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Honey Bun Recipe more than just a dessert; they’re a culinary experience. Their appeal lies
in their perfect harmony of textures and flavors—a soft, pillowy dough meets a sweet, sticky
glaze that tantalizes the taste buds. The origins of honey buns are as rich as their flavor,
tracing back to traditional European baking practices that valued the combination of yeast-
raised doughs and sweet toppings.

In the world of pastries, honey buns stand out due to their versatility and universal appeal.
They can be enjoyed fresh out of the oven or cooled to room temperature, making them
suitable for any occasion. Plus, the variations in recipes—from classic to yeast-free—mean
there’s a honey bun to fit every preference and skill level.

For home bakers, creating honey buns offers a chance to experiment and customize.
Whether adding a dash of cinnamon or incorporating fruits and nuts, each tweak lets you
put a personal spin on this timeless treat. The result is not just a pastry that tastes good; it’s
one that feels tailored to your unique palate.

Essential Honey Bun Ingredients: What You Need to
Get Started
Making honey buns from scratch requires a set of fundamental ingredients that form the
base of this delicious treat. Here’s what you’ll need:

Flour – All-purpose flour serves as the foundation for the dough, giving honey buns1.
their structure and texture.
Yeast – Active dry yeast is essential for leavening, allowing the dough to rise and2.
achieve its fluffy, airy consistency.
Milk – Warm milk adds moisture and richness to the dough, helping to create a tender3.
crumb.
Sugar – Both granulated and brown sugar are typically used; granulated sugar4.
sweetens the dough, while brown sugar adds depth of flavor to the glaze.
Butter – Melted butter enriches the dough and contributes to the irresistible creamy5.
taste in the glaze.
Eggs – Eggs bind the dough together, providing structure and a soft texture.6.
Honey – The star sweetener, honey infuses a unique flavor into the buns and shines in7.
the sticky glaze.
Spices and Flavorings – Optional additions like cinnamon or vanilla elevate the taste8.
and aroma of your honey buns.

https://spicyrranny.com/baking-recipe-freeze-dried-sweetcorn-baking-baking/
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With these essential ingredients in hand, you’ll be well-equipped to begin your honey bun
baking journey. By mastering the balance of these pantry staples, you can embark on
creating a batch of honey buns that’s sure to impress.

Best Honey Bun Recipe Expert Tips for the Ultimate
Treat
Creating the perfect honey bun is as much about technique as it is about ingredients. Here
are the steps to guide you through making the ultimate honey buns:

Prepare the Dough:1.

Mix Ingredients: In a large mixing bowl, combine warm milk, sugar, and yeast. Let it
sit for about 5 to 10 minutes until it gets frothy, indicating the yeast is active.
Add Wet Ingredients: Stir in softened butter, beaten eggs, and honey into the yeast
mixture. Mix well until combined.
Incorporate Dry Ingredients: Gradually add flour and a pinch of salt, mixing until a
dough forms. Knead the dough on a floured surface for about 8-10 minutes until
smooth and elastic.
First Rise: Place the dough in a greased bowl, cover it with a damp cloth, and let it
rise in a warm spot for 1.5 to 2 hours, or until it doubles in size.

Shape the Buns:2.

Roll Out Dough: Once risen, punch down the dough and roll it out into a large
rectangle on a floured surface.
Add Filling: Brush the surface with melted butter and sprinkle with a mixture of
cinnamon and brown sugar for added flavor.
Roll and Cut: Roll the dough tightly into a log from one of the long edges. Slice the
log into evenly sized pieces using a sharp knife or dental floss for precise cuts.

Second Rise and Bake:3.

Arrange and Let Rise Again: Place the rolls in a greased baking dish, cover with a
cloth, and let them rise for another 30-45 minutes until puffed.
Bake: Preheat the oven to 350°F (175°C). Bake the buns for 20-25 minutes until
golden brown.

Glaze and Serve:4.
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Make the Glaze: While the buns are baking, combine honey, powdered sugar, and
milk to create a smooth, sweet glaze.
Glaze the Buns: After the buns come out of the oven, let them cool slightly before
drizzling the glaze over the top. It will seep into the warm buns, adding moisture and
flavor.
Serve Warm: Enjoy the honey buns warm for the best experience, and watch as the
sweet, sticky glaze and soft dough melt in your mouth.

