
Wheat Cinnamon Swirl Bread 

(makes 2 large 9x5” loaves) 

 

4 cups wheat flour (I like hard white 

wheat, not red wheat) 

3-4 cups white all-purpose flour 

1 Tablespoon salt 

1/2 cup white sugar 

2 1/2 cups warm water 

6 tablespoons canola oil 

4 egg yolks 

4 1/2 teaspoons instant yeast 

Cinnamon sugar mixture for filling: 1/2 

cup white sugar, 1/4 cup brown sugar, 3-

4 teaspoons cinnamon (You might need 

to double this mixture, but usually I just 

go heavy on these measurements and 

that makes enough for the filling. 

Directions: 

Combine the two flours, white sugar,  

and salt in your Kitchen Aid mixer. In a 

measuring cup mix the warm water, the 

canola oil, egg yolks and yeast. Pour the 

liquid into the mixer bowl and on speed 

2 knead the dough for 7-9 minutes, 

adding the last cup of white flour if 

necessary. You want the dough to be 

tacky but also scrape the sides of the 

bowl. Let the dough rise 1 to 2 hours, 

covered, in a greased bowl until 

doubled. Divide the dough in half and 

press into two 8x20 inch rectangles. 

Mist dough with water bottle. Spread 

with cinnamon sugar mixture. Mist 

again very lightly and roll up, pinching 

the seams shut. Place in oiled 9x5 inch 

loaf pans and rise another hour, covered 

with a tea towel. Bake at 350 degrees for 

40-50 minutes or until thermometer 

plunged into center of loaf is 180 

degrees. Remove from pans 

immediately, cool 20-30 minutes and 

eat with butter. Or no butter if you are 

being extra healthy. 

 


