
Recipe:__Swedish Tea Ring______
 
     


Name: _______________

Servings: ___2 people____    Oven temp: _____F
Sweet Dough:
10 mL
Yeast

2 mL 
Sugar

50 mL
warm water
450-500 mL    Flour

2 mL
       Salt

35 mL
       Sugar

40 mL
        Margarine, melted

90 mL
       Milk, heated & cooled
1
       Egg, beaten

DAY ONE METHOD:
1) Warm mixing bowl in sink with hot water. 

2) In the large bowl dissolve 2mL sugar and 10mL yeast in 50mL of warm water. Let sit about 5

minutes until frothy.
3) While waiting scald milk (30-40sec) and then dissolve margarine in milk to help cool it down.
4) Add salt, 35 mL sugar, margarine, egg and cooled milk to bowl. Stir with wooden spoon 
5) Add 250mL of flour and stir aggressively to begin to activate gluten strands
6) Add remaining 250mL of flour to bowl and incorporate flour by stretching and pulling dough apart 
7) As soon as a soft dough forms that appears dry enough to touch dump contents of bowl onto

counter. Collect loose flour and place on top 
8) Knead dough until smooth and elastic (8-10minutes). 
9) Place in greased Ziploc bag and label with names and block. 
FILLING:

30 mL
Margarine, soft

80 mL
Brown sugar

10 mL
Cinnamon

DAY TWO METHOD:

1) Preheat oven to 375ºF. Line pizza pan with parchment paper.

2) Roll dough into a rectangle about 1 cm thick. (slightly longer than paper) 
3) Spread soft margarine over dough with rubber spatula then sprinkle with brown sugar and cinnamon.

4) Roll up tightly and pinch edge of dough to seal. 
5) Place rolled dough seam side down, and shape into a ring.  Pinch ends 
together.
6) Make cuts 2/3 of the way down through ring at 3 cm intervals. Fan open.
7) Bake for 18-20 minutes. 

Equipment on tray:

day 2



    Baking Time:




day 1










Dishwasher: _______________________









Housekeeper(s): ___________________









Dish dryer: ________________________









Special Duties: _____________________

Person A: _______________________

Person B: ______________________________

Day 2:  _____________________________
Day2: _________________________________

Questions: 

1. Yeast is a living microorganism. What 3 things do yeast need to live and produce carbon dioxide that will make the dough rise?

2. What is the role of salt in a yeast bread recipe?

3. Why do we grease the outside of the dough?


Other: 

· Return the Ziploc bag back to the front of the room. It will be used for another recipe.

· This is a large recipe and very messy. You will need a big container to transport it out of the classroom!!!

After the Lab Reflection

	How did you decide who was responsible for kneading the dough?
	

	Identify something that went well today in your group.
	