By following these steps, you’ll be able to craft honey buns that are just as impressive in
taste as they are in appearance. Whether for a special occasion or just a treat for yourself,
these honey buns are sure to be a hit.

Simple Honey Bun Recipe A Quick and Easy Guide

Ingredients

To make quick and delightful honey buns, gather the following ingredients:

3 1/2 cups all-purpose flour
1/2 cup sugar
1 cup milk, warmed
1/4 cup unsalted butter, melted
1 large egg
2 1/4 tsp instant yeast
1/4 cup honey
1 tsp salt
1 tsp vanilla extract

Instructions

Prepare the Dough1.

In a large bowl, combine the warm milk, melted butter, yeast, and vanilla extract. Allow it to
sit for 5 minutes until the yeast is foamy. Add the egg, flour, sugar, salt, and honey, stirring
until a sticky dough forms.

Knead the Dough2.

Turn the dough out onto a floured surface and knead for about 8 minutes, or until smooth
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and elastic. You may use a stand mixer with a dough hook attachment for convenience.

First Rise3.

Place the dough in a lightly oiled bowl, cover it with a damp cloth, and let it rise in a warm
area until doubled in size, about 1 hour.

Shape the Buns4.

Roll the dough into a rectangle, spread with additional honey if desired, and roll it up tightly
from one side. Cut into slices and arrange them in a greased baking dish.

Final Rise and Bake5.

Cover the baking dish and let the buns rise for another 30 minutes. Preheat the oven to
350°F (175°C) and bake for 20-25 minutes or until golden brown.

Glaze and Serve6.

While the buns are baking, prepare a simple glaze by mixing powdered sugar with milk and
a dash of vanilla extract. Once baked, drizzle the glaze over the warm buns and serve. Enjoy
the sweet, sticky goodness!

Old-Fashioned Honey Buns Recipe Bringing Back
Tradition
Recreate the classic taste of old-fashioned honey buns with this traditional recipe. These
honey buns focus on time-tested techniques and ingredients that have been delighting taste
buds for generations.

Ingredients

3 cups all-purpose flour
1/4 cup granulated sugar
1 packet active dry yeast
1/2 cup warm milk
1/4 cup unsalted butter, softened
2 large eggs
1/4 cup honey
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1 teaspoon salt
1 teaspoon vanilla extract
1 tablespoon ground cinnamon

Glaze

1/2 cup powdered sugar
2 tablespoons honey
1-2 tablespoons milk (as needed for consistency)

Instructions

Prepare the Dough1.

In a small bowl, dissolve the yeast and 1 tablespoon of sugar in warm milk. Let it
sit until foamy, about 5 minutes.
In a large bowl, mix the flour, remaining sugar, and salt. Add in the yeast
mixture, butter, eggs, honey, and vanilla extract.
Knead the mixture until it forms a smooth, elastic dough. This should take about
10 minutes by hand or 5 minutes using a stand mixer with a dough hook.
First Rise2.
Place the dough in a lightly greased bowl, cover it with a clean cloth, and let it
rise in a warm place until doubled in size, about 1-2 hours.
Shape the Buns3.
Punch down the risen dough to release air. Roll it out into a rectangle, about 1/2
inch thick.
Mix the honey and softened butter, then spread it evenly over the dough.
Sprinkle with ground cinnamon.
Roll the dough into a log and cut into 12 equal pieces. Arrange the buns on a
greased baking tray, leaving space between each.
Second Rise4.
Cover the buns with a cloth and let them rise again until doubled in size, about
45 minutes.
Bake5.
Preheat the oven to 350°F (175°C). Bake for 20-25 minutes, or until golden
brown.
Prepare the Glaze6.
While the buns bake, mix powdered sugar, honey, and milk until smooth.
Glaze the Buns7.
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Once baked, remove the buns from the oven and immediately brush them with
the honey glaze. Let the glaze set for a few minutes before enjoying.

Use this traditional recipe to bring a beloved favorite into your home, delighting
friends and family with the comforting flavors of yesteryear.

How to Make Honey Buns Without Yeast A No-Fuss
Approach
For those who prefer a faster preparation or have no yeast on hand, you can still enjoy
delicious honey buns using a no-yeast recipe. This method relies on baking powder as a
leavening agent, resulting in a tender bun with minimal fuss.

