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APPLE MINCEMEAT STICKY BUNS
GOOD EATS Apple Mincemeat
1/2 stick (1/4 cup) unsalted butter, softened
2/3 cup packed light brown sugar
1 lb frozen white bread dough, thawed overnight in refrigerator according to package instructions 

Spread 2 tablespoons butter generously over bottom and lightly onto sides of a 9-inch square baking pan 
and sprinkle bottom with 1/3 cup brown sugar. 
Roll out dough on a lightly floured surface with a floured rolling pin into a 16- by 10-inch rectangle. 
Spread remaining 2 tablespoons butter over top of dough, then sprinkle evenly with remaining 1/3 cup 
brown sugar and spoon mincemeat evenly over sugar. Beginning from 1 long side, roll up dough into a 
log (like a jelly roll) and pinch seam to seal, then cut log crosswise into 9 equal slices. Arrange slices, a 
cut side down and about 1 1/2 inches apart, in baking pan. Cover pan with a sheet of wax paper and then 
a kitchen towel and let buns rise in a warm draft-free place until they fill pan, about 1 1/4 hours. 
Put oven rack in middle position and preheat oven to 375°F. Remove kitchen towel and wax paper from 
baking pan and bake buns 30 minutes, then loosely cover with foil and continue to bake until cooked 
through, about 10 minutes more. Cool slightly in pan on a rack, about 5 minutes. Wearing oven mitts, 
invert a platter over pan and, keeping platter and pan firmly pressed together, invert buns onto platter. 
Carefully lift pan off buns. Cool buns to warm. 
Cooks’ note:  Buns can be baked 8 hours ahead. Cool completely in pan, then cover pan with foil. Re-
heat in same pan (keep covered) in a preheated 350°F oven until warm, about 10 minutes.


