Remove the from the oven and let cool for about 10 minutes
before the buns and letting them on awirerack. Drizzle the
generously over the buns. Enjoy the the same day you
them, or make pudding with them. | have arecipe for

Pudding in my book " Out
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