Ingredients Needed

2 cups all-purpose flour
1/4 cup granulated sugar
1 tablespoon baking powder
1/2 teaspoon salt
6 tablespoons unsalted butter, melted
3/4 cup milk
1/4 cup honey
1 teaspoon vanilla extract

Instructions

Prepare the Dough:1.

Preheat your oven to 350°F (175°C) and grease a 9-inch round baking pan.
In a large bowl, mix together the flour, sugar, baking powder, and salt.
In another bowl, combine the melted butter, milk, honey, and vanilla extract.

Combine Ingredients:2.

Gradually add the wet mixture to the dry ingredients, stirring until just combined and
forming a soft dough.

Roll and Fill:3.
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Roll the dough out on a floured surface to about 1/2 inch thickness.
Spread with a mixture of melted butter and honey, optionally adding cinnamon for
extra flavor.

Shape the Buns:4.

Roll the dough into a log and cut into individual buns.
Arrange the buns in the prepared baking pan, leaving space for spreading.

Bake:5.

Bake for 20-25 minutes or until the buns are golden brown.

Glaze:6.

Remove from oven and let cool slightly.
Drizzle with a simple glaze made by mixing powdered sugar with a bit of milk.

This quick method provides delightful honey buns without the wait, perfect for spontaneous
baking sessions!

Honey Bun Recipe with Yeast Achieving the Perfect
Fluff
Creating the perfect fluffy honey bun with yeast is a satisfying process that rewards you
with soft, airy pastries. Follow these steps to achieve exceptional results:

Ingredients:

2 1/4 teaspoons active dry yeast
1 cup warm milk (110°F/45°C)
1/2 cup sugar
1/3 cup butter, melted
1 teaspoon salt
2 eggs
4 cups all-purpose flour
1/2 cup honey
1 tablespoon ground cinnamon
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For the Glaze:

1 cup powdered sugar
2 tablespoons milk
1 teaspoon vanilla extract

Instructions:

Prepare the Yeast:1.

Dissolve the yeast in warm milk with a teaspoon of sugar.
Let it stand until the mixture becomes frothy.

Make the Dough:2.

Blend melted butter, remaining sugar, salt, and eggs into the yeast mixture.
Gradually add flour, stirring until a soft dough forms.
Knead the dough until smooth and elastic, about 5-7 minutes.

First Rise:3.

Place the dough in a lightly greased bowl, cover, and let it rise until doubled in size
(about 1 to 2 hours).

Shape the Buns:4.

Roll the risen dough into a rectangle.
Spread honey and sprinkle cinnamon evenly over the dough.
Roll tightly into a log and cut into individual buns.

Second Rise:5.

Arrange buns on a baking sheet, leaving space for expansion.
Cover and let rise until doubled, approximately 45 minutes.

Bake:6.

Preheat the oven to 350°F (175°C).
Bake the buns for 20-25 minutes or until golden brown.

Glaze:7.

Mix powdered sugar, milk, and vanilla extract.
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Drizzle over warm buns for a glossy finish.

Enjoy these perfectly fluffy yeast honey buns as a delightful treat with family and friends!

The Ultimate Glazed Honey Bun Recipe Step-by-Step
Instructions

Ingredients

4 cups all-purpose flour
1 packet active dry yeast
1 cup warm milk
1/4 cup sugar
1/2 cup butter, melted
2 large eggs
1 teaspoon salt
1/3 cup honey
2 teaspoons vanilla extract
1 teaspoon ground cinnamon

Dough Preparation

Activate Yeast: In a small bowl, mix warm milk with sugar and the yeast. Let it sit
until foamy, about 5-10 minutes.
Combine Ingredients: In a large mixing bowl, combine flour and salt. Add the
activated yeast mixture, melted butter, and eggs. Mix until a soft dough forms.
Knead Dough: Knead the dough on a floured surface for 8-10 minutes until smooth
and elastic.
First Rise: Transfer the dough to a greased bowl, cover with a damp cloth, and let rise
in a warm place until doubled in size, about 1-2 hours.

Filling and Shaping

Prepare Filling: Mix honey, butter, and cinnamon in a bowl until well combined.
Roll Out Dough: Punch down the risen dough and roll it out into a large rectangle,
approximately 1/4-inch thick.
Spread Filling: Evenly spread the honey mixture over the rolled-out dough.
Shape Buns: Roll the dough tightly into a log, then cut into 1-inch slices. Arrange
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slices on a greased baking sheet, leaving space between each bun.

