
Blackberry Lavender Sugar Buns 
 

a recipe from www.maureenabood.com 

 
These buns are based on a recipe in the beautiful Kinfolk magazine, with my addition of 
lavender. Lavender is such a great pairing with blackberry that these came to mind when 
the lavender came in the kitchen this week. Despite their name, the buns are not overly 
sweet. They can be served on their own or with vanilla sauce to add another dimension 
of flavor and texture. This dough is soft and easy to work with your hands. I use two 
baking pans for this, but one large one works well too. Be sure to use culinary lavender. 
Makes about 20 buns. 
 
4 cups unbleached all-purpose flour 
½ teaspoon salt 
1 ½ tablespoons active dry yeast 
¾ cup plus 1 tablespoon granulated lavender sugar 
1 cup whole milk, warm (105-110˚F) 
12 tablespoons unsalted butter; 10 tablespoons room temperature, 2 tablespoons melted 
1 cup powdered lavender sugar 
3 cups blackberries 
1 tablespoon dried lavender buds, finely chopped 
 
Vanilla Sauce 
1 tablespoon corn starch 
½ cup lavender sugar 
5 egg yolks 
3 cups whole milk 
½ teaspoon vanilla 
 
Butter a 13”x9”x2” or similar sized baking dish.  
 
In a small bowl, combine the yeast, 1 tablespoon sugar, and ¼ cup of the warm milk and 
stir. Let the mixture proof, turning bubbly and creamy, about 10 minutes. 
 
Measure the flour into a large bowl and whisk in the salt. Add the yeast mixture as well 
as the remaining sugar and warm milk. Combine with your hands, adding the 10 
tablespoons of room temperature butter, until the dough forms. Remove the dough and 
knead on your work surface for 5 minutes. Return the dough to the bowl, cover with a 
clean kitchen towel, and let the dough rise for 40 minutes. 
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Meanwhile, make the vanilla sauce if using. In a medium bowl, whisk the corn starch, 
sugar and egg yolks. In a small heavy saucepan, combine the milk and vanilla and scald 
to just below boiling over medium heat. Add a small amount (about ½ cup) of the hot 
milk to the egg mixture and whisk. Add the egg mixture to the remaining milk in the pot 
and place the pot back on the stove over medium low heat. Stir constantly with a 
wooden spoon until the sauce is slightly thickened. Cover the top with plastic and set 
aside or refrigerate if making ahead. 
 
Preheat the oven to 350˚F. Combine the blackberries with the chopped lavender and ½ 
cup of the lavender powdered sugar.  
 
Remove the dough from the bowl and knead for about 2 minutes. Shape into a long, 
narrow log and cut about 20 even slices of dough. Flatten a slice of dough with the palm 
of your hand to about 1/4-inch thick. Place 4-5 blackberries on the dough. Bring up all of 
the sides and pinch them together to form a seam. Place the bun seam-side down in the 
buttered baking dish. Repeat with all of the dough slices. Cover the buns with a towel 
and let rest for 5 minutes. 
 
Brush the tops of the buns with the melted butter. Bake for 30-40 minutes, or until 
golden brown. Cool, then sift lavender powdered sugar heavily over the buns. Serve 
with the vanilla sauce (warm or cold). 
 


