
 
Apple Cinnamon Puzzle Bread 
 
Cooking spray 
1/2 cup granulated sugar 
1 1/2 teaspoons ground cinnamon 
4 tablespoons butter 
2 (1 pound) loaves bread dough, fresh or frozen and thawed according to package 
directions 
1/2 cup applesauce 
 
Coat a 9- or 10-inch Bundt pan with cooking spray. 
In a small bowl, combine the sugar and cinnamon and mix well. Set aside. 
Melt the butter in a small saucepan or in the microwave. Add 3 tablespoons of the 
cinnamon-sugar mixture to the butter and mix well. Pour mixture into the bottom of the 
Bundt pan and spread out in an even layer. 
Pull each loaf apart into 24 little pieces (making 48 total pieces). Shape the pieces into 
balls, about 2-inches in diameter. Roll each ball in the remaining cinnamon-sugar to 
coat all sides. Arrange half of the balls in the Bundt pan (stack them on top of each 
other). Pour the applesauce over top. Arrange the remaining cinnamon-sugar coated 
balls over top. 
Let the dough rise (at room temperature) for 30 minutes. 
Preheat the oven to 350 degrees. 
Bake the puzzle bread for 40 to 45 minutes, until the dough is puffed up and golden 
brown (don't worry if the bread rises high out of the pan). 
Cool the bread, in the pan, for 5 minutes. 
Loosen the sides and invert the pan onto a serving plate. Serve warm and watch the 
hands dive in! 
Serves 6-8 
 
 
 