Second Rise and Baking

Second Rise: Cover the buns with a cloth and let them rise again until puffy, about
30-45 minutes.
Bake: Preheat the oven to 350°F (175°C) and bake the buns for 20-25 minutes, or
until golden brown.

Glaze Application

Prepare Glaze: In a small bowl, whisk together powdered sugar, milk, and vanilla
extract until smooth.
Glaze Buns: Once the buns are out of the oven, while still warm, generously drizzle
the glaze over them, ensuring it drips into all the crevices.

Enjoy your perfectly glazed honey buns, fresh out of the oven!

Easy Honey Bun Recipe for Beginners Start Baking
Today
Even if you’re new to baking, this easy honey bun recipe is designed to help you create
delicious, homemade treats with minimal effort. Here’s a simple, step-by-step guide to get
started:

Ingredients

2 cups all-purpose flour
1/4 cup sugar
1 tablespoon baking powder
1/2 teaspoon salt
1/2 cup melted butter
3/4 cup milk
1/4 cup honey
1 teaspoon vanilla extract

Instructions

Preheat and Prepare:1.
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Preheat your oven to 350°F (175°C).
Lightly grease a baking sheet or line it with parchment paper.

Mix Dry Ingredients:2.

In a large bowl, whisk together the flour, sugar, baking powder, and salt.

Combine Wet Ingredients:3.

In another bowl, mix the melted butter, milk, honey, and vanilla extract until well
combined.

Form Dough:4.

Gradually add the wet ingredients to the dry ingredients, stirring until a soft dough
forms.

Roll and Fill:5.

Turn the dough out onto a floured surface and roll it to about 1/2 inch thick.
Spread additional honey and butter over the surface if desired.

Shape Buns:6.

Roll the dough into a log and slice into individual buns.
Arrange the buns on the prepared baking sheet, giving each space to expand.

Bake and Glaze:7.

Bake in the preheated oven for 15-20 minutes, or until golden brown.
Optional: Drizzle with a simple glaze made from powdered sugar and milk while the
buns are still warm.

Start baking today and enjoy the delightful aroma and taste of freshly made honey buns in
your own kitchen!

Little Debbie Honey Bun Recipe Homemade and
Delicious
Experience the delight of your favorite snack with this homemade Little Debbie Honey Bun
recipe. Follow these simple steps to recreate the familiar taste with a personal touch.
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Ingredients

3 cups all-purpose flour
1/4 cup sugar
1 packet active dry yeast
1/2 teaspoon salt
1 cup warm milk
1/4 cup unsalted butter, melted
1 large egg
1/2 cup honey
1 teaspoon ground cinnamon

For the Glaze

1 cup powdered sugar
2 tablespoons milk
1/4 teaspoon vanilla extract

Directions

Prepare the Dough1.

In a mixing bowl, combine warm milk, sugar, and yeast. Let it sit until foamy.
Add melted butter and egg, mixing well.
Gradually incorporate flour and salt, mixing to form a soft dough.
Knead the dough on a floured surface for about 5 minutes until smooth.

First Rise2.

Place the dough in a lightly oiled bowl, cover, and let it rise in a warm place until
doubled in size, about 1 to 2 hours.

Shape the Buns3.

Roll out the dough into a large rectangle.
Spread honey and sprinkle cinnamon on top.
Roll the dough into a log and slice into rounds.

Second Rise4.

Arrange the slices on a baking sheet, leaving space to rise.
Cover and let them rise again until puffed, approximately 30 minutes.



Glazed Honey Bun Recipe: How to Achieve the Perfect Sweet Finish |
13

Bake5.

Preheat the oven to 350°F (175°C).
Bake the buns for 15-20 minutes or until golden brown.

Prepare the Glaze6.

Mix powdered sugar, milk, and vanilla extract until smooth.
Drizzle the glaze over warm buns, letting it soak in.

Enjoy your homemade Little Debbie Honey Buns, deliciously warm and freshly glazed!

