
 

 

Scandinavian Lucia saffron buns 

(‘Lussebullar’) 

SWEDEN/NORWAY 

Every household in Sweden has the perfect recipe for ‘lussebullar’.  The 

secret to a good saffron bun is not to overdo the flour – and to knead the 

dough properly and not to over bake.  We want fluffy buns that fill the house 

with the scent of saffron.  

This recipe makes approx 30 buns. 

If you cannot get hold of fresh yeast, substitute with dry yeast – and add to 

the flour, not the liquid or follow instructions on packet. 

 

This is what you need 

• 50g gr fresh yeast (1 packet) 

• 1 gr saffron powder (2 packs – they usually come in 0.5gr bags) 

• 500ml whole milk 

• 150g caster sugar 

• 1 tsp salt 

• 1 egg  

• 175 gr room temp (very soft) butter 

• Approx 1 kg of plain flour (plus/minus 100g) 

• Raisins 

• Egg for brushing 

This is how you do it 

Heat the milk to between 37-42 degrees.  Don’t have a thermometer?  Heat the milk, dip your finger into it:  if it feels a 

little bit warmer than your body temperature, it is fine.  Add the yeast and milk to a bowl (ideally, an electric mixer with a 

dough attachment, but you can also do it by hand).  Mix until yeast has dissolved.  Add the saffron powder. 

Note:  if you are using saffron strands, you need to crush these as well as you can in a pestle and mortar, then add these to the warm milk and leave 

it to infuse for at least 5 minutes before using.  Saffron powder works best because it adds instant colour – but it can be hard to get hold of. 

Add the sugar, salt and egg – and mix well.  Then add the very soft, room temperature butter – and start adding the 

plain flour whilst mixing continuously.   The amount of flour depends on the type of flour you use – but it will be around 

1 kg, maybe a bit more or less.  Keep mixing until you have a dough that is still sticky, but doesn’t stick to your finger 

too much when you poke it.   Too much flour makes them dry out really quickly.  If using an electric mixer, leave it to 

knead for about 5 minutes.  If by hand, get the elbow grease out and knead in the bowl for at least 10 minutes.   

Leave to rise for 40 minutes or until doubled in size. 

Knead again after the first rise and add enough flour to make it so that you are just able to work with the dough in your 

hands.  The amount of flour again depends:  keep adding a bit all the time until it has the required consistency.  Cut the 

dough into around 30 equal sized pieces. 

Roll each piece in your hand, the place each piece on the baking tray in the shape on an ”S”.  Leave to rise again for 

twenty minutes. 

Add a raisin in each middle hole, brush the buns gently with egg wash and pop them in a super hot over for around 10-

12 minutes (230 C).  The buns should have a slight tinge of brown on top but not so much it stops the nice yellow 

colour from showing. 

Remove from oven and leave to cool under a tea towel (this prevents them from going dry) 

Serve with Glögg (mulled wine). 


