
Raisins give this bread sweetness and the cinnamon that swirls 
through this bread really makes it look lovely!  This truly is a 
wonderful breakfast treat. 

See more great recipes and 
ideas on our Cookie & Bouquet 
Blog 
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o Bars & Brownies 
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o Filled 
o Refrigerator 
o Rolled 
o No Bake 
o Diabetic 
o Christmas 
o Other Cookies 
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o Caramel 
o Fudge 
o Nut Candies 
o Hard Candies 
o Diabetic 

• Cakes 
o Cupcakes 
o Chocolate 
o Spice 
o Custard 
o Fruit 
o Pound 
o Other Cakes 

• Desserts 
o Cheesecakes 
o Crisps & Cobblers 
o Custards 
o Fruit Desserts 
o Pastries 
o Pies 

• More Recipes 
 

Cinnamon Raisin Swirl Loaf 

• 2 cup raisins 

• Water 

• 6 3/4 to 7 1/4 cups all-purpose flour 

• 2 packages dry yeast 

• 2 cups milk 

• 3/4 cup granulated sugar 

• 1/4 cup butter 

• 2 tsp. salt 

• 3 eggs 

• 2 tsp. ground cinnamon 

• Powdered Sugar Icing  

In a small bowl, 
combine raisins with 
enough hot tap water to 
cover. Plump for 5 
minutes; drain well. Set 
aside.  

In a large bowl, combine 
3 cups of the flour and 
the yeast. In a medium 
saucepan, heat milk, ¼ 
cup of the granulated 
sugar, the butter and 
salt over low heat just 
until warm (115 to 120 
degrees) and until 
butter is almost melted, 
stirring constantly. Add 
to flour mixture; add 
eggs. Beat with an 
electric mixer at low 
speed for ½ minute, scraping the sides of the bowl 
constantly. Beat 3 minutes at high speed, scraping 
bowl constantly. Stir in the plumped raisins. Stir in as 

 
Homemade bread is not only easy 
to make, but it's better for you. 
Homemade bread isn't filled with 
preservatives, because you control 
the ingredients that go into it. Being 
able to control the ingredients also 
means that you control the quality 
of the ingredients. 

Gourmet Cookie Bouquets offers 
design cookies, cookie 
arrangements, cookie tins and 
bouquet delivery for birthday, get 
well, thank you and corporate gift 
occasions. 

Cookie & Bouquet Ideas 

• Anniversary / Love 
• Baby Bouquets 
• Birthday Bouquets 
• Congratulations Gifts 
• Get Well Bouquets 
• Housewarming Gifts 
• Just Because 
• Sympathy Bouquets 
• Thank You Gifts 
• Wedding Bouquets 
• Cookie Party Favors 
• Flower Cookies 
• Bouquets & Baskets 
• Big Fortune Cookies 
• Fortune Cookies 
• Sugar Free / Diabetic 
• Cookie Tins & Boxes 
• Corporate Gifts 
• Chocolate Oreos 
• Gifts for Men 
• Gifts for Women 
• Bouquets for Kids 
• Gifts by Profession 
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much remaining flour as can be mixed in with a spoon. Turn out onto lightly floured 
board. Knead in enough remaining flour to make moderately stiff dough that is 
smooth and elastic (6 to 8 minutes total). Shape into a ball. Place dough in lightly 
greased bowl; turn once to grease surface. Cover; let rise in a warm place until 
doubled, about 1 ¼ hours. 

 
Thanks a Bunch Cookie 

Flower Bouquet 

 

Our bright sunflower cookies make a great 
"floral" bouquet for any occasion. We start 
with flower-shaped cookies, then decorate 
the outside in yellow for the "flowers" and 
color the middle green for the sunflower 
"seeds." Includes one cookie that can be 
personalized. 
 

Price: $ 29.00 - $ 80.00 
 

 

Punch dough down; divide in half. Cover; 
let rest for 10 minutes. Roll each half into 
15 x 7 inch rectangle. Brush the entire 
surface lightly with water. Combine 
remaining ½ cup granulated sugar and 
cinnamon; sprinkle ½ of the sugar 
mixture over each rectangle. Roll up, 
jelly roll fashion, starting from a 7 inch 
side; pinch edges and ends to seal. 
Place, sealed edges down, in 2 greased 9 
x 5 x 3 inch loaf pans. Cover; let rise in 
warm place until nearly doubled, 35 to 
45 minutes. Bake in a preheated 375 
degree oven for 35 to 40 minutes or until 
bread sounds hollow when tapped, 
covering bread with foil the last 15 
minutes to prevent over browning. 
Remove bread from pans; cool 
completely on wire racks. Drizzle with 
powdered Sugar Icing. 

Powdered Sugar Icing 

In a medium bowl, combine 1 cup sifted 
powdered sugar, ¼ tsp. vanilla and 
enough milk (about 1 ½ tbsp.) to make 
of drizzling consistency. 
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