Baking the Perfect Honey Bun: Techniques and Tricks
Crafting the perfect honey bun requires attention to detail and a few key techniques to
ensure success. To start, consider the following steps and tricks designed to enhance your
baking prowess:

Quality Ingredients: Select the freshest and highest quality ingredients you can find.1.
Fresh yeast or baking powder ensures a good rise, while premium butter and honey
elevate the flavor profile.
Precise Measurements: Baking is a science, and precision is crucial. Use a kitchen2.
scale to measure ingredients accurately, particularly flour, which can heavily impact
the texture of your dough.
Kneading Technique: Proper kneading is essential for developing gluten, which3.
provides structure to the buns. Knead the dough until it is smooth and elastic, typically
for about 8-10 minutes if doing it by hand.
Proper Rising Environment: Create an optimal environment for dough rising. A4.
slightly warm, draft-free area is ideal. Cover the dough with a damp cloth or plastic
wrap to retain moisture and prevent a dry surface.
Even Rolling: Roll out the dough evenly to ensure uniform buns. Employ a rolling pin5.
and, if necessary, a ruler to maintain consistent thickness, which ensures even baking.
Ideal Baking Time and Temperature: Pay attention to your oven’s heat and baking6.
times. Preheat your oven to ensure even cooking from start to finish, and check your
buns a few minutes before the suggested baking time to prevent overbaking.
Finishing Touches: Once baked, apply the glaze while the buns are still warm for7.
maximum absorption. Garnish with a light dusting of powdered sugar or a sprinkle of
cinnamon for added flair.
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By following these expert steps and employing these tried-and-true techniques, you can
achieve honey buns that are not only delicious but also a feast for the senses.

How to Make a Delicious Honey Bun Glaze Simple Tips
Creating a delightful glaze for your honey buns is easy with these straightforward steps. The
glaze enhances the buns with a sweet, sticky finish that completes the treat. Here’s how to
craft a glaze that everyone will enjoy:

Gather Ingredients: You’ll need 1 cup of powdered sugar, 2 tablespoons of milk, 21.
tablespoons of honey, and 1 teaspoon of vanilla extract. Adjust the quantities if you
need more glaze for a larger batch.
Combine Ingredients: In a medium-sized bowl, sift the powdered sugar to remove2.
any lumps. Gradually add the milk while stirring to form a smooth mixture.
Incorporating milk slowly helps in achieving the right consistency.
Add Honey and Vanilla: Stir in the honey and vanilla extract, mixing until everything3.
is well combined. The honey adds a rich flavor, while the vanilla complements the
sweetness, enhancing the glaze’s overall taste.
Adjust Consistency: If the glaze is too thick, add a few more drops of milk to thin it4.
out. If too runny, add more powdered sugar. The goal is a pourable glaze that can
easily coat the buns.
Apply Glaze: Once the buns are out of the oven and slightly cooled, drizzle the glaze5.
over them. Applying it while the buns are warm allows the glaze to melt slightly and
spread evenly, soaking into the dough.
Allow to Set: Let the glaze set before serving. This ensures that it adheres well to the6.
buns, providing a beautiful and appetizing finish.

By following these simple steps, your honey buns will have an irresistibly sweet and
decorative glaze, perfect for any occasion.

Creative Honey Bun Variations Customize Your Recipe
Steps
Adding personal touches to the classic honey bun recipe can elevate the final product and
cater to individual tastes. Here are a few creative variations to consider when preparing
your honey buns:

Fruity Filling: Incorporate a layer of fresh fruit or fruit preserves like raspberries,1.
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blueberries, or sliced peaches into the filling for a burst of flavor. Simply spread the
desired fruit mix over the dough before rolling.
Nutty Crunch: Add a crunchy element by sprinkling chopped nuts such as pecans,2.
walnuts, or almonds over the honey-butter mixture. This adds a delightful texture that
contrasts with the soft dough.
Spiced Delight: Experiment with different spices. Add a dash of nutmeg, cardamom,3.
or even a hint of ginger to the filling, to create a warm and aromatic twist.
Decadent Chocolate: For a rich indulgence, sprinkle mini chocolate chips over the4.
dough before rolling. You can also make a chocolate glaze by adding cocoa powder to
the traditional glaze recipe.
Zesty Citrus: Introduce a fresh hint by adding lemon or orange zest to the glaze or5.
filling. This provides a light, tangy complement to the sweetness of the buns.

Try out these variations to transform your honey bun experience, making each creation
unique and tailored to your personal flavor preferences.

Mistakes to Avoid When Making Honey Buns Expert
Advice
Making honey buns can be a rewarding experience, but there are common pitfalls to watch
out for to ensure success. Here’s a brief guide on what to avoid and expert tips to keep your
baking on track:

Incorrect Yeast Activation: Always check the expiration date on your yeast, and1.
ensure the water or milk is at the right temperature—lukewarm, not hot—to avoid
killing the yeast. If the mixture doesn’t froth, start over with fresh yeast.
Over-Kneading or Under-Kneading Dough: Proper gluten development is key.2.
Knead the dough just until it’s smooth and elastic. Over-kneading can make the buns
tough, while under-kneading can lead to a denser texture.
Skipping the Rise Times: Be patient with your dough. Skipping or rushing through3.
rise times results in dense buns with less flavor development. Allow the dough ample
time to double in size for the best texture.
Uneven Rolling or Slicing: Roll the dough evenly to ensure uniform size of the buns,4.
which helps them bake consistently. When slicing, use a sharp knife to prevent
squishing the dough and to maintain its shape.
Baking Temperature and Timing Missteps: Always preheat the oven and check it5.
with an oven thermometer if possible. Baking at the right temperature ensures even
cooking. Rotate trays if your oven has hot spots for evenly baked buns.
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Applying Glaze Incorrectly: The glaze should be applied while the buns are still6.
warm to allow it to absorb well. Avoid a glaze that’s too thin or too thick for your
preference by adjusting the amount of milk or powdered sugar.

Avoiding these mistakes will help you create fluffy, delectable honey buns every time. With a
bit of practice and attention to detail, you can perfect this sweet treat and impress with
every batch.

How to Serve and Store Honey Buns Keep Them Fresh
and Delicious
Serving and storing honey buns properly ensures they remain soft and delicious longer.
Follow these steps to enjoy fresh buns with every bite:

Serving Warm: For optimal flavor, serve the honey buns warm. Reheat them briefly1.
in the oven or microwave if needed, which helps refresh their texture and enhance the
taste of the glaze.
Proper Cooling: Allow the buns to cool on a wire rack before storing to prevent2.
condensation, which can make them soggy. Ensure they are at room temperature to
protect the integrity of the glaze.
Airtight Storage: Place the cooled buns in an airtight container to retain moisture3.
and prevent drying out. You can also individually wrap each bun in plastic wrap for
added protection.
Refrigeration: If you are storing the buns for more than a few days, keep them in the4.
refrigerator. This will help maintain their freshness and extend their shelf life.
Freezing: For long-term storage, freeze the buns in batches. Wrap them securely in5.
plastic wrap and aluminum foil, or place them in a freezer-safe bag. Defrost at room
temperature and reheat when ready to serve.

By following these steps, you’ll ensure your honey buns stay fresh, soft, and delectable,
ready to enjoy at any time.

Conclusion
Mastering the art of homemade honey buns brings both satisfaction and nostalgia, enabling
you to recreate a cherished treat from scratch. With attention to detail in preparation,
baking, and glazing, as well as using creative variations, these sweet buns become a
delightful addition to any occasion. By avoiding common mistakes and following proper
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serving and storage techniques, your honey buns will remain fresh, capturing the essence of
a bakery-quality treat in the comfort of your home. Whether enjoyed as a special breakfast,
a charming dessert, or a nostalgic indulgence, homemade honey buns are sure to bring joy
and warmth to any gathering.

FAQs
1. Can I make honey buns without yeast?

Yes, you can make quick honey buns using baking powder instead of yeast. This method
gives a different texture, more akin to a sweet biscuit, but still delicious.

2. What can I use as a substitute for honey in the glaze?

If you don’t have honey, you can use maple syrup or golden syrup as an alternative. Each
offers a distinct flavor that complements the glaze beautifully.

3. How do I fix dense honey buns?

Dense buns are often due to improper rising. Ensure your yeast is active and allow the
dough enough time to rise in a warm environment.

4. Can I freeze honey buns with glaze?

Yes, you can freeze honey buns with glaze. However, for best results, consider glazing them
after reheating to maintain the perfect consistency and appearance.

5. Is it possible to make honey buns vegan?

Absolutely, by using plant-based milk and butter alternatives, and opting for maple syrup
instead of honey for the glaze, you can craft a vegan-friendly version that’s equally
delightful